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Abstract Based upon the basic principle of Mal lard reaction and by orthogonal experiments, optimal process conditions for
synthesizing soy flavors from complex amino acids combined with reducing sugar were obtained as fol lows: under microwave
irradiation, mole ratio of the complex amino acids to compound reducing sugar was (4~5.5):1; reaction temperature 90~110
‘C(stage warm-up temperature), reaction time 15~25min and reaction pH 3.1~4.2. The results of application experiments
showed that the soy sauce was improved with the flavors of Mai l lard reaction. The targets of various qual ities of the soy flavors
were accorded with the request of GB2760-1996, GB18186-2000.
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A (C) D W/w) C  (pH) B (min)
1 1(90) 12:1) 1(0.5~1) 1(120) 52.8
2 1 2(4:1) 2(3.1~4.4) 2(180) 79.1
3 1 3(6:1) 3(5~7) 3(%0) 62.3
4 2(105) 1 2 3 78.3
5 2 2 3 1 93.8
6 2 3 1 2 75.9
7 3(115) 1 3 2 67.2
8 3 2 1 3 69.7
9 3 3 2 1 82.0
k1 64.7 66.1 66.1 76.2 Y =661.1
k2 82.7 80.9 79.8 74.1 Y =735
ks 73.0 73.4 74.4 70.1 Y =099.1
R 18 14.8 13.7 6.1
W1 -8.8 -7.4 -7.4 2.7 X (0.6)+
W2 9.2 7.4 6.4 0.6 X (0.4), (
Ws -0.7 0 1.0 -3.3 100 )
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