FOOD& MACHINERY

DOI:10.13652/j.issn.1003-5788.2021.07.013

BIEBELETH BE2TH | 2021 F£7 A | RaSUW

&R/ m P R EB LT R IR X 55

Risk analysis of the acrylamide contamination in food
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Abstract: Objective: The acrylamide contamination in various
foods was investigated to help to control the potential food safety
risks. Methods: the laboratory targeted collection of 610 food
samples that may be contaminated by acrylamide, involving 8
types of food such as cakes. biscuits, potato foods. puffed foods,
etc., which are inspected in accordance with " Determination of
Acrylamide in Foods of National Food Safety Standards"
GB 5009.204—2014. Results: Acrylamide was detected in 73
samples, and the detection rate reached 12.0%. Among them,
potato foods, biscuits, cakes and other foods had different
degrees of acrylamide contamination, while the acrylamide con-
tamination in potato chips was more obvious, the detection rate

up to 47.5%, and the average content of acrylamide reached

ELWB: ¥ M & & & 0 & iF & (4% 5. 2019SK2121,
2020SK2128) ; W15 45 117 5 W 1% 5 B0 R B 4 3 &l 5t
(%% 2021KJJH43)

YEE B 0 M, 2, W RS A B O B K I T 5 B R U
i+ .

BEEE KR (1979, 5, W5 4 & & BRE: B G 38 0T 98 B
TR LA+, E-mail:55074740@qq.com

W5 A 89 :2021-04-23

1 315 pg/kg. This is a relatively prominent hidden food safety
risk. Conclusion: Food production enterprises should control the
source of acrylamide; food safety supervision departments should
strengthen the risk monitoring and controlling the use of acrylam-
ide in food.
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Table 1

Statistical table of sampling situation in

Hunan province
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Table 2 The level of acrylamide in different
types of food
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Figure 1
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Chromatogram of acrylamide standard
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Figure 2 Chromatogram of acrylamide in the sample
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