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Reaction Products of Maillard Reaction and Flavors
& Tastes of Chinese Liquors

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

Abstract Maillard reaction is a cross—reaction including condensation decomposition decarboxylation  dehydro-
genation etc. and it is considered as an important reaction producing a series of flavoring substances. The species
and contents of reaction products of maillard reaction arranged in decreasing sequence as follows  Maotai—flavor
liquor then Luzhou—flavor liquor and Mixed—flavor liquor and Fen-flavor liquor the last. Even for liquor of the
same flavor type the differences in reaction product species and especially in their contents would result in differ-
ent liquor styles. The reaction products of maillard reaction are not only trace substances of liquor body flavor but
also the predecessor of other flavoring substances. Sulfur—containing flavoring substances play important roles in fla-
voring substances and substances releasing hydrogen sulfide could become the predecessor of sulfur—containing fla-
voring substances. During liquor production especially Luzhou—flavor liquor production the existed small amount of
hydrogen sulfide would be transformed into alkyl hydrosulfide and sulfur ether. High contents of these substances
would produce off—flavor and odor. However a small amount of these substances could strengthen liquor flavor
make liquor mellow or further be transformed into sulfur—containing heterocycle flavoring substances. Tran. by
YUE Yang
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#x5 NMHERZMAERPEARLUEYHHEREE  (mgl) 6 % V0.5 %
Wi H L e & i
1 2 1 2 1 2 3
il 23 20 23
2-FA Lk e 202 199 191 154 21 25 26 12
2,5- LN R 116 110 8 57 8 10 21 9 8 9, 10,
2,6-— F LN 969 673 792 341 376 75 96 11 5%
2,3- T F LN 562 117 157 48 11 18 22 11
2-Z.3k-6-FE Ltk e 886 349 418 244 106 73 78
3- £ F-5- F LR 25 23 21 4
— FALAL R 4007 712 729 217 294 53 69 27
2,6- . L FENL R 166 36 88 40 14 8
3-2.58-2,5- LA R 111 23 27 31 8 4 12
2-2.5:-3,5- LI 402 231 299 93 57 28 14 4.1.3.1
DU SR IR 782 731 482 156 195 23 120 75
2-M3E-3,5- Z KLk 277 40 61 17 23 10 12
3-5 T He-2,5- — LA R 164 139 62 12 45 4 14 14
2-2HE-3- 5 T H-6- LR 27 10 33 13 17 64
3-5 R FHE-2,5- LA IR 266 300 7 18
3-NFE-5-2.FE-2,6- HIFENEEE 75 15 26 13 10
e pg: 181 114 160 100 82 42 59
3-5 T RN
T s 108 83 100 49 98 39 46 22
— S 324 30 49 22 104 59
F6 SHEEFIHERMNESEEE
JE ) HLVER HEA il o i 22 Va1
(%) (%) (%) (mg/L)  (mg/L) 60 °C 60 °C
K& 61.0~62.5 11.2~12.5 035 15.3 5.0
INFE61.0~65.0 7.2~9.8 0.33 15.5 4.8
Wil 45.0~51.5255~275 0.35 50.0 7.3
6 3 F8 pH EMERIZEOHM (120C KR 60 min)
pHAH 4.1 4.5 5.0 5.5 6.0 7.0 8.0
Vi BN 5 BRI HSTE FRIE R BE BE
F*9 RMBEMEEREZEEEM (RAREA 120C)
412 SV (1] (min) 20 40 60 90
IR EE) TR mFEIE B
F 10 BEMNEWREENFMW (pH5. 5 L 60 min)
RVRE(C) 100 110 120
Fk 55 R A
3 7 7 z 1 EEERENEREENEZI
(120°C, pH5.5 B[ 60 min)
AR BE (%) 45 6.0 75 9.0
F7 IHBBERIERREZMENNENER AL JEETA ol EREE EE. AR
JE BEAL ) Witk M 2 T )
(mg/g * h) (g/g * h) (ng/g) 4.13.2
K% 660 1.58 31.2
N 600 5.83 44.0
it 540 433 120.0
4.1.3

pH5.0~8.0
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*F12 EBEEMLFAER (TP (%)
WS EREERE MRNERRE BRI BRZEER)

L 44.0~46.0 51.0~58.051.0~55.0 47.0~53.0
bl 1.5~2.5 2.0~3.0 1.7~2.7 2.6~3.0

K& 13.0~15.0 9.0~11.5 13.7~16.5 7.0~14.0
Wy 6.9~10.0 8.1~9.1 8.1~11.1 7.8~10.9

F13 BEINETESERSE (HREAH) %)

IR BINRERE BRAURERE BZZiERE WERE ] _ ] 1987
ik A R 1.82 2.21 2.26 0.63 » 29.31.
EEIR 1.10 1.15 2.49 1.54 2] 0l
HEIR 1.70 2.70 — - > :
5 R 0.88 3.10 3. 14 3. 30 1997 4 40-44.
FE =R 9.13 10.0 12.61 4.01 3] . [M].
AR 3.90 5.96 4.39 2.59 2000.
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