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Aroma  + Taste =  Flavor
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What is Flavor
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Flavor come from Chemistry
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EQUALS
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• A complex reaction responsible for the color and flavor in 
many foods not caused primarily by sugar. 

• Louis Camille Maillard discovered and described the process 
proteins (amino acids) and reducing sugars reacting together 
to create intense flavors in many foods.
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What is Maillard?
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"Starting with a bigger assortment of molecules 
than just sugar... gives you more material to work 
with andmore ways to un-knot and re-assemble 
things, like adding a new set of Lego to your toy 

bin." 

Arielle Johnson, Flavorama
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Sweet – Not Just Sugary

Fireside Fika and Dulce de Leche
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Butter and the Maillard Reaction

Beurre Noisette Beurre Noir
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• Gold Knot, Bread and Butter
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Nutty -  Trees not Required

Clarified Butter

Beurre Noisette

Beurre Noir
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Old Fashioned with Roasted Mushrooms and Garlic
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Sulfur – Not Always a Bad Flavor
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Coffee, chocolate, malt, grilled/seared meats, caramelized onions, fried fish
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Other Maillard Reactions
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Flavor come from Chemistry
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EQUALS
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• How you cook

• Contemplate what you are eating?

• Engage your curiosity.

• Keep learning, experience the food

• Do the Maillard Lab at home
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What can you do with this?
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Questions?
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Molecule Images:
• Arielle Johnson, Flavorama – A Guide to Unlocking the Art and 
Science of Flavor

Brown Butter Images and Videos, some food images:
• George Shannon

Various other Food Images:
• Open Source Image sites
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