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[ Abstract | Objective; To elucidate the processing mechanisms of Corni Fructus from the viewpoint of
Maillard reaction. Method: Corni Fructus was processed in several different methods and the changes of
physicochemical parameters in reaction system were analyzed. pH values were measured in different time points in
processing to show acid-base variables. Determination of browning degree was carried out by UV spectrophotometry.
The content changes of 5-HMF, one of the products of Maillard reaction, was determined by HPLC. Result; The
12 h before Corni Fructus processing, the pH values were decreased, A,, and A,, values were increased and
contents of 5-HMF were increased significantly. All the changes slowed down and became stable after 24 h.
Conclusion ; Study on processing of Corni Fructus from the viewpoint of Maillard reaction could not only reveal the
mechanism of processing from a new perspective, but also provide the scientific basis for the optimization of
processing technology.
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Fig.1 HPLC of Corni Fructus

2.4.4 ZVEXFR 3RS E R 2. 4.1 T i A
(1) 5S-HMF X B8 5t 95 W, PP I A 6 A 25. 8, 51. 6,
77.4,103.2,129 mg-L ™' 2V AW, % 2. 4.3 B35 4%
R € S-HMF [y e T AR, A A 5 P AT I E 3 IR
DA 06 T R ST 8 1 X6 2 A 28 8 1 [l Ak AR [l 05
Y =17 364X +24 204 (r=0.999 7) , F 0 £ %
FRA
2.4.5 K% )E K% B HS-HMF XF B 5 3 W 1
mL, JTHEE 4 mL # B, F 1 H N4 BIHEFE 6 K, B
WHEEE 10 WL, 15 5-HMF W Ta LAY RSD 2. 6% , 3%
WIS RS % R4
2.4.6 EEME KERELZETTZE 48 h B M
AR O.1 g, FAT 5 4y, 23 il 4% 2. 4.2 350K 305 %
W 25 5 vA A ERE 10 L, I A 5S-HMF J5 4 43
BT ¥1E 2. 84% ,RSD 2. 6% , K W% Jy i H &2
R
2.4.7 FREME WORTHR B R — o K S R, 4
ST MRS 0,2,4,8,12,24 h, #ERE 10 pL, 75
5-HMF Ry FL g RSD 3. 5% , 3= WA o %5 Wi 7
24 h WEAE o
2.4.8 fNEEEIYLER OB 2.4.6 I [E]HHEURE SR
KO.1 g, F47 6 13,40 MmA 0.8,1.0,1.2 % 5-
HMF 5 i /)0 B S 45 2 0y R 25 80% Y it s
KA 25 mL, #2 2.4.2 TN J5 2= i 45 R IR 6
By, BERE 10 L, 0 E , 1A e 45 R LR 1,
2.4.9 INZFEFESAIE B 2.4.2 TR & H
R AE LR 3 SR, 2EAE 10 pL, I E 5-
HMF Wi A1, AR 4 A AR — s 35 3T 58 5-HMF () & 43
L 23 5S-HME it 2k
2.5 SIS RIS R A9 10 2 8RR A B AR i &
UL 2, B B N Ta) B4 4E K, A 9 €6 R T
- 30 -

F1 WFEBEFERB S-HMF hn# @i 5

Table 1 Results of recovery tests of Corni Fructus

Frbes  FEshhaE AR AR R SFIE RSD

/g /mg /mg /mg /% /% /%
0.1003  0.0029 0.0023 0.0051 95.65
0.1007  0.0029 0.0023 0.0053 104.35
0.1002  0.0028 0.0028 0.0055 96.43

97.84 3.3
0.1003  0.0028 0.0028 0.0055 96.43
0.1004 0.0029 0.0035 0.0062 97.06
0.1009 0.0029 0.0035 0.0063 97.14
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Fig.2 Color of Corni Fructus from different processing time
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Fig. 6 Contents of 5-HMF in Corni Fructus from different

processing time
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