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Melanoidins are brown compounds and a main component of coffee brews [1]. Although their detailed
structure is not yet known, some important structural features have been elucidated in recent years, as the
presence of covalently-linked polysaccharides, proteins and phenolic compounds. Although polysaccharides
depolymerize under roasting conditions, they are also able to polymerize, forming new polysaccharides
through non-enzymatic transglycosylation reactions (TGRs) [2,3]. TGRs can also occur between carbohydrates
and aglycones containing hydroxyl groups, such as chlorogenic acids present in daily used consumed foods like
coffee [4]. The dry environments at high temperatures, as those occurring when foods are roasted, are able to
promote new acetal and ketal groups between carbohydrates, phenolic compounds, organic acids, and amino
acids. Because proteins are very reactive with reducing sugars through Maillard reaction, their presence plays a
regulatory role concerning TGRs extension. Although some specific reactions are more favorable than others,
they occur randomly, leading to the formation of highly complex polysaccharide-based polymeric brown
compounds. Because food is very heterogeneous in its composition, it is not possible to have a unique
melanoidin structure. However, it is possible to predict the major patterns promoted by the carbohydrate and
phenolic moieties.
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