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Abstracts

This research is to study the
antioxidative activity of Maillard reaction
products prepared by heating chitosan with
glucosamine or glucose. By this reaction,
chitosan can be improved its solubility in
water. The antioxidative activity of Maillard
reaction products was measured with
scavenging free radical and superoxide anion,
reducing power, and metal chelating power.
In addition, the Maillard reaction products
were studied in inhibiting growth of bacteria.
We hope the products by Maillard reaction
will show good antioxidative activity, and
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develop more applications of chitosan as
functional foods.
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Fig.1 Absorbance at 420 nm of the DD 80% chitosan-glucosamine(a) or glucose(b) Maillard

reaction products obtained at different reaction temperatures.
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Fig2 DPPH free radical scavenging activity (%) of the DD 80% chitosan-glucosamine(a) or
glucose(b) Maillard reaction products obtained at different reaction temperatures.
( sample concentration:1%)
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Fig. 3 The superoxide anion scavenging activity (%) of the DD 80% chitosan-glucosamine(a) or
glucose(b) Maillard reaction products obtained at different reaction temperatures.
(sample concentration:1%)
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Fig4 The reducing power of the DD 80% chitosan-glucosamine(a) or glucose(b) Maillard
reaction products obtained at different reaction temperatures. (sample concentration:1%)
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Fig.5 The Cu* chelating ability (%)of the DD 80%chitosan-glucosamine(a) or glucose(b)Maillard
reaction products obtained at different reaction temperatures. (sample concentration:1%)
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Fig.6 The Fe*' chelating ability (%)of the DD 80%chitosan-glucosamine(a) or glucose(b) Maillard
reaction products obtained at different reaction temperatures. (sample concentration: 1%)




