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ABSTRAKT

Reaktivni a-dikarbonylové slouceniny, jako jsou 3-deoxyglukosulosa nebo methylglyoxal, vznikaji v tepelné
zpracovanych nebo skladovanych potravinach zejména jako (mezi)produkty transformace sacharidd,
napi. v Maillardové reakci. Pfimo, a hlavné neptimo ovliviiuji rizné aspekty kvality potravin. Jsou prekurzory
senzoricky a redoxn¢ aktivnich latek, ale 1 n€kterych procesnich kontaminantii nebo modifikovanych bilkovin.
Ptimy ucinek nékterych dietarnich a-dikarbonylovych latek souvisi napt. s jejich antimikrobialni aktivitou
nebo potencidlnim metabolickym pienosem a ucasti na karbonylovém stresu v téle. Piispévek se zaméfuje
na piiklady geneze a-dikarbonylovych latek b&hem zpracovani potravin, vysledky jejich stanoveni
v potravinach bohatych na monosacharidy a redukujici oligosacharidy (od limonad ptes pivo az po mlécné
vyrobky) a vliv odliSnych technologickych postupii na mnozstvi a druh a-dikarbonylovych latek
v potravinach. Pfidavek nékterych nukleofilnich latek nebo ptisluSnych extraktl ¢i nutraceutik miize mnozstvi
a-dikarbonylovych sloucenin v potravindch snizit, a tak nékteré nezadouci aspekty Maillardovy reakce

zmirnit.
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ABSTRACT

Reactive a-dicarbonyl compounds, such as 3-deoxyglucosulose and methylglyoxal, are formed
in heat-processed and stored foods mainly as intermediates/products of sugar transformation, e.g.,
in the Maillard reaction. They can directly and better indirectly affect various aspects of food quality.
They are precursors of sensory and redox active substances as well as some process contaminants and modified
proteins. The direct effect of some dietary a-dicarbonyls is related, e.g., to their antimicrobial activity
and potential metabolic transfer and participation in carbonyl stress in human body. The presentation focuses
on examples of the genesis of a-dicarbonyls during food processing, the results of their determination in foods
rich in monosaccharides and reducing oligosaccharides (from soft drinks and beer to dairy products)
and the effect of different technological processes on the amount and kinds of a-dicarbonyls in foods.
The addition of some nucleophilic compounds and nutraceuticals/extracts with these active substances
has the potential to reduce the level of a-dicarbonyl compounds and thus reduce some undesirable

aspects of the Maillard reaction.
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