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Fig.1. General scheme of the Maillard reaction (glycation) occurring in food.

The figure is adapted from Reference 3).
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Fig.2. Schematic representation of the fate of diet-derived AGEs.

Cooked foods contain sugar-derived protein or lipid glycation intermediates that may include either non-reactive products or
glycotoxins. The “non-reactive products” are presumable readily excreted in the urine, while the “glycotoxins” may reattach onto
serum or tissue components to form new AGEs with eventual pathological consequences. The figure is adapted from Reference 17).
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