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further refined for uses in various forms.
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Sugar may
may be the primary ingredient of a
formulation. Ny

systems.
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Maillard browning

changes that occur in many baked breads, cakes,

and pie crusts, canned milks, meats, as well as

caramel candies.
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on is a nonenzymatic browning
in sugars heated to high

ated to temperatures above its
melting point (170 °C), it dehydrates and
decomposes. ™

increase in temperature.
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(glucose, fructose, maltose, sucrose, and
lactose) share the following characteristics in varying
degrees:

from sugarcane juice).

(4) They supply energy.
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1) Iney are not sweet
(2) They qrénoi readily soluble in cold water
(3) They form pastes and gels in hot water

which, on cooling, can form a gel Because of their viscosity,
starch pastes are used to thicken foods, ~and starch gels, which
can be modified by sugar or acid, are used in puddlngs
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