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Figure S1. Browning development with 0.00 to 1.00% sodium in glucose-lysine-NaCl model systems 
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Figure S2. Browning development from 5 to 20 min in glucose-lysine-NaCl model systems 

 

 

 

Figure S3. Thermograms (DSC) of NaCl encapsulated microparticles (waxy maize starch coating) 

 

 

Figure S4. Thermograms (DSC) of NaCl encapsulated microparticles (normal maize starch coating) 



 

 

Figure S5. Thermograms (DSC) of NaCl encapsulated microparticles (HYLON VII high amylose maize 

starch coating coating) 

 

 

Figure S6. Thermograms (DSC) of NaCl encapsulated microparticles (gelatinized resistant starch starch 

coating) 

 

 

Figure S7. Thermograms (DSC) of NaCl encapsulated microparticles (xanthan gum coating) 

 

 

Figure S8. Thermograms (DSC) of NaCl encapsulated microparticles (gum arabic coating) 


