
Demonstration of Scavenging 
Activity and Physical 

Phenomenas from D-psicose and 
Methionine Maillard Reaction 

Products
by Ahmad Ni'matullah Al-Baarri

FILE

TIME SUBMITTED 09-FEB-2017 01:45PM

SUBMISSION ID 768645588

WORD COUNT 2370

CHARACTER COUNT 12500

ARTIKEL_JURNAL_PUBLIKASI_INTERNASIONAL_-_ARUM.PDF (276.71K)





















%17
SIMILARITY INDEX

%2
INTERNET SOURCES

%15
PUBLICATIONS

%1
STUDENT PAPERS

1 %5

2 %2

3 %2

4 %1

Demonstration of Scavenging Activity and Physical
Phenomenas from D-psicose and Methionine Maillard
Reaction Products
ORIGINALITY REPORT

PRIMARY SOURCES

Hwang, I.G.. "Biological activities of Maillard
reaction products (MRPs) in a sugar-amino
acid model system", Food Chemistry,
20110501
Publicat ion

Sun, Y.. "Antioxidant properties of custard
pudding dessert containing rare hexose, d-
psicose", Food Control, 200703
Publicat ion

Yan Zeng. "Characteristics and Antioxidant
Activity of Maillard Reaction Products from
Psicose-Lysine and Fructose-Lysine Model
Systems", Journal of Food Science, 04/2011
Publicat ion

Pfeifer, Yvonne V., and Lothar W. Kroh.
"Investigation of Reactive α-Dicarbonyl
Compounds Generated from the Maillard
Reactions of l-Methionine with Reducing
Sugars via Their Stable Quinoxaline



5 %1

6 %1
7 %1

8 %1

9 <%1

Derivatives", Journal of Agricultural and Food
Chemistry, 2010.
Publicat ion

Lin, Yifen, Hetong Lin, Yixiong Lin, Shen
Zhang, Yihui Chen, and Xuanjing Jiang. "The
roles of metabolism of membrane lipids and
phenolics in hydrogen peroxide-induced
pericarp browning of harvested longan fruit",
Postharvest Biology and Technology, 2016.
Publicat ion

Submitted to Universitas Diponegoro
Student  Paper

O'Regan, J.. "Preparation, characterisation and
selected functional properties of sodium
caseinate-maltodextrin conjugates", Food
Chemistry, 20090815
Publicat ion

Morales, F.J.. "A Study on Advanced Maillard
Reaction in Heated Casein/Sugar Solutions:
Colour Formation", International Dairy Journal,
199810
Publicat ion

Palanivel Ganesan. "Effect of glucose
treatment on texture and colour of pidan white
during storage", Journal of Food Science and
Technology, 10/12/2011
Publicat ion



10 <%1
11 <%1
12 <%1

13 <%1
14 <%1

15 <%1

16 <%1

www.omicsonline.org
Internet  Source

www.google.com
Internet  Source

Jun Xi. "Antioxidant activity of ethanolic
extracts of propolis by high hydrostatic
pressure extraction", International Journal of
Food Science & Technology, 11/2007
Publicat ion

Food Engineering Series, 2015.
Publicat ion

Hishiike, Takashi, Masahiro Ogawa, Shigeru
Hayakawa, Daichi Nakajima, Siwaporn
O’Charoen, Hisaka Ooshima, and Yuanxia Sun.
"Transepithelial Transports of Rare Sugar d-
Psicose in Human Intestine", Journal of
Agricultural and Food Chemistry, 2013.
Publicat ion

O'Charoen, Siwaporn, Shigeru Hayakawa, and
Masahiro Ogawa. "Food properties of egg white
protein modif ied by rare ketohexoses through
Maillard reaction", International Journal of Food
Science & Technology, 2014.
Publicat ion

Biemel, Klaus M., and Markus O. Lederer. "Site-
Specif ic Quantitative Evaluation of the Protein



EXCLUDE QUOTES OFF

EXCLUDE
BIBLIOGRAPHY

OFF

EXCLUDE MATCHES OFF

Glycation Product N6-(2,3-Dihydroxy-5,6-
dioxohexyl)-l-lysinate by LC−(ESI)MS Peptide
Mapping:  Evidence for Its Key Role in AGE
Formation", Bioconjugate Chemistry, 2003.
Publicat ion


	Demonstration of Scavenging Activity and Physical Phenomenas from D-psicose and Methionine Maillard Reaction Products
	by Arumtyas Suminar

	Demonstration of Scavenging Activity and Physical Phenomenas from D-psicose and Methionine Maillard Reaction Products
	ORIGINALITY REPORT
	PRIMARY SOURCES


