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Study on the Maillard reaction between SPI and xylose in the dry state
XU Zhen - zhen, HUANG Guo - qing, XIAO Jun - xia
(College of Food Science and Engineering, Qingdao Agricultural University, Qingdao Shandong 266109)

Abstract: The SPI and xylose were treated in dry heat condition, and the Maillard reaction was taken
place between SPI and xylose. The effects of temperature, mixing ratio, relative humidity and reaction
duration on the reaction were investigated. Meanwhile, the thermal performance and rheological property
of the resultant Maillard reaction product were detected as well. The results indicated that the Maillard re-
action occurred readily between SPI and xylose and the optimum condition was temperature 80 °C , SPI to
xylose ratio 4: 1, relative humidity 26. 10% and reaction duration 5 h. The Maillard reaction product
yleided under such condition possessed the highest absorbance at 290 nm. DSC analysis revealed that la-
bile intermediates were produced during the reaction and rheological measurements indicated that en-
hanced elastic properties and increased viscosity, implying the formation of high — molecular weight prod-
ucts. It was concluded that the Maillard reaction in dry state has great potential in the modification of
SPI.
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