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Research of extraction and property
of melanin from fermented soy sauce
GUO Cai-hua' ,CHEN Zhao-hua' ,SUN Li-ping’ ,LU Zhen-hua' , YANG Qiu-ming'

(1.College of Bioengineering,Jimei University , Xiamen 361021, China;
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Abstract: The melanin was extracted from light fermented soy sauce by organic solvent, and its physical and
chemical properties were studied. Results showed that 17.8g soy sauce melanin could be obtained from 100mL
uncooked soy sauce, and it was a chocolate brown solid with a rich sauce flavor. UV - Vis and infrared spectra
revealed that the soy sauce melanin was products of the Maillard reaction and enzymatic browning. The melanin
could be oxidized easily by H,0,.But Na, SO, , sucrose, sodium benzoate and potassium sorbate had little effect on
it, soy sauce melanin had a good stability.Scavenging effect of the melanin on DPPH free radicals and on hydroxy!
free radicals were 88% and 80% ,respectively.Blocking action on synthesis of nitrosamine was up to 80%.
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Table 1  The comparison of basic nutritional content
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x 100%

of soy sauce and melanin(n =3)

i =% (g) EpE(e)  FEAEE(g)
Fih(100mL) 221 £0.01  1555+0.03 21.65 +0.01
Pl (100g)  3.98 £0.02  18.74 £0.07 26.17 +1.05
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Fig.1 UV-Vis spectrum of melanin from 200nm to 1000nm
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Fig2 Infrared spectroscopy of soy sauce melanin
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Fig.3 Effect of H,0, on stability of melanin
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Fig.6 Effect of sodium benzoate on stability of melanin
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Fig.7 Effect of potassium sorbate on stability of melanin
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Fig.8 Scavenging effects of the melanin
on DPPH free radical
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Effect of nitrogen treatment on oxidative browning of litchi wine
DING Juan', JIAN Hua-li' ,LI Xue-wei'” ,HU Jia-liang' ,LIN Wan-xin' ,YANG You-hui'"*

(1.College of Food Science,South China Agriculture University , Guangzhou 510642 , China;
2.Lee Kum Kee( Xinhui) Foods Co.,Ltd.,Jiangmen 529156 , China)

Abstract: To reduce the oxidative browning in litchi wine during storage, the litchi wine was treated with nitrogen in
this experiment, by measuring the relevant indicators and combining with HPLC analysis, it was found that the
browning index A,,,and the relative degree of polymerization of phenols of litchi wine treated with nitrogen fell by
46.3% and 26.8% respectively compared with the control ( without nitrogen) , while the loss of total phenol content
decreased, in which the loss of (- ) - epicatechin, procyanidins B, , chlorogenic acid and rutin declined by 49.5% ,
31.1% ,22.6% and 23.2% , respectively. It showed that nitrogen treatment could reduce the degree of oxidation of
phenolic compounds by reducing the dissolved oxygen in wine, thereby delayed the browning of litchi wine to a
certain extent.

Key words: litchi wine ; oxidative browning ; nitrogen; storage
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