
8/11/2020 Scopus - Document details

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85081050141&origin=resultslist&sort=plf-f&src=s&st1=Optimisation+of+t… 1/5

Document details

  9 of 10  

Optimisation  of the maillard  reaction  of bovine gelatine-xylose model
using response surface methodology (Article) (Open Access)

,  ,  ,  ,   

International Institute for Halal Research and Training, International Islamic University Malaysia, Jln. Gombak,
Selangor Darul Ehsan 53100, Malaysia
Physics Department, Universitas Gadjah Mada, Sekip Utara, BLS 21, Yogyakarta, Yogyakarta, Indonesia
Institute of Halal Industry and System (IHIS), Universitas Gadjah Mada, Jl. Kaliurang Km. 4, Sekip Utara, Yogyakarta,

Indonesia

Abstract
The Maillard  reaction  is known as an amino-carbonyl reaction  or non-enzymatic browning reaction  which has
an essential role in food processing to improve the appearance, taste and functional properties of food. In halal
authentication, results could be used to differentiate the sources of gelatine based on the colour and flavour. Since
many factors can influence the reaction , it is important to study and optimize the Maillard  reaction  in a gelatine
model system using response surface method, applied to optimize the processing of bovine gelatine-xylose to
improve the Maillard  reaction  products. In this study, the effects of initial pH, temperature, and heating time to
browning intensity of melanoidin were evaluated. The increasing of initial pH, temperature and heating time were
associated with an enhanced browning intensity of Maillard  reaction  products. This study demonstrated that the
coefficient of determination �.���� reveals the response surface reduced linear model is an adequate model for
browning intensity of Maillard  reaction  of the bovine gelatine-xylose system. For a system with �% of gelatine
solution and �.�� g of xylose, the optimum condition for the browning process obtained was initial of pH ��.��,
temperature of ���°C and heating time of ��.�� mins. The predicted results at optimum conditions coincided well with
the experimental value with the relative error of less than �%. © ���� The Authors.

SciVal Topic Prominence 

Topic: 

Prominence percentile: 97.587

 

Author keywords
Browning intensity Central composite design Maillard  reaction Melanoidins

◅ Back to results ◅ Previous  ▻Next

 Export  Download  Print  E-mail  Save to PDF ⋆ Add to List  ▻More...

View at Publisher

Open AccessFood Research
Volume 4, 2020, Pages 99-106

Ismarti, I.a,d Triyana, K.b,c Fadzilah, N.A.a Salleh, H.M.a Nordin, N.F.H.a  

a

b

c

  View additional affiliations

 View references (16)



Glycation | Advanced Glycation End Products | Protein Isolates



Chemistry database information 

Substances

⤢

HO

OH

OH

OH

O

H

H

H

⤢

gelatine

Metrics 

1 Citation in Scopus

81st percentile

Cited by 1 document

, 
(2020) International Journal of
Molecular Sciences

Inform me when this document
is cited in Scopus:

 

Related documents

,  ,

(2019) Food Research

,  , 
(2018) LWT

, 
 , 

(2020) Food Research

  

Find more related documents in
Scopus based on:

❓  ▻View all metrics

The application of molecular
spectroscopy in combination with
chemometrics for halal
authentication analysis: A review

 Rohman, A. Windarsih, A.

View details of this citation

Set citation alert ▻

 ▻Set citation feed

Optimisation of browning index
of maillard reaction in gelatine
powder by response surface
methodology (RSM) for halal
authentication

 Hamid, A.H. Elgharbawy, A.A.
Rohman, A.

Bread characteristics and
antioxidant activities of Maillard
reaction products of white pan
bread containing various sugars

 Shen, Y. Chen, G. Li, Y.

Discrimination of porcine and
bovine gelatines based on
reducing sugar types on maillard
reaction

 Hamid, A.H. Nurrulhidayah,
A.F. Sani, M.S.A.

