H R B o 9 3P

China Food Additives_2~ 32 79t FC

R R P AL
x4, B XA

(1. FEEFHEHEH TS, Jbat 100079,
2. f82& (ki) ARAF, L 201206)

B OE: RETHWEHLERERWER, BRAEMNTHRER, BHARERMMTEAR, GFER
RN EAMEEMAEEE AR NE ST ST ENA LG ETR, W R IEEY, BN
Yo, B RARKNBERFLEEFSNERE NI L FM QR —3 . A {URHLABA — IR~
REMEEHTRE: Bk, BENSRAFENR, FHERSGE T e ELRRY U R &E RN Y E > TEmE K
%AI\J_:T\O

R e B, ERME; AE; BWRER

hESHKS, TS202.3 SCRRARIRED: A TEHE . 1006 —2513(2011)04 — 0068 —03

Compounding of seafood flavoring
LIU Hua, JI Da-wei
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Abstract: According to the market demand for the seafood flavorings, we chose suitable materials and adopted different
techniques including Maillard reaction and perfumery technology to blend savory flavors. Enzyme hydrolysis, extracts
and Millard materials were used. The crab flavor, seaweed flavor and tuna fish flavor were used as examples showing

the processing of compounding natural reaction flavor and volatile fragrance to meet the requirement for seafood flavor.

The sea food enzymatic hydrolysis and Millard reaction were briefly discussed.
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