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Elucidation of distribution of advanced %chation end-products (AGEs) in food
and drink and factors on the formation of AGEs
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Advanced glycation end-products (AGEs) produced in the late stages of the
Maillard reaction are contained in various foods and are possible to be involved in the development
of chronic diseases. In this study, we comprehensively evaluated the Maillard reaction products and
attempted to elucidate the factors that influence the production of AGEs in foods. Validation using
model reaction systems showed that not only the reducing ability of sugars, but also the type and
binding mode of sugars are involved in the formation of specific AGEs and their precursors,

-dicarbonyl compounds (a -DCs). In addition, validation using foods led us to clarify formation
mechanism of AGEs contained in baked bread.
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