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Abstract: According to the market demand for the salted egg yolk flavor, apply the Maillard reaction and perfumery
technology to blend a salted egg yolk flavor which can meet the market damand, they also recount different applications and

the crop production in details.
Keywords: Salted Egg Yolk Maillard Application
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SENERBHR, AHUTRERER 2+ BN

& 0.015
A PR 0.0195
T 0.015
FTR 0.0105
FLER 0.09
R 0.0195
FNBR 0.0075
LHEFH 0.0375
2- LB R 0.0015
FER 0.027
R 0.045
“HE TR 0.0015
TR 15% 0.0045
“HEZHB 1% 0.045
2-HE-3-TH 1% 0.03
2- PE-3-mAPRENE 1% 0.003
1- ¥/ -3-F 1% 0.075
1- % -3- B 0.0045
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:3:4 30¢g
INEFE 30 g
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IR 2 Bk Kg/T

B 150
5 100
LIEE 75
i 20
PR 50
¥ixg 50
#h 0.6
LHE R 0.06
F2R 0.04
K InBERR 0.5
FaE 3
K E 1000
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