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Investigation of Millard non-enzymatic reaction under microwave
irradiation conditions

B. Mohammadi’, P. Nozare, E. Rezaei
Department of Chemistry, Payame Noor University, P. O. Box 19395-3697, Tehran, Iran.
ABSTRACT

This study described the Maillard reaction in microwave irradiation conditions. In this study, glycine
and tyrosine were used as examples of amino acids and glucose, fructose and sucrose were used as
examples of sugars. The reaction between amino acids and sugars in the microwave conditions will lead
to higher production yeils. The speeds of these reactions in the microwave irradiation conditions were
much better than these reactions' speeds without microwave ovens conditions.
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