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Study on the Kinetics in the Early-Stage Maillard
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Abstract; The manuscript study the kinetics of the initial Maillard reaction of the proline and
glucose by HPLC, The results suggested that it is a second order reaction with £=0. 2577 (mol/

L)'h'at T=327 K, and k= 0. 6381 1(mol/L)'h'at T=337 K, and E,=101. 47 kJ/mol.
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