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Research progress on the formation and reduction and control of harmful
substances in food during cooking
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ABSTRACT: Various cooking methods not only give food different flavors, but also produce some harmful
compounds during the cooking process, which can harm human health, such as acrylamide, polycyclic aromatic
hydrocarbons, aldehyde, benzene and so on. These harmful compounds are seriously harmful to human body. This
paper systematically introduced the advantages and disadvantages of different cooking methods of food (water-based
cooking, oil-based cooking, fumigation, curing and other cooking methods) and summarized the formation and
control technology of harmful substances in different cooking processes, in order to provide a theoretical basis for the
control of harmful substances and the improvement of product quality.
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Table 1 Principles and advantages and disadvantages of different cooking methods
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Table 3 Reduction and control methods of different hazardous substances
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