View all related documents based
on references

 ▻Authors  ▻Keywords

Brought to you by  INTERNATIONAL ISLAMIC UNIVERSITY MALAYSIA

 
 Search Sources Lists  ↗SciVal Create account Sign in

https://www-scopus-com.ezlib.iium.edu.my/results/results.uri?sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&offset=9&origin=recordpage
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&eid=2-s2.0-85071601674&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=7
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&eid=2-s2.0-85085004993&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=9
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.26656%2ffr.2017.4%28S1%29.S13&locationID=1&categoryID=4&eid=2-s2.0-85081050141&issn=25502166&linkType=TemplateLinking&year=2020&zone=outwardlinks&origin=recordpage&dig=dba40ca54514cc17b6e2549349cf2f84&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.26656%2ffr.2017.4%28S1%29.S13&locationID=1&categoryID=4&eid=2-s2.0-85081050141&issn=25502166&linkType=ViewAtPublisher&year=2020&origin=recordpage&dig=60a34fb438a602b84efb1f9b89f06ae5&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/sourceid/21100904224?origin=recordpage
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?authorId=57204630611&amp;eid=2-s2.0-85081050141
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?authorId=8597558700&amp;eid=2-s2.0-85081050141
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?authorId=57208084356&amp;eid=2-s2.0-85081050141
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?authorId=6602485216&amp;eid=2-s2.0-85081050141
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?authorId=57205161720&amp;eid=2-s2.0-85081050141
mailto:faizul@iium.edu.my
https://www.reaxys.com/?origin=Scopus
https://www-scopus-com.ezlib.iium.edu.my/standard/help.uri?topic=12031
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=citedby&eid=2-s2.0-85088268354&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=0
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=citedby&authorId=32668020600&zone=
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=citedby&authorId=57006764700&zone=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&src=s&origin=recordpage
https://www-scopus-com.ezlib.iium.edu.my/results/rss/handler.uri?citeEid=2-s2.0-85081050141
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85068393601&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=0
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=57209657280&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=56319433200&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=32668020600&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85046721515&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=1
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=57094335600&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=57203425315&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=34868237400&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85078360454&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=2
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=57209657280&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=56716257500&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/authid/detail.uri?origin=recordpage&authorId=57213587007&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/search/submit/mlt.uri?eid=2-s2.0-85081050141&src=s&all=true&origin=recordpage&method=ref&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/search/submit/mlt.uri?eid=2-s2.0-85081050141&src=s&all=true&origin=recordpage&method=aut&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/search/submit/mlt.uri?eid=2-s2.0-85081050141&src=s&all=true&origin=recordpage&method=key&zone=relatedDocuments
https://www-scopus-com.ezlib.iium.edu.my/record/iium.edu.my
https://www-scopus-com.ezlib.iium.edu.my/home.uri?zone=header&origin=recordpage
https://www-scopus-com.ezlib.iium.edu.my/search/form.uri?zone=TopNavBar&origin=recordpage&display=basic
https://www-scopus-com.ezlib.iium.edu.my/sources.uri?zone=TopNavBar&origin=recordpage
https://www-scopus-com.ezlib.iium.edu.my/results/storedList.uri?listId=myDocList&origin=recordpage&zone=TopNavBar
https://www.scival.com/home
https://www-scopus-com.ezlib.iium.edu.my/signin.uri?&origin=recordpage&zone=TopNavBar
https://www-scopus-com.ezlib.iium.edu.my/signin.uri?origin=recordpage&zone=TopNavBar
https://www-scopus-com.ezlib.iium.edu.my/signin.uri?origin=recordpage&zone=TopNavBar


8/11/2020 Scopus - Document details

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85081050141&origin=resultslist&sort=plf-f&src=s&st1=Optimisation+of+t… 2/5

References (16)

Indexed keywords

EMTREE drug terms: gelatin xylose

EMTREE medical
terms:

Article experimental design glycation heating time mathematical model nonhuman

pH predictive value process optimization reaction  optimization reaction  time

response surface method statistical analysis temperature three-dimensional imaging

validation process

Chemicals and CAS Registry Numbers:
gelatin, ����-��-�; xylose, �����-��-�, ��-��-�

Funding details

Funding sponsor Funding number Acronym

International Islamic University Malaysia IIUM

Universitas Pendidikan Indonesia RIGS16-332-0496,PRJ-133/LPDP.3/2017 UPI

Funding text
This research was funded by the Indonesia Endowment Fund for Education (LPDP) via Beasiswa Pendidikan Indonesia
(PRJ-���/LPDP.�/����) and RIGS��-���-���� (IIUM).

