D000 http://www.cqvip.com]

%108 g}:n CngIEISIEIIE‘ No- 10
2006 4£ 10 A Qct. 2006

XEHS:1000—9973(2006)}10—0045—04

Bl % 1 2 PO WK B 4 A L KUK 1) B | B 32

ERE LS
(BRVERE A% bl s TRS6,BA BE 712081

BEAXASKBFARXLEONHAFAABEGRRIKBEG, AN BRI FHE
REHRH ANLEREEHEF AREHH L AR, AALBHAET, AXRLZLBE KRER
EhW R BRS,

@ kAN W ARBEG (HAP) A ABES (HVP) £ RE A

hE %S, TS264. 3 N wtERiIN® B

The preparation of a meat—savor process flavoring from

hydrolyze protein
LI Hong—liang ,MA Ya—ge
(College of Life Science & Engineering, Shanxi University of Science &
Technology, Xianyang 712081, China)

Abstract: In this paper, the animal protein hydrolyzed by the enzymatic hydrolysis is studied. Beef
was hydrolyzed by neutral protease, Soybean powder was hydrolyzed by papain. The flavor of
meat—savor use beef as main stuff append HAP HVP glucose and so on. The process gain the
main flavor of the meat flavor by the maillard reaction. A reaction component which developed
best really and strong beef s meaty odor has been determined.
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