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ABSTRACT

Pork flavors were used widely in food industry for flavoring instant foods, instant noodles, meat products, snacks⋯and so on. Most of

the pork flavors used in food industry were prepared by reacting the flavor precursors of pork in close systems. In this study, pork was

hydrolyzed using commercial available proteolytic enzymes Neutrase, Bromelain, Papain, Protease, Flavourzyme, and Corolase

S-50. The best conditions for the pork hydrolysate preparation were determined. The pork hydrolysate with higher hydrolysis degree

and less bitterness was then used to react with some pork flavor precursors, (i.e. cysteine.HCl, thiamine. HCl, and xylose) to prepare

a pork flavor. The best addition amounts of these precursors were determined using a response surface methodology and the sensory

evaluation method. After reaction using a formula consisting of the best addition amount of pork hydrolysate, thiamine.HCl.

cysteine.HCl, and xylose, volatile compounds in each reaction product consisting one, two, three, or four individually reactants were

compared after being isolated and analyzed using GC and GC-MS. The volatile isolate from the reaction product using a formula

consisting the best amount of pork hydrolysate, thiamine.HCl. cysteine.HCl, and xylose were further fractionated using a acid/base

fractionation method to study the important volatile compounds exist in the pork flavor prepared. The pork hydrolysate by

Flavourzyme treatment was found to have the highest hydrolysis degree and the best total sensory acceptance. The pork hydrolysate

by Protease or Corolase S-50 treatment was found to have the highest bitterness and less sensory acceptance. Two stage enzyme

hydrolysate of pork by papain-flaovourzyme (P-F) treatment was found to have higher hydrolysis degree and total sensory acceptance

than that using the individually enzyme. Volatile compounds found in the heated pork hydrolysate by P-F a two stage treatment can

be grouped into acids, aldehydes, alcohols, furans, hydrocarbons, ketones, pyrazines, cyclic sulfur-containing compounds, and acyclic

sulfur-containing compounds. By using response surface methodology combine with a sensory evaluation methodology analysis, it

was found that the best addition amount of cysteisn.HCl, thiamine.HCl, and xylose was 2.2 g, 6.7 g., and 7.13 g individually, when

the amount of P-F pork hydrolysate was fixed at 200 g. Volatile compounds in the heated solutuion using the best addition amount

mentioned above were found to be aldehydes, alcohols, ketones, furans, pyrazines, thiophenes, thiazoles, thiols, monosulfides, and

disulfides. Among those compounds found in the above pork flavor, 2-methyl tetrahydrofuran-3-one, 2,5-dimethylpyrazine,

2-acetylthiazole, 4,5-dimethylthiazole, 3-mercapto-2-methyl-4,5-dihydrofuran, 2-methyl-3-furanthiol, 3-mercapto-2-pentanone,

methyl 2-methyl-3-furyl disulfide, abd bis(2-methyl-3-furyl)disulfide were found to be the important meaty compounds, and methyl

pyrazine, bis(2-furfuryl)disulfide were found to be the important roasty compounds, and furfuryl mracaptan and furfural were founds

to be the important coffee-like or caramellic compounds.

Keywords : flavor ; pork flavor

Table of Contents

封面內頁 簽名頁 授權書1 iii 授權書2 iv 中文摘要 v 英文摘要 vii 誌謝 x 目錄 xi 圖目錄 xiv 表目錄 xvi 第一章 緒論 1 第二章 

文獻回顧 5 第一節 蛋白質之水解 5 第二節 水解系統的確立與控制 10 第三節 蛋白質水解物之呈味性質 14 第四節 肉類香味

化學 18 第五節 肉類香料之製造 28 第六節 胜?的熱反應 40 第七節 回應曲面實驗設計法 43 第三章 以各種蛋白質水解酵素

水解豬肉及水解液加熱後之反 應液之官能品評 摘要 47 第一節 前言 48 第二節 實驗材料與設備 51 第三節 實驗方法 53 第四

節 結果討論 59 第五節 結論 66 第四章 豬肉酵素水解液之密閉加熱模式反應 摘要 67 第一節 前言 68 第二節 實驗材料與設

備 71 第三節 實驗方法 73 第四節 結果討論 80 第五節 結論 88 第五章 豬肉酵素水解液與Cysteine�HCl、Thiamine�HCl

、Xylose 之密閉加熱模式反應 摘要 89 第一節 前言 90 第二節 實驗材料與設備 93 第三節 實驗方法 95 第四節 結果討論 100 

第五節 結論 122 第六章 以酸鹼區分法分析肉味反應液與Cysteine�HCl、Thiamine�HCl、Xylose之熱反應液的香氣成分 

摘要 123 第一節 前言 124 第二節 實驗材料與設備 126 第三節 實驗方法 128 第四節 結果討論 132 第五節 結論 146 第七章 

總結論 147 參考文獻 149

REFERENCES

1. 太田靜行(1990)，天然調味料，New Food Industry 32:17。 2. 李秀、賴滋漢(1976)，食品分析與檢驗。p. 195。 3. 何其儻(1991)，食品加

工過程所生成的香味，香料資訊3 (3) :49-56。 4. 林欣榮(1991)，簡介柑桔屬果汁之褐變。食品工業23(7):10-27。 5. 許人平 (1992) 含硫化合



物在肉類反應香料中所扮演的角色。食品工業月刊24(8):40-48。 6. 洪哲穎、陳國誠（1992），回應曲面實驗設計法在微生物酵素生產上

之應用，化工39（2）:3-18。 7. 陳怡宏(1997)，蛋白質酵素水解液之生產技術，食品工業29:（11）:34-40。 8. 陳秀蓮（1993），常用調

味料中的蛋白質水解液，食品工業25（6）:33-43。 9. 陳秀蓮、馮筱慧、葉錦桐、蘇女淳、程竹青 (1993) 中式調理食品用肉類調味料之

研究與發展 (四)-以梅納反應製造肉類及仿肉類調味料。食品工業發展研究所研究報告920號。 10. 程竹青(1987)，肉類香氣，食品香料化

學與加工。p. 115-131。 11. 程竹青、鄭靜桂(1988a)以化學合成法及香料合成法製造中式食品香料(一)。食品工業研究所研究報告505號。

12. 程竹青、鄭靜桂(1988b)以化學合成法及香料合成法製造中式食品香料(二)。食品工業研究所研究報告505號。 13. 彭秋妹、王家

仁(1991)食品官能檢查手冊。食品工業發展研究所。新竹，p.10-33。 14. 劉英俊(1987)，酵素工程，中央圖書出版社。台北，pp.21。 15. 

劉黛蒂 (1993) 糖和胺機酸在肉類香氣化合物合成上的應用。食品工業月刊25(1): 29-37。 16. 鄭靜桂（1997），蛋白質水解與水解液之利

用，食品工業29（05）:10-17。 17. 賴淑娟（1999），胜?的熱反應，食品工業31（1）:29-39.