Ames, J.M., Apriyantono, A. 

 
(1994) Food Chemistry, 50 (3), pp. 289-292.  . 
doi: 10.1016/0308-8146(94)90135-X 

Burin, V.M., Marchand, S., De Revel, G., Bordignon-Luiz, M.T. 

(Open Access)
 
(2013) Talanta, 117, pp. 87-93.  . 

 
doi: 10.1016/j.talanta.2013.08.037 

ISSN: ISSN: 25502166
Source Type: Source Type: Journal
Original language: Original language: English

DOI: DOI: 10.26656/fr.2017.4(S1).S13
Document Type: Document Type: Article
Publisher: Publisher: Rynnye Lyan Resources

 ▻View in search results format

     All Export  Print  E-mail  Save to PDF Create bibliography

1

Comparison of the non-volatile ethyl acetate-extractable reaction products formed in a
xylose-lysine model system heated with and without pH control

Cited 6 times

View at Publisher

2

Development and validation of method for heterocyclic compounds in wine:
Optimization of HS-SPME conditions applying a response surface methodology

Cited 34 times
https://www.journals.elsevier.com/talanta

View at Publisher

https://www-scopus-com.ezlib.iium.edu.my/search/submit/references.uri?sort=plf-f&src=r&imp=t&sid=cbfad73bd33dc1d17136a3210d231829&sot=rec&sdt=citedreferences&sl=23&s=EID%282-s2.0-85081050141%29&origin=recordpage&citeCnt=1&citingId=2-s2.0-85081050141
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-0028284665&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-0028284665&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2f0308-8146%2894%2990135-X&locationID=3&categoryID=4&eid=2-s2.0-0028284665&issn=03088146&linkType=ViewAtPublisher&year=1994&origin=reflist&dig=3e2a6934dcac4484910e976034ad8b36&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-84884570106&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-84884570106&src=s&origin=reflist&refstat=core
https://www.journals.elsevier.com/talanta
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.talanta.2013.08.037&locationID=3&categoryID=4&eid=2-s2.0-84884570106&issn=00399140&linkType=ViewAtPublisher&year=2013&origin=reflist&dig=4436e52f94d102a1be5928a03f0f7c18&recordRank=


8/11/2020 Scopus - Document details

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85081050141&origin=resultslist&sort=plf-f&src=s&st1=Optimisation+of+t… 3/5

Chen, X.-M., Kitts, D.D. 

 
(2008) Annals of the New York Academy of Sciences, 1126, pp. 220-224.  . 

 
ISBN: 9781573317; 978-978157331-6 
doi: 10.1196/annals.1433.028 

Gu, F.-l., Abbas, S., Zhang, X.-m. 

 
(2009) LWT - Food Science and Technology, 42 (8), pp. 1374-1379.  . 
doi: 10.1016/j.lwt.2009.03.012 

Hamizah, A., Hammed, A.M., Asiyanbi-H, T.T., Mirghani, M.E.S., Jaswir, I., Ahamad Fadzillah, N.B. 

 (Open Access)
 
(2017) International Journal of Food Science, 2017, art. no. 2576394.  . 

 
doi: 10.1155/2017/2576394 

Jaeger, H., Janositz, A., Knorr, D. 

 
(2010) Pathologie Biologie, 58 (3), pp. 207-213.  . 
doi: 10.1016/j.patbio.2009.09.016 

Kwak, E.-J., Lim, S.-I. 

 
(2004) Amino Acids, 27 (1), pp. 85-90.  . 
doi: 10.1007/s00726-004-0067-7 

Liu, Q., Niu, H., Zhao, J., Han, J., Kong, B. 

