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“Browning”

Different meaning in different foods
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Maillard Browning

Proteins (+ reducing sugars)
Produce color and fIavors
250°F/120°C [

Louis Camille{Maillard
(1878-1936)
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Encouraging Maillard

High heat, little water
Browning before stewing
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Images: http://wellfed.typepad.com/well_fed/2005/12/mahogany_beef_s.html 2
http://www.onceuponachef.com/2012/09/roasted-tomato-salsa.html
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Malllard Reaction

— =0 H—C=MN—R
| +H2NRI—..HCNHR'__ I OH
<3 | R 0]
D-Glucnoze R OH
+ HO D-Glucosylamine
H H H
| @ H® | |
C=MH-R c NH -R. H—C-NH-R
— |
HACZoH d¥aliy T d-oo
l-amino-1-deoxyketose
—c R
K et - M.
R—CH_COCH o ‘L)T\_S\COOH e T oy
e, EETIRaR — ¢
-HO e “a e \OH
Ne—c”
4
OH
R—0C —COOH

Summer 2016 - Bodwin

Sugar Browning

Sugar pyrolyzes (burns)
Flavor development
Caramelization
330°F/165°C
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Enzymatic Browning

Phenol oxidase
Polymerizes phenols
Usually undesirabl
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Enz Brown
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Image: http://www.food-info.net/uk/colour/enzymaticbrowning.htm

Melanin
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Balanced Browning

Control heat
Sugar browning @ higher Temp

Control water
Keeps Temp low
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