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Abstract

Maillard reaction, or non-enzymatic browning, usually occurs during the thermal processing, storage, and
other food processing operations, which can lead to the formation and retaining of Maillard reaction/non-
enzymatic products reaction in foods. Food producers usually implement Maillard 's reaction products to
improve the color, texture, and aroma of the various food products, leading to high acceptability and
popularity. Nevertheless, the Maillard reaction products may induce mutagenic, carcinogenic, and cytotoxic
effects; for instance, Acrylamide, furan, and 5-Hydroxymethyl furfural are identified as potential harmful
Maillard-forming compounds. Different groups of food products which are analyzed toxinogenetically, have
a high consumption rate in the human societies and therefore the strategies for the minimization of these
compounds should be prioritized in the production process of food products. Thus, in this revision, the
antinutritional compounds produced via the Maillard reaction in industrial and traditional food products of

different countries are studied.
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