
Minn Mass Media
Spring Meeting 2010

Professor Devin G. Peterson Thursday, May 6th, 2010
“Decoding Maillard Chemistry with Mass Spectrometry ”

There wi l l be a Spr ing 
Meeting of  the Minnesota Mass 
Spectrometry Discussion Group 
on Thursday May 6th at Braun 
Intertec:

11001 Hampshire Ave. S
Minneapolis, MN 55438
(See map on page 3)
The speaker will be Professor 

De v in G. Peter son o f the 
University of Minnesota. (See his 
Bio and the Abstract on the 
following page)

Pizza and Beverages will be 
provided and will be available at 
6:30 pm, and the presentation 
will begin at 7:00.

  Please RSVP with number 
of attendees to 
minnmass@minnmass.org 
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ABSTRACT 
The Maillard reaction is a key 

food reaction that is known to 
impact food flavor, color, toxicity 
and nutritional value; it is also 
known to play an important role 
in regulatory biology and age 
re l a ted patho logy.  Thi s 
presentation will focus on a few 
examples of how we have utilized 
var ious ma ss spect rometr y 
techniques to impro ve our 
unders tand ing o f Mai l l a rd 
chemistr y in both food and 
biological systems.
RESEARCH

My research program i s 
focused on food f lavor and 
related chemistry. Particular 
areas of emphasis include flavor 
generation, characterization of 
flavor compounds, and flavor 
delivery in foodstuffs. Recent 
efforts by my research group 
involve investigating mechanisms 
of flavor development of whole 
grain foods, both taste and 
aroma-actives. A goal of this 
work is to better understand the 
i n f l u e n ce o f w h o l e g r a i n 
co m p o s i t i o n ( i . e . p h e n o l i c 
compounds) on the pathways of 
flavor development, ideally to 
support the production of more 
‘whole’ or less ‘refined’ foods 
with high palatability and flavor 
q u a l i t y to h e l p p r o m o te 
consumption for related health 
benefits.
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TALK FACILITIES

Braun Intertec

Braun Intertec is located just 
south of Old Shakopee Road in 
between Normandale Blvd. and 
Hwy 169.  Anyone with questions 
about directions for whom the 
map is not clear can email:

minnmass@minnmass.org
for clarification.

MINNMASS DUES
Anyone unable to attend the  

meeting may still join or renew 
their MinnMass membership by 
mail.  Dues are $10 for individuals 
and $150 for corporate sponsors.  
Please remit payment to:

Travis Tu
MinnMass Treasurer
P.O. Box 8131
St. Paul, MN 55108-0131
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2009-2010
MinnMass Officers

PRESIDENT
Dana Reed, 3M Corp.

PRESIDENT-ELECT
Lori Anderson, U of M

PAST PRESIDENT
Thomas Krick, U of M

TREASURER
Travis Tu, Cargill

SECRETARY
Steve Albrecht, Braun Intertec

COMMUNICATIONS

MEMBERS-AT-LARGE
Stacy Hanson, 3M Corp.
Paul Vlasak, 3M Corp.
Lin Ma, 3M Corp.
Markus Gaelli, TSI Inc.
Larry Felice, Surmodics
Jason Kuchar, Thermo
Cliff Jacoby, 3M Corp.
Yanhong Dong, U of M
Roger Upham, Waters

MinnMass
Corporate Sponsors
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APPLIED BIOSYSTEMS

BRAUN INTERTEC

BRUKER DALTONICS
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CHROMTECH 
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LECO
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PACE ANALYTICAL 

PERKIN ELMER
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SHIMADZU

SPECTRA STABLE ISOTOPES
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Newsletter/Website Comments and Suggestions
Our updated website is now available at the following URL:

http://www.minnmass.org
Email any comments to the following address:

minnmass@minnmass.org
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