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Relationship between the Maillard reaction and the color, flavor, and safety of
beer, natto, and fried bean sprout
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The Maillard reaction makes crucial effects on food quality and safety.
Using familiar foods and drinks such as beer, fried mung bean spout, stored cheese, coffee, et al.,
and model reaction systems containing glucose or xylose and amino acids or thiamine, we examined the
browning, the formation of low-molecular-weight pigments, their biological activities, and the
reduction of acrylamide formation in fried mung bean spout. As a result, we identified perlolyrine
as a low-molecular-weight pigment in beer. Amount of galactose is a determinant of browning of
stored cheese. We isolated and identified pyrizepine as a novel pigment derived from thiamine. This
pigment was not mutagenic. The formation of acrylamide was reduced by pre-treatment of mung bean
sprout.
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