 
(2016) International Journal of Food Properties, 19 (1), pp. 99-110.  . 

 
doi: 10.1080/10942912.2015.1017048 

Martins, S.I.F.S, Jongen, W.M.F., Van Boekel, M.A.J.S. 

 
(2000) Trends in Food Science and Technology, 11 (9-10), pp. 364-373.  . 
doi: 10.1016/S0924-2244(01)00022-X 

3

Antioxidant activity and chemical properties of crude and fractionated Maillard
reaction products derived from four sugar-amino acid Maillard reaction model
systems

Cited 34 times
http://www.blackwellpublishing.com/0077-8923

View at Publisher

4

Optimization of Maillard reaction products from casein-glucose using response
surface methodology

Cited 28 times

View at Publisher

5

Evaluation of Catalytic Effects of Chymotrypsin and Cu2+ for Development of UV-
Spectroscopic Method for Gelatin-Source Differentiation

Cited 2 times
http://www.hindawi.com/journals/ijfs/

View at Publisher

6

The Maillard reaction and its control during food processing. The potential of
emerging technologies

Cited 133 times

View at Publisher

7

The effect of sugar, amino acid, metal ion, and NaCl on model Maillard reaction
under pH control

Cited 105 times

View at Publisher

8

Effect of the Reactant Ratio on the Characteristics and Antioxidant Activities of
Maillard Reaction Products in a Porcine Plasma Protein Hydrolysate-Galactose Model
System

Cited 8 times
www.tandf.co.uk/journals/titles/10942912.asp

View at Publisher

9

A review of Maillard reaction in food and implications to kinetic modelling

Cited 706 times

View at Publisher

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-42549097342&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-42549097342&src=s&origin=reflist&refstat=core
http://www.blackwellpublishing.com/0077-8923
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1196%2fannals.1433.028&locationID=3&categoryID=4&eid=2-s2.0-42549097342&issn=17496632&linkType=ViewAtPublisher&year=2008&origin=reflist&dig=e58df30a7e2d7dc82423f25f3f6827ab&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-67349288437&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-67349288437&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.lwt.2009.03.012&locationID=3&categoryID=4&eid=2-s2.0-67349288437&issn=00236438&linkType=ViewAtPublisher&year=2009&origin=reflist&dig=8686bf2d32a3e66a216a674d8d207518&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85042258585&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-85042258585&src=s&origin=reflist&refstat=core
http://www.hindawi.com/journals/ijfs/
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1155%2f2017%2f2576394&locationID=3&categoryID=4&eid=2-s2.0-85042258585&issn=23145765&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=7e1c4f4b56218812442d9ebad761136c&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-77953615245&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-77953615245&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.patbio.2009.09.016&locationID=3&categoryID=4&eid=2-s2.0-77953615245&issn=03698114&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=17eabb7217fb23ef1be5289c8d649024&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-4444369954&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-4444369954&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1007%2fs00726-004-0067-7&locationID=3&categoryID=4&eid=2-s2.0-4444369954&issn=09394451&linkType=ViewAtPublisher&year=2004&origin=reflist&dig=203637532facca34f622b79f0950cd9d&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-84947804121&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-84947804121&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/record/www.tandf.co.uk/journals/titles/10942912.asp
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f10942912.2015.1017048&locationID=3&categoryID=4&eid=2-s2.0-84947804121&issn=15322386&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=7f837117e7df087c785a2c7f89514a4f&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-0034633083&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-0034633083&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0924-2244%2801%2900022-X&locationID=3&categoryID=4&eid=2-s2.0-0034633083&issn=09242244&linkType=ViewAtPublisher&year=2000&origin=reflist&dig=5bbf5703c2cf5f8f04113da6f48888ee&recordRank=


8/11/2020 Scopus - Document details

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85081050141&origin=resultslist&sort=plf-f&src=s&st1=Optimisation+of+t… 4/5

  9 of 10  

Montilha, M.S., Sbroggio, M.F., Figueiredo, V.R.G., Ida, E.I., Kurozawa, L.E. 

