5-way caramel cupcakes ===
Stages2 &3

Food associated questions (FAQS)
What is the Maillard reaction?

Browning
in foods

Enzymatic Non-enzymatic

Caused by exposure I
to oxygen in the air.

Responsible for

. Caramelisation
the browning on

apples and potatoes O.ccurs vvhfen )
after they've been high heat is applied
peeled or cut. to sugars for

short periods.

Responsible for
the browning in
caramels.

Imparts food with
-notes of butterscotch
-rum-like flavours
-nuttiness

-toasty notes

-bitter notes

|

If a food contains proteins as well as sugars, both processes can be responsible
for the overall browning (e.g., the colour and flavour of malted beer is a result

of both caramelisation and the Maillard reaction). However, the two processes

are distinct and occur independently of each other.



