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1% 2. Effects of browning reaction products
for the autoxidation of potato chips at 50°C
Potatoes were sliced and deep-fat-fried in
soybean oil with or without browning reaction
products.
O——O POV and O---+-- O CV of soybean oil
In potato chips (control), @------ @® CV of soy-
bean oil &= browning reaction products (10%) in
potato chips.
Arrows indicate the development of oxidized
flavor.
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8 3. Development of rancid flavor in cook-
les containing lard
Each point 1s based on 5 values
(5 judges : 1 replicate)
Symbol Addition to the dough
e——e no addition
O—0 0.1% L-histidine monohydrochloride
monochydrate+1.0% D-glucose
+——a  (0.1% Maillard reaction mixture (cal-
culated as dry matter), obtained by
refluxing 25 mmol L-histidine monoh-
ydrochloride monohydrate and 50
mmol D-glucose in 25ml 0.1 M potas-
sium phosphate buffer. pH 7.0, for 5h.
o—=o  0.0016% BHA+BHT
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3 2. Liver TBA Values* of Rats Fed with
Maillard Reaction Products.

Group Control His Lys Gly Arg
TBA 694 333 475 636 439
(nmol MDA/ +1.3 +1.7%* +1.6%* +1.6%* +1.5%*
lg wet liver)

Inhibiion(%) —  52.0 316 84 367

MDA = Malondialdehyde

* :Mean = SE(n=14)

** 1 Statistically significant(p { 0.01) against control
Ak - ” ” (p < 0.05) ” ”

AC WIS AR E, o E5Y arginine-glucose Hb
SANEL A A8 FAE A,
£ peroxyradical, alkoxy radical5ol wisll Z=zt
(i) 28 & YERARIH

38 melanoiding hydroxyradical( - OH),

¥ 3. Hemolysis and Liver TBA Values of
Rats Fed with His-Gle Reaction Pro-
ducts.

Group N C E1 E]C Ez EZC

Hemolysis 812 682 282 11.6 9.2 43
+6.9 £11.7 £5.8** £5.6%* £ 1.8¥* +1.5**

TBA
(nmol MDA/ 59.1* 49.6® 49.7 33.5¢ 47.2¢ 30.3¢
lg wetliver) +6.1 +3.6 +6.1 +4.8 £54 +45

Inhibition(%) — 16.0 159 433 201 487

Hemolysis was measured by the using of
Dilauric acid(1mg/ml) after incubation at 37°C
for 30 min. O.D. was read at 540 nm.
N = Control, C = His — Gle, E, = Vitamin E
(4ppm), E,C = (His — Glc + E,), E, = Vita-
min E (8ppm), E,C = (His — Glec + E,)
*Mean + SE (n = 4). **Statistically signifi-
cant (P { 0.01) against control.
MDA = Malondialdehyde
a, ¢ = Statistically significant between a and ¢
(p (0.05) ;
a, b, d, e = Statistically signigicant between a
and e (p (0.01) ;

bande (p{0.05) ; dande (p (0.05).
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a¥=a,=15.1G
DMPO—OH*

0.3%HM—MEL

a3 4. ESR spectra of DMPO spin adducts
formed by gammairradiation(10kGy) of water

0.03%
" HM—MEL

with or without melanoidins.

¥ 4. Effect of melanoidins on superoxide gen-
erated from the NADPH-PMS-NBT re-
action system* under aerobic conditions

Scavenger inhibition %
Control 0
HM-MEL(0.03% ) 61
HM-MEL(0.06% ) 74
Superoxide dismutase(16UNIT/ml) 83

HM-MEL : nondialyzable melanoidins

*: NADPH + H* + PMS — + NADP* + PMSH,
PMSH, + 20, — 20, + 2H* + PMS
NBT + 2CI™ + 40, + 4H" —
diformazan + 40, + 2HCI
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