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ABSTRACT: Furosine originates from the early products of Maillard reaction and is finally produced through acid
hydrolysis. It indirectly reflects the degree of Maillard reaction, the degree of loss of lysine nutritional function and
the degree of food heating, and has been widely used in food quality evaluation. Although the yield of furosine upon
acid hydrolysis is only 30% to 40%, the yield is stable under the same test conditions. In the past 40 years, the

research on detection method of furosine has mainly focused on the selection and optimization of chromatographic
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separation system and detector, and the effect of acid hydrolysis conditions on the yield of furosine. This paper

reviewed the research on the determination of furosine in milk and dairy products, including high performance liquid

chromatography and the related detection standards, the application of other chromatographic system or detectors,

and the conditions of acid hydrolysis, and also presented the research prospects, in response to the main challenges on

such research, and to provide references for further development of more time-saving, sensitive, accurate, and stable

detection technology on furosine in milk and dairy products.

KEY WORDS: milk and dairy products; furosine; chromatography; acid hydrolysis
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Fig.1 Schematic diagram of Maillard reaction and the
formation of furosine
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10 mol/L. KRAUSE %8 17A e 2 R wir tA< 4 1) L f51) % e
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WANG 2 5Vda {ff Bl CEM ¥ I8 % A A4S B9 ik e o 44 7
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JERRERT I 4 o B0 sk e [ B, — 6 3 B R A% 0L FE AN
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Table 2 Comparison of different instruments for determination of furosine
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