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Synthesis of N- N-3-( 3-Hydroxy-4-Methoxyphenyl)
Propyl-L-a-Aspartate —L-Phenylalanine-1-Methyl
GAN Shui-feng YAN Ri-an" LI Ai-jun
( Department of Food Science & Engineering Jinan University Guangzhou 510632 China)
Abstract: N- N-3-(3-Hydroxy-4 - Methoxyphenyl) Propyl- L- o— Aspartate - L- Phenylalanine-1- Methyl a

neotame analogue sweeteners with the sweetness 20000 times higher than sucrose was synthesized with
production yield of 32% under the following condition. Using 3 - hydroxy - 4 — methoxybenzaldehyde and
acetaldehyde as original material made them reacting at-10°C and strong alkaline condition and N- N-3-(3-
Hydroxy-4-Methoxyphenyl) Propyl-L-a-Aspartate -L-Phenylalanine—1-Methyl was formed.And then reacted
with aspartame( APM) at 35°C and under hydrogen pressure of 0.7MPa in the presence of 10% Pd/C catalyst for

alkylation to produce the final product.

Key words: 3 - hydroxy — 4 - methoxybenzaldehyde; 3 - hydroxy - 4 — methoxycinnamylaldehyde; asparty;

neotame analogue
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Research on preparation of chicken essence by
waste beer yeast hydrolysis liquid
REN Jing ZHU Kai’

( Chemical Engineering College of Nanjing Forestry University Nanjing 210037 China)

Abstract: Prepared chicken essence by Maillard reaction between reducing sugar and waste beer yeast hydrolysis
liquid which was rich in amino acids adding cysteine cysteine hydrochloride glycine Vg, et al. The score of
product flavour was chosen as response variable and the preparation conditions of reaction techincs were
optimized by central composite design.The results showed that the reaction temperature( X,) and pH( X;) had less
significant effect( P >0.1) on the response and reaction time( X,) had significant effect( P <0.1) .The secondorder
polynomial equation was Y =7.744-0.722X,-1.865X —1.423X; -0.946X:. The optimized conditions of preparation of
Maillard reaction were: reaction temperature 121.9°C reaction time 208min and pH6.4.The chicken essence was of
full-bodied chicken flavor 40 kinds of compounds were identified using GC- MS. The main compounds were
2-Methyl-3—furanthiol (z z) -2 4-Decadienal 2-ethyl-3-methyl-Pyrazine Cis-11-hexa decenal etc which
were contributed to chicken flavor.

Key words: waste beer yeast; enzymatic hydrolysis liquid; Maillard reaction; chicken essence; central
composite design
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