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INEPIAHYH

H oavtidpaon Maillard amotelel pio amd TIG ONUAVTIKOTEPEG YNUKEG OVTIOPAGELS TTOV
TPOYLOTOTOl00VTAL KOTd TNV Bepuikn emeepyosio Tpoeipwv, cuuBdAloviag 1060 6TV
avATTUEN EMBLUNTOV OPYOVOANTTIKOV YOPUKTNPICTIKOV OGO KOl GTOV CYNUOATICUO
aveTOOUNTOV TPOIOVTMOV. LKOTOC TNG TOPOVGUG EPYACIOC NTOV 1) LEAETN TNG EMIOPAOTG
voaTkoV exyvAiopatog Cistus salviifolius ommv €&EMEN g avtidpaong Maillard oe

TPOTLTO GVGTNA YALKOLNG-YAVKIVNG Kot 6€ PUmiokdTo, TOTOV cookies.

Apywcd, mpaypotoromOnke n pedétn g oviidpaong Maillard oe mpdTLVIO CHOTNUHA
YAVKONC-yAvKivIg TTapovsio uTIKoD ekyvAMopatoc oe cvykevipmoelc 10 mg mL™! ko
mg mL!. H npéodoc g ovtidpacng Maillard eréyyOnke pe tov v ektiunon tov
YPDOLOTOG TOV TPOTOVI®MV TNG OVTIOPOGNC, TOV TPOGOIOPIGUO TOV AVAYOYIKAOV COKYAP®V,
TOV TPOGOOPICUO TNG KovOTNTog Oécpevong g eievbepng pilag DPPH, tov
TPOGOI0PIGUA TNG TEPIEKTIKOTNTOG GE PPOLKTOLOUIVY Ko TEAIKE TPOTOVTO TPOYMPMUEVIG
vhvkoluAiowong (AGEs), v cuvéyetla, n enidpaocn tov vooutkol ekyvAicpotog Cistus
salviifolius ommv avtidpaon Maillard eréyybnke oe pmoxkoto TOmOL  cookies

YPNOYLOTOUDVTOG TOVG TOPATAV® JEIKTES LETPNOELS.

Ta amoteAéopato g mapovoag datpiPng £0eiEay OTL 1| TAPOVGia. TOL EKYVAIGLOTOG
Cistus salviifolius €lye onpavtikn enidpacn oty e£€MEN g avtidpaong Maillard toco
07O GUGTNUA YAVKOING-YAVKIVIG 0G0 Kol oTo UmioKdta Tumov cookies. TTo avaAivtikd,
TopaTNPNONKAY GNUOVTIKEG OLPOPOTOINCNG GTOVG YPOUOTIKEG OEIKTEG KOl UEWOUEVN
KOTAVAA®GT TOV COKYAP®V, TOL VTOINAMVEL LEPIKT] AVOGTOAN TNG avtidpaocrng Maillard.
Axoun, mopammpndnkav avénuéva emineda @povktolopivng ota delypata pe v
TPOcONKN eKYLMGUOTOS, €VED TA TEAIKA TPOIOVTO TPoy®mPNUévNg yAvkolvAimong
TEPLOPIGTNKAY GTO EAAYIOTO KATOIEWKVVOVTOS OTL TO eKyVAGa Cistus salviifolius prnopel

va gEAEyEel TV Tpododo kat v katehBvvon ¢ avtidpaong Maillard.

SOUTEPACUATIKA, TO VOATIKO ekyVAGLa Tov Cistus salviifolius dOvatar va Bewpnbet Evoag
a&ohoyog avactoréag g avtidpaong Maillard kot mepartépm pehétn yperdletor yo Tov

kaBopiopd g PEATIOTNC CLYKEVIP®ONG TOLG YL TNV €00PAAoN TV emBounT®OV



OPYOVOANTITIKMOV YOPOKTNPIOTIKOV KOl TNV OIOPLYN TOV avETBOUNT®V TOEIKOV NG

TOPAYOUEVOV EVDCEWDV.

A&Eerg KAeWd: avTidopaon Maillard, aptomopackevdopuoTo, TPOIOVIO TPOYMPMUEVIG

QLTIKG ekyLAicpata yAvkoluvimong, epovktolapivn, Cistus salviifolius



ABSTRACT

The Maillard reaction represents one of the most critical chemical reactions occurring
during the thermal processing of food products, contributing significantly to both the
development of desirable organoleptic attributes and the formation of undesirable by-
products. The objective of the present study was to investigate the effect of an aqueous
extract of Cistus salviifolius on the Maillard reaction in a glucose-glycine model system as

well as in cookie-type biscuits.

Initially, the Maillard reaction was evaluated in a glucose-glycine model system in the
presence of the plant extract at concentrations of 10 mg mL™ and 20 mg mL™. The
evolution of the Maillard reaction was monitored by evaluating the color of the reaction
products, determining reducing sugars, assessing DPPH free radical scavenging capacity,
and quantifying fructosamine contents along with advanced glycation end-products
(AGEs). Subsequently, the impact of the Cistus salviifolius aqueous extract on the Maillard

reaction was investigated in cookies by the employment of aforementioned parameters.

The results of this work demonstrated that the presence of the Cistus salviifolius extract
exerted a significant influence on the evolution of the Maillard reaction in both the glucose-
glycine system and the cookie samples. Specifically, notable variations in color parameters
and a reduced consumption of sugars were observed, indicating a partial inhibition of the
Maillard reaction pathway. Furthermore, elevated levels of fructosamine were detected in
samples treated with the extract, whereas the formation of advanced glycation end-products
was minimized. This suggests that the Cistus salviifolius extract is capable of modulating

both the progression and the direction of the Maillard reaction.

In conclusion, the aqueous extract of Cistus salviifolius can be considered a potent inhibitor
of the Maillard reaction. Further research is required to determine its optimal concentration
to ensure the preservation of desired organoleptic characteristics while preventing the

formation of undesirable toxic compound derivatives.
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