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Acrylamide (AA) is a commodity chemical and a suspected human carcinogen; however, recent findings of
AA (5-4000 ng/g) in heated foodstuffs have focused worldwide attention.

made in the research field about AA over the past 5 years. This review summarizes the findings specifically

Significant progress has been

on quantitative analysis and formation mechanism of AA. A number of methods for determination of AA
have been developed mainly using ether LC/IMS/MS or GC/MS. They made it possible to measure AA
levels in foods all over the world. Consequently, it was recognized that the dietary exposures of AA was
worldwide. Additionally, it was found that the AA levels in homemade potato chips and French fries tended
to be higher than those of commercial ones. On the mechanism of AA formation in foods, it is generaly
accepted that the Maillard reaction between reducing sugars and amino acids is the key pathway.
Interestingly, it was suspected that there are other pathways to produce AA, because significant levels of AA

were detected in some food models without reducing sugars.