 
(2017) International Food Research Journal, 24 (3), pp. 1067-1074.  . 

 

Nursten, H. 
(2005) The Maillard Reaction.  . 
London, UK: The Royal Society of Chemistry 

 

Rizzi, G.P. 

 
(1997) Food Reviews International, 13 (1), pp. 1-28.  . 

 
doi: 10.1080/87559129709541096 

Tan, T.-C., Alkarkhi, A.F.M., Easa, A.M. 

 
(2012) Food Chemistry, 134 (4), pp. 2430-2436.  . 
doi: 10.1016/j.foodchem.2012.04.049 

Van Boekel, M.A.J.S. 

 
(2006) Biotechnology Advances, 24 (2), pp. 230-233.  . 
doi: 10.1016/j.biotechadv.2005.11.004 

Wang, H.-Y., Qian, H., Yao, W.-R. 

 
(2011) Food Chemistry, 128 (3), pp. 573-584.  . 
doi: 10.1016/j.foodchem.2011.03.075 

Zhang, K., Zhang, B., Chen, B., Jing, L., Zhu, Z., Kazemi, K. 

 
(2016) Marine Pollution Bulletin, 109 (1), pp. 245-252.  . 

 
doi: 10.1016/j.marpolbul.2016.05.075 

 Nordin, N.F.H.; International Institute for Halal Research and Training, International Islamic University Malaysia,
Jln. Gombak, Selangor Darul Ehsan, Malaysia; email:   
© Copyright ���� Elsevier B.V., All rights reserved.

10

Optimization of enzymatic protein hydrolysis conditions of okara with endopeptidase
Alcalase

Cited 6 times
http://www.ifrj.upm.edu.my/24%20(03)%202017/(23).pdf

11
Cited 304 times

12

Chemical structure of colored Maillard reaction products

Cited 80 times
www.tandf.co.uk/journals/titles/87559129.asp

View at Publisher

13

Assessment of the ribose-induced Maillard reaction as a means of gelatine powder
identification and quality control

Cited 14 times

View at Publisher

14

Formation of flavour compounds in the Maillard reaction

Cited 282 times

View at Publisher

15

Melanoidins produced by the Maillard reaction: Structure and biological activity

Cited 261 times

View at Publisher

16

Modeling and optimization of Newfoundland shrimp waste hydrolysis for microbial
growth using response surface methodology and artificial neural networks

Cited 10 times
www.elsevier.com

View at Publisher

 
faizul@iium.edu.my

◅ Back to results ◅ Previous  ▻Next  Top of page

About Scopus Language Customer Service

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85024127017&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-85024127017&src=s&origin=reflist&refstat=core
http://www.ifrj.upm.edu.my/24%20(03)%202017/(23).pdf
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-33748898803&src=s&origin=reflist&refstat=dummy
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-0031285767&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-0031285767&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/record/www.tandf.co.uk/journals/titles/87559129.asp
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f87559129709541096&locationID=3&categoryID=4&eid=2-s2.0-0031285767&issn=87559129&linkType=ViewAtPublisher&year=1997&origin=reflist&dig=f396a12f47d14ca1a332c4c6a5679036&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-84861576540&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-84861576540&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.foodchem.2012.04.049&locationID=3&categoryID=4&eid=2-s2.0-84861576540&issn=03088146&linkType=ViewAtPublisher&year=2012&origin=reflist&dig=b69ae4eac1cba0022c2cd439181fd5a0&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-31644449794&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-31644449794&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.biotechadv.2005.11.004&locationID=3&categoryID=4&eid=2-s2.0-31644449794&issn=07349750&linkType=ViewAtPublisher&year=2006&origin=reflist&dig=f1cca58f9ecab714a6ff3df55a36fb70&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-79955606575&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-79955606575&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.foodchem.2011.03.075&locationID=3&categoryID=4&eid=2-s2.0-79955606575&issn=03088146&linkType=ViewAtPublisher&year=2011&origin=reflist&dig=da839b70f0aa968bf678a0d924a15f78&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-84992391844&origin=reflist&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&recordRank=
https://www-scopus-com.ezlib.iium.edu.my/search/submit/citedby.uri?eid=2-s2.0-85081050141&refeid=2-s2.0-84992391844&src=s&origin=reflist&refstat=core
https://www-scopus-com.ezlib.iium.edu.my/record/www.elsevier.com
https://www-scopus-com.ezlib.iium.edu.my/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.marpolbul.2016.05.075&locationID=3&categoryID=4&eid=2-s2.0-84992391844&issn=0025326X&linkType=ViewAtPublisher&year=2016&origin=reflist&dig=d45710636125bc66a77c00b463015240&recordRank=
mailto:faizul@iium.edu.my
https://www-scopus-com.ezlib.iium.edu.my/results/results.uri?sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&offset=9&origin=recordpage
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&eid=2-s2.0-85071601674&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=7
https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?origin=recordpage&eid=2-s2.0-85085004993&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Optimisation+of+the+Maillard+reaction&nlo=&nlr=&nls=&sid=ea07aa94a2516b9675f0daef70889194&sot=b&sdt=cl&cluster=scopubyr%2c%222020%22%2ct&sl=52&s=TITLE-ABS-KEY%28Optimisation+of+the+Maillard+reaction%29&relpos=9


