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B) Amadori and Heyns rearrangement
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Summary of Maillard Reaction

The general types of products and consequences
of this reaction include:

1. insoluble brown pigmented products, ‘melanoidins’, which have
variable structures, molecular weights and nitrogen content.

2. volatile compounds that contribute to the aroma associated with
many cooked foods.

3. flavored compounds, often bitter substances.

4. reducing compounds that may help prevent oxidative
deterioration, increasing the stability (shelf life) of the food.

5. the formation of mutagenic compounds.
6. loss of (essential) amino acids.

Flavour and Colour in the Maillard Reaction
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