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Abstract

The effects of GOD and yeast on glucose content and pH of broiler and porcine blood plasma were investigated.
The initial glucose concentration of broiler and porcine blood plasma were 150 mg/100cm® and 143 mg/100cm’,
respectively. Addition of GOD and yeast decreased glucose contents in broiler and porcine plasma. As expected,
plasma glucose content decreased as incubation time increased. While 1080 and 1110 min were required to
remove glucose from both broiler and porcine plasma at GOD 5 units/g and 480 and 1020 min were required at
GOD 10 units/g, respectively; both required 240 min at 0.3% yeast (w/w). The Maillard reaction can be
prevented by desugarization. During the removal of glucose, pH of the plasma decreased. As glucose content in
plasma leveled off, the pH value of plasma increased. Therefore, pH may be used as an index of desugarization.
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Fig. 1. Desugarization of broiler blood plasma by glucose

oxidase (GOD) and baker's yeast at 25°C.
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Fig. 2. Desugarization of porcine blood plasma by glucose
oxidase (GOD) and baKer's yeast at 25°C.
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Fig. 3. Changes in pH of broiler blood plasma during
desugarization by glucose oxidase (GOD) and baker's
yeast at 25°C.
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Fig. 4. Changes in pH of porcine blood plasma during
desugarization by glucose oxidase (GOD) and baker's
yeast at 25°C.
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