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ABSTRACT
The Maillard reaction is an important route to many of the aroma volatiles found in cooked meat. It should be realized in this
respect that aroma depend on many conditions, the most important ones being the reducing sugar and pH conditions. Among other
compounds, the thiols 2-methyl-3-furanthiol belong to the most important aroma impact compounds formed during the thermal
reaction of meat aroma. The Maillard reaction is undoubtedly the complexity of the reaction, consisting of many parallel and
consecutive reactions. Most literature results dealing with kinetics of the Maillard reaction use simple kinetics to describe changes.
Thus, one measures loss of reactants, formation of products and reaction rates. The first part objective of this study was to investigate
the effect of thermal treatment (9501 , 120 min) on the Maillard reaction of an aqueous glucose, xylose, ribose— cysteine model
system under pH 7 conditions was assessed on the basis of classical kinetic parameters measures loss of reactants and formation of
products. The second part objective of this study was to investigate the effect of thermal treatment (950 , 120 min) on the Maillard
reaction of an aqueous ribose— cysteine model system under varying pH conditions (5.0, 7.0 and 8.0) was assessed on the basis of
classical kinetic parameters measures loss of reactants and formation of products. The sugar reactivity regarding the sugar
consumption was in the declining order: ribose > xylose > glucose. The Amadori contents was in the order: ribose > xylose >
glucose. As expected, an increase in pH of the heated solutions led to an increase in the browning development and sugar
consumption of increase from ribose and cysteine. The Amadori contents was in the order: pH 7 > pH 9 > pH 5.
2-methyl-3-furanthiol was discovered in the system of ribose and cysteine. The second part of experiment has the following results.
With the rise of pH , loss of reducing sugar and browning intensities have increased. Amadori contects in order: pH 7 > pH 9 > pH
5, the result is different with reference;it conjecture to Amadori was the intermediate product of Maillard reaction and
then-vtransform to melanoidins, the result correlates with browning intensities experiment. The highest 2-methyl-3-furanthiol
formation was in pH 7 .The reason is that it need higher temperature to enhance ribose utility rate, and 2-methyl-3-furanthiol is
easier to produce inpH O 7.
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