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Sudy on Technology for Preparation of Soy-braised Chicken Havoring
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(1. shanghai Institute of Technology, School of Perfume and Aroma Technology , Shanghai

200233,

China;2. Shanghai Research Institute of Fragrance and Flavor Industry, Shanghai 200232, China)
Abstract The technology of preparing natura flavoring precursors by using natural resources of animals and plants (essence of

chicken bone and spices) as the main material in Maillard reaction was reported ,with the temperature of 100

and the reaction

time of 90 min. Finished chichen flavoring was produced by combining the compounded liquid flavoring through thickening,
homogeneous system and other technologies. The aroma and thermal stability of the flavoring were studied through the technol-

ogy of flavor finger-printing.
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