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Browning Reactions

Many foods “brown” ” "
‘Eeactlns differ by molecule _
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Malliard Browning
Proteins (+ reducing sugars)
Produce color and flavors
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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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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Balanced Browning

Control heat

Sugar browning @ higher Temp
Control water

Keeps Temp low
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