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Effect of Maillard Reaction on Antioxidant Activity of Peptides from Vinegar Eggs

YANG Feng'?, CHEN Jin-ping', LIN Xin-yi’
(1. College of Life Sciences, Shaanxi Normal University, Xi’an 710062, China;

2. Department of Biological and Chemical Engineering, Guangxi University of Technology, Liuzhou 545006, China)

Abstract: Maillard reaction of the peptide from vinegar-eggs with glucose was investigated to improve antioxidant activity
of the peptide. The results showed that the optimal Maillard reaction conditions were peptide-glucose ratio of 1:2, reaction
initial pH of 10, reaction temperature of 100 ‘C, and reaction time of 120 min. Under these optimal reaction conditions, DPPH
radical scavenging activity of Maillard reaction products revealed an increase from 12.7% to 64.8%, and Fe'* reducing activity
exhibited an enhancement from 0.107 to 0.718 when compared with the peptide from vinegar-eggs. During the process of
Maillard reaction, antioxidant activity of Maillard reaction products was increased with the decrease of pH, and the increase of
absorbance at 294 nm and 420 nm as well as the substitution degree.
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Fig.1  Effect of the ratio between peptide from vinegar-egg and glucose

on antioxidant activity of Maillard reaction products
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Fig.2  Effect of reaction initial pH on antioxidant activity of Maillard
reaction products
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reaction products
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Tablel Correlation between antioxidant activity of Maillard reaction
products and the process of Maillard reaction
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