#5154 9o JEg I R Vol. 15 No. 9
2024 45 Journal of Food Safety and Quality May, 2024

DOI: 10.19812/j.cnki.jfsq11-5956/t5.20240204001

K PG TR HAL LA IR 4-H LR
AT T 0k

B FARR R BAT ARK XORS
(1. Frimfolh RIS ME2EBE, SEARFT  830052; 2. Hrsmfilh REAa Bl #5220, B8 AKR5F  830052;
3. FsE SR S RE AT E, BEARF 830052;
4. T RFEMNPESREZE2EE S TRE, T 214122)

8 O FEE AR S A H AR OCTE, BIFSEEE TP B0 R R B B AL U R 2 AR SRl
FRTEM i, o, PR ZOR A 4-FSEORMRAE Z RPN & R A rh A F 2. 546
ARFE A AT SR R rh o RS T, XoF T AR (0 ot —— B e A A RV T S i A B3 A, B+
o3 BB BT SR TEN EL A o B T b, RN Tl Rl 5 7 A 2R W, e (4 S A
LR TN A-FBEDRIE AR SO ZR TR I8 1 v IR SUDHIE B A 2R ™ A0 4- R BEDR IS A TE2 ML S A 3,
B RE T E SE SE AL AR 7 S 4R REDR e 14 A JORLAR R i, AR 4 A R ) o € i 1 R
SRR SLARZEAR ) WA 4- SRR P Ukt AR (R 2 B AR B, X 2% A R A B B it

KRR i S MEIREIL AR, 4- SRR e AR R

Progress on the formation of advanced glycosylation end products and
4-methylimidazole in roasted naan

WU Dan', LI Hui-Lin', CHEN Xiao-Yang®, CHENG Xiang-Lei', ZHU Bang-Dong’,
WU Lang’, SHEN Xing'*", CHAI Zhong-Ping'’, ZENG Mao-Mao*

(1. College of Resources and Environment, Xinjiang Agricultural University, Urumqi 830052, China; 2. College of Food
Science and Pharmacy, Xinjiang Agricultural University, Urumgqi 830052, China; 3. Xinjiang Key Laboratory of Soil and
Plant Ecological Processes, Urumgqi 830052, China; 4. State Key Laboratory of Food Science and Resources,
Jiangnan University, Wuxi 214122, China)

BEWE: FZKARFFEEETH (32360802), Bl E /R B A X H iS50 = TP AT H (2021D04005) | HiSR4EE /R AR X =4 & T
AAEEFEIH (2022SNGGGCCO17) ., 58 - 38 55 A A 25 ) A B S S 96 == JF Ot H (23 XITRZWOS)
Fund: Supported by the National Natural Science Foundation of China (32360802), the Key Laboratory of Xinjiang Uygur Autonomous Region
(2021D04005), the Xinjiang Uygur Autonomous Region “Agriculture, Rural Areas and Farmers” Backbone Talents Training Project
(2022SNGGGCCO017), and the Open Subjects of Xinjiang Key Laboratory of Soil and Plant Ecological Processes (23XJTRZWO05)
SREEE: L =, WL, R, RSy o RS R YE S B &4 . E-mail: shenxing@xjau.edu.cn

SEAPSE, T, P, EEFR DT R E SRS MR . E-mail: chaizhongpingth@sina.com
*Corresponding author: SHEN Xing, Ph.D, Lecturer, College of Resources and Environment, Xinjiang Agricultural University, Urumqi 830052,
China. E-mail: shenxing@xjau.edu.cn

CHAI Zhong-Ping, Ph.D, Professor, College of Resources and Environment, Xinjiang Agricultural University, Urumqi
830052, China. E-mail: chaizhongpingth@sina.com



oM

B8 Y, R B BRI AL LA M 4- F R IDR e 14 A AL T

85

ABSTRACT: With the increasing concern for health and food safety, the study of the content and distribution pattern
of disease-causing factors in food has become a hot issue in academia and industry. Among them, late glycosylation
end products and 4-methylimidazole have an important influence in the development of many diseases. As the
commercial center and transportation hub of Xinjiang, Urumqi has a very important practical significance and
research value for the scientific evaluation of the potential impact of its special food—roast naan on human health.
Roast naan, as a thermally processed food, is highly susceptible to the generation of various hazards during thermal
processing, including late glycosylation end products and 4-methylimidazole. This paper reviewed the formation
mechanism of late glycosylation end-products and 4-methylimidazole in naan and their hazards, and summarized the
generation pattern and inhibition method of late glycosylation end-products and 4-methylimidazole in naan, with a
view to providing scientific theoretical basis for the green processing of naan in Xinjiang in the future as well as the
method of reducing and controlling late glycosylation end-products and 4-methylimidazole and providing guidance
for the consumers to have a healthy diet.
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