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Application of Maillard Reaction of Chinese Liquor

ZHUANG Ming-yang
Chengdu Biology Research Institute of CAS Chengdu Sichuan 610041 China

Melanoidin coloring substance came into existence more or less after long-term food storage or food thermal
treatment. Such phenomenon was named as Maillard reaction because enzymes were not involved in the reaction. Liquor
presented faint yellow in appearance after long-term storage  which actually belonged to Maillard reaction. Maillard
reaction in liquor was dominated by water content pH value temperature time metal ions oxygen and the varieties
and contents of microconstituents in liquor. Maillard reaction could be used to identify liquor flavor types and to define

liquor starter culture temperature and temperature time constent and to check liquor product quality. Tran. by YUE Yang
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