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Effect of L-cysteine hydrochloride on the contents of four toxic
aldehydes and fluorescent AGEs in biscuits
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Abstract; In the current study. different levels of L-cysteine
hydrochloride (0.3, 0.6, 1.0, 1.5 g/kg) were incorporated in
dough for the preparation of biscuits to investigate the effect of L-
cysteine on the appearance and the content of four toxic aldehydes
and fluorescent advanced glycation end products (AGEs) in bis-
cuits. The results showed that the addition of L-cysteine hydro-
chloride brightened the color of the biscuits, and cause a slight
decrease in pH values. The incorporation of L-cysteine hydro-
chloride significantly decreased the content of 5-hydroxymethyl
furfural(HMF) , 3-deoxyglucosone(3-DG), glyoxal(GO), meth-
ylalyoxal(MGO) and fluorescent AGEs in biscuits in a dose-de-

pendent manner. The addition of L-cysteine at the level of
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0.3 g/kg decreased the contents of HMF, 3-DG, GO, MGO and
fluorescent AGEs in biscuits by 84.7%, 13.7%, 82.0% ., 72.1%,
and 8.9% respectively.
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Figure 1 Effect of L-cysteine hydrochloride on
pH in biscuits
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Figure 2 Effect of L-cysteine hydrochloride on the color

parameters of biscuits
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Figure 3 Effect of L-cysteine hydrochloride on
HMF in biscuits
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Effect of L-cysteine hydrochloride on 3-DG,
GO, and MGO in biscuits

Table 2
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0.0 1021.04£17.8* 280.34£9.6* 1 191.0+£26.7%
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0.6 531.345.1¢ 47.14+0.5>  342.8+8.8"
1.0 479.1+1.2¢ 41.940.3¢ 289.6+4.8¢
1.5 316.84-1.5¢ 29.240.34 178.3+5.64
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