China Food Additives

( 100027)
14 0
~8.21mg/kg o
o 2
500ppm 44.49% 2000ppm
65.2% o
: TS201.2 +5 T A 1 1006 —2513(2011)05 - 0059 - 05

Preliminary study on reducing acrylamide content
in puffed foods by adding asparaginase

WANG Wen-yan LIU Ling ZHOU Ming
( China National Research Institute of Food and Fermentation Industries Beijing 100027)

Abstract: Acrylamide is a neurotoxic genotoxic and potentially carcinogenic chemical. Food contain acrylamid has
some tisks on peoples health. Therefore monitoring the acrylamide content in food and seeking the method to reduce
its level are very important. The acrylamide content of 14 kinds of puffed snacks randomly bought in the market was de—
termined with HPLC. The result showed acrylamide content of the samples ranged from 0 mg/kg to 8.21 mg/kg a
great difference among different products. Aasparaginase can convert asparagines which is the main precursors in the
formation of acrylamide into aspartic acid and thus reduced the amount of acrylamide in food. The asparaginase was
tested in two kinds of homemade puffed chestnut samples. The result indicated that the method was effective in both mi—
crowave puffed food and deep oil fried puffed food especially in deep oil fried processing. The acrylamide content can
be reduced by 44.49% by adding 500ppm asparaginase and 65.2% reduced at the dosage of 2000ppm.
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