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1. Nonenzymatic Browning
2. Enzymatic Browning
3. Caramelization



 

                                                                                                                             
1. Maillard 
2. Louis Camille Maillard 



pH

nm
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pH

1. Melanoidins 
2. Amadori Rearrangement
3. Heyns Rearrangement
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1. Enolization 
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1. Furanones 

Reductone

OH

Dicarbonyls

4  Strecker Degradation 
5. Cysteamine 
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EC 1.10.3.1

pH

1. Polyphenol Oxidase 
2. Tyrosinase
3. Polyphenolase
4. Catechol Oxidase
5. Cresolase
6. Catecholase