8/11/2020 Scopus - Document details

https://www-scopus-com.ezlib.iium.edu.my/record/display.uri?eid=2-s2.0-85081050141&origin=resultslist&sort=plf-f&src=s&st1=Optimisation+of+t… 5/5

What is Scopus

Content coverage

Scopus blog

Scopus API

Privacy matters

⽇本語に切り替える
切换到简体中文

切換到繁體中文

Русский язык

Help

Contact us

 

Copyright © . All rights reserved. Scopus® is a registered trademark of Elsevier B.V.
We use cookies to help provide and enhance our service and tailor content. By continuing, you agree to the

.

↗Terms and conditions ↗Privacy policy 

↗Elsevier B.V 

use of cookies

 

https://www-elsevier-com.ezlib.iium.edu.my/online-tools/scopus?dgcid=RN_AGCM_Sourced_300005030
https://www-elsevier-com.ezlib.iium.edu.my/online-tools/scopus/content-overview/?dgcid=RN_AGCM_Sourced_300005030
https://blog-scopus-com.ezlib.iium.edu.my/
https://dev.elsevier.com/
https://www-elsevier-com.ezlib.iium.edu.my/about/our-business/policies/privacy-principles?dgcid=RN_AGCM_Sourced_300005030
https://www-scopus-com.ezlib.iium.edu.my/personalization/switch/Japanese.uri?origin=recordpage&zone=footer&locale=ja_JP
https://www-scopus-com.ezlib.iium.edu.my/personalization/switch/Chinese.uri?origin=recordpage&zone=footer&locale=zh_CN
https://www-scopus-com.ezlib.iium.edu.my/personalization/switch/Chinese.uri?origin=recordpage&zone=footer&locale=zh_TW
https://www-scopus-com.ezlib.iium.edu.my/personalization/switch/Russian.uri?origin=recordpage&zone=footer&locale=ru_RU
https://www-scopus-com.ezlib.iium.edu.my/standard/contactUs.uri?pageOrigin=footer
https://www-scopus-com.ezlib.iium.edu.my/standard/contactForm.uri?pageOrigin=footer
https://www-elsevier-com.ezlib.iium.edu.my/?dgcid=RN_AGCM_Sourced_300005030
https://www-elsevier-com.ezlib.iium.edu.my/locate/termsandconditions?dgcid=RN_AGCM_Sourced_300005030
https://www-elsevier-com.ezlib.iium.edu.my/locate/privacypolicy?dgcid=RN_AGCM_Sourced_300005030
https://www-elsevier-com.ezlib.iium.edu.my/?dgcid=RN_AGCM_Sourced_300005030
https://www-scopus-com.ezlib.iium.edu.my/cookies/policy.uri
http://www.relx.com/

