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Reaction on the Maillard Reaction of L-lysine and Glucose
and the Antioxidant Activity of Its Products

Wang Huiying, Sun Tao, Zhou Dongxiang, Mao Fang

(College of Food Science, Shanghai Fisheries University, Shanghai 200090, China)

ABSTRACT The Maillard reaction products (MRPs) were prepared by Mallard reaction using L-lysine and
glucose at the ratio of 15 1,12 2,2 ¢ 1, respectively. The antioxidative activity of MRPs was evaluated by
scavenging effect on superoxide anion radical. The results showed; browning and acidity increased with the
heating time; the biggest absorbance wavelength was about 460 nm; When reaching the same browning de-
gree at absorbency 2.0, their reaction speed were shown as follows; 13 22>11 1>2 : 1; three kinds of
MRPs with different proportions of amino and carbonyl all exhibited good scavenging activities to superoxide
. anion radical, the antioxidant activities of MRPs were independent of the browning.
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