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Abstract
The browning reaction is one of the most commonly studied reactions in food chemical
industry. Effect of physical changes in food such as colors, flavours and taste decrease nutritional
value which affect on consumers health. Hydroxymethylfurfural (HMF) is a common product in
browning reaction and can be caused by two main forms of Caramelization and Maillard reaction.
The objective of this study is to study the occurrence of hydroxymethylfurfuraldehyde from
Caramelization and Maillard reactions in model systems, the influential factors on HMF in model

system are sugars, types of amino acids, storage temperature and heating time. Then HMF was
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determined by reversed-phase high performance liquid chromatography using a C18 column
coupled with photodiode array (DAD) detector that detected at 280 nm (ABS280). The systems

were eluted with the mobile phase solvent of water: acetonitrile as 90:10, v/v with controlled

flow rate at 1.5 ml/min. These results indicate that the caramelization of sugars propensity to

formation of 5-hydroxymethyl-furaldehyde more than Maillard reaction.

Keywords: Hydroxymethylfurfuraldehyde, Browning Reactions, Caramelization, Maillard Reaction
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60 0.0183 + 0.0007 0.0106 + 0.0003 N.D.
80 0.0181 + 0.0005 0.0105 + 0.0006 N.D.
100 0.0518 + 0.0019 0.0129 + 0.0005 N.D.
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