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mixtures of ultrasonicated chitosan and Maillard reaction products
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Abstract The aim of this study was to investigate the tyrosinase inhibitory activity and antimicrobial activity
by mixtures of ultrasonicated chitosan and Maillard reaction products. Analysis of tyrosinase was purified from
potato and confirmed by active staining after SDS-PAGE. Maillard reaction products (MRPs) were formed from
various sugars (glucose, fructose, galactose, xylose, arabinose or ribose) and cystein. MRPs inhibited the
tyrosinase purified from potato. The highest tyrosinase inhibitory activity was shown by MRP from glucose and
cystein. Ultrasonicated chitosan (over 1 hr) showed antimicrobial activity at the concentration of 1% against E.
coli and S. aureus. For the development of antibrowning agent with antimicrobial activity, tyrosinase inhibitory
and antimicrobial activity by the mixtures of ultrasonicated chitosan and MRP were tested. 1:1 mixture of
ultrasonicated chitosan and MRP from glucose and cystein was the best antibrowning agent having antimicrobial
activity.

Key Words : tyrosinase inhibitory activity, antimicrobial activity, ultrasonicated chitosan, Maillard reaction
products, antibrowning agent
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