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(Biochemistry & Molecular Biology of Plants. Buchanan, Gruissem, Jones (eds) (2000) 1 0 $k¥)
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The utilization of high-pressure processing (HPP) as a nonthermal
pasteurization with minimal impacts on sensory quality and nutritional value is
well-established, and a variety of meat products already benefit from application
of HPP to assure food safety and to extend shelf life. However, the application of
HPP under certain processing conditions (temperature [T1, pressure [P] and time
[1]) can affect the labile nature of proteins, especially those in (nonprocessed) fresh

meats.

(T. Bolumar ef al., Compr. Rev. Food Sci. Food Saf:, 20: 332-368, 2021 L 0 #¥)
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. Explain about amino-carbonyl reaction (Maillard reaction).

Answer can be written in either Japanese or English.
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