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Comprehensive analysis of the effect of the Maillard reaction on dynamics of
vitamins
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Vitamins containing amino group are effective in inhibiting the progress of the
Maillard reaction. Although these vitamins are expected to react with carbonyl compounds, the structural
data on the reaction products has been very few.
As a result of the search for the Maillard reaction products derived from vitamins, the major reaction
product derived from pyridoxaime and xylose, named XP-1, was identified as a novel compound. The effects
of pH, temperature, DTPA and kinds of sugars on the formation of XP-1 were investigated. We observed that
XP-1 was formed under weakly acidic and neutral conditions and that XP-1 production was markedly
increased when heated at the temperature above 80 . These findings suggested that XP-1 was likely to be
produced in food processed at the high temperature. In addition, we confirmed that XP-1 production was
increased by the addition of DTPA, a strong metal chelator, and that XP-1 was formed from not only
pentose but also hexose.
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