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Abstract: The Flavor of covked food 1s atributed to 2 complex mixture of compounds produced

by heat processing. The Maillard reaction (amino acids reacting with reducing sugars via

strecker’s degradation) producing these aroma components 1s deseribed. Appheation of

carbohydrate and amino acild in processing flavor is presented.

Key words: processing flavor. Maillard reaction, application
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