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Research Progress of Detection of Acrylamide in Food
Yu Ping
Fujian Research Institute of Metric Science, Fuzhou, Fujian 350003,China
Abstract Aerylamide is a neurotoxic and potentially carcinogenic chemical which was discovered unexpectedly in 2002 in
certain foods rich in carbohydrates and cooked at high temperature. Scientists all over the world comprehensively pay attention
to this issue. The determination methods including gas chromatography and liquid chromatography are reviewed in this paper.
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