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Abstract  Kelp is rich in nutrients and flavor components which is a preferred source of seaweed seasoning. The kelp flavor
protease hydrolysate freeze-dried powder was as the raw materials. The adding amounts of sugar, reaction time and pH were
as the variable factors. The response surface experimental design was conducted using the maillard reaction degree (0D, ,,,) @s
the indices. The best condition for determining the maillard reaction was as follows: ribose concentration 24.25%, reaction
time 235.07 min, and pH 11.66. The maillard reaction products had an absorbance of 0.602 7 at 420 nm. The main volatile
substances in the maillard reaction products determined in the optimal condition were hexanal (33.54%), 2-acetyl-1, 4, 5,
6-tetrahydropyridine (23.50%), nonanal (14.92%) and 2-pentylfuran (10.98%). The results of the electronic nose and the
electronic tongue analysis showed that the seasoning prepared based on Maillard reaction had obvious flavor enhancing effect

and had a significant promoting effect.
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