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SUMMARY

Melanoidins are high molecular weight end products of the Maillard reaction that are
responsible for the colour of foods and probably have antioxidative properties. Aims of this
work were the separation and comparison of the melanoidin fractions from coffee and roasted
barley brews. Defatted brews obtained from commercial soluble products were separated by
membrane ultra-filtration. The obtained fractions were analysed on a Superdex Peptide
column. Relevant differences were observed among coffee and barley brews.



