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Advance Review on the Risk Assessment and Formation Mechanism of Acrylamide in Food
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Abstract: Acrylamide is a neurotoxin and a probable human carcinogen. It was reported that many heat—processed foods contained
relativelyhighlevelsof acrylamide. Thepaper reviewed the international research development of acrylamide toxicology, riskassessment
and its formation mechanism in food. Furthermore, some further researchwork was envisaged. Soas to supply certain theory and method
references for studying acrylamide in Chinese foods, to control or reduce the acrylamide formation in food processing, to decrease the
Chinese diet exposure level of acrylamide and to promote the development of food safety and protect consumers heal th.
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