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Study on Initial Maillard Reaction Products of Red Ginseng Processed at
Different Temperatures by Electrospray lonization Mass Spectrometry

DU Qin-gin*?, SONG Feng-rdj LIU Zhi-giand, LIU Shu-yind
(1. Changchun Institute of Applied Chemistry, Chinesademy of Sciences, Changchun Center of Masg@petry,
Changchun 130022, Ching; Graduate School of the Chinese Academy of SagBeging 100039, China

Abstract: Amino acids in fresh ginseng easily reacted wittluoing sugar during the process of red ginseng. The
initial maillard reaction products of glutamic abéticine/aspartic acid/arginine and maltose in red ginseng
processed at different temperatures (100110°C, 120°C) were studied by ESI-MS. The results show that the
higher the steaming temperature, the relative obrgethe products lower. The possible reason as #s the
temperature increases, the unstable primary preduetdecomposed to color materials.
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