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MAILLARD REACTION OF SHRIMP CRAB GLUCOSAMINE AND ANTIOXIDANT
ACTIVITIES OF ITS MRPs (MAILLARD REACTION PRODUCTY)

TANG Jie, LIU Bi-Qian, ZHOU Xiang-Chi, ZHUANG Yi, LIN Xiao-Zhang

(Key Laboratory of Applied Marine Biotechnology of Ministry of Education, School of Marine Sciences,
Ningbo University, Ningbo, 315211)

Abstract For the first time preparation of the MRPs which is base on single material glucosamine originated from
shrimp crab chitosan. The result suggested that MRPs” ability to scavenge the DPPH- free radicals increased as the reactant
concentration, reaction temperature and reaction time did. Its reducing power and ability to scavenge the -:OH free radicals
as the reactant concentration increased. Meanwhile, the reducing power of MRPs first increased and then decreased as the
increase of the reaction temperature and reaction time. Its ability of scavenging the -OH free radicals first increased then
decreased with the increase of the reaction temperature and decreased with the increase of reaction time. The results of the
orthogonal experiments indicated that the highest ability of MRPs, which was prepared with the concentration of 0.5mg/ml
for 90min at 115°C, scavenging DPPH- free radicals was 88.73%, its highest reducing power prepared with the concentra-
tion of 0.6mg/ml for 40min at 65°C was A;qonm = 1.684, and its highest ability to scavenge -OH free radicals with the con-
centration of 0.6mg/ml for 10min at 65°C was 98.72%. These results presented that there was always a high antioxidant
activity of MRPs in spite of different reaction conditions. With the same concentration, MRPs had got better antioxidant
effect than that of Vc and TBHQ. Nevertheless, the antioxidant capacity of MRPs did not entirely depend on the browning
degree of the products. The MRPs of glucosamine is an excellent substances for antistaling agent.

Key words Shrimp crab glucosamine, Maillard reaction, MRPs, Oxidative stability, Radical scavenging



