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Abstract: N°*-(1-Carboxymethyl)-L-lysine (carboxymethyllysine or CML) in food is one of main advanced glycation end-products, which
are produced by maillard reaction between reducing sugars and proteins or amino acid. CML has high acid stability and can be used as an
important index to evaluate the chemical modification of protein, carbonyl stress and lipid oxidation in maillard reaction of food system. CML
can be accumulated in different tissues and organs after entering the human body through a food medium, and would affect the function of
tissues and organs in a certain amount. In addition, CML is closely related to many diseases in human body such as diabetes, kidney disease and
atherosclerosis, as well as the aging of human organs. The control of CML content in food and the search for safe, efficient and natural CML
inhibitors were one of the most research directions at home and abroad for the purpose of avoiding or reducing the harmfulness to human. In this
paper, the research progress on formation mechanism and inhibition pathway of CML was reviewed to provide a basis for the effective control of
CML content in food.
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