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Research progress in food safety issue caused by Maillard reaction
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Abstract: Maillard reaction make a great contribute to the flavor of food and it has so far been used in food
processing industries.But the last two decades of research revealed the Maillard reaction generated a lot of harmful
substances.The study of toxic substances which produced in Maillard reaction was reviewed.And in reference to
foreign practices some standards of corresponding detection and of limits for the highest levels were hoped to
make by the relevant department a prospect of the food industry for future development was also given.
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