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Effect of the powder of purple cabbage, broccoli and wheat germ
on acrylamide formation in cookies

LI Meng-Li, FU Xiao-Wen, ZHU Yu-Chen, WANG Peng-Pu, AN Bo-Bo, CHEN Fang*

(Engineering Research Centre for Fruits and Veegetables Processing, Ministry of Education, Key Laboratory of Fruits and
Vegetables Processing, National Engineering Research Centre for Fruits and Vegetables Processing,College of Food
Science & Nutritional Engineering, Ministry of Agriculture, China Agricultural University, Beijing 100083, China)

ABSTRACT: Objective The effect of addition of purple cabbage powder, broccoli powder, wheat
germ powder on the acrylamide content in cookies was investigated. This would provide the basic for the
optimization of formula and control of acrylamide formation in baked foods. Methods According to the
modified AACC method, the cookies were prepared with a given proportion of plant powder, which was added
to replace the flour, and the cookies without addition were used as contrast. Acrylamide content in cookies was
determined by HPLC-MS/MS. Results The three kinds of plant powder had the different influence on the
formation of acrylamide in cookies. Within a range of addition proportion from 1% to 10%, the generation of
acrylamide increased with the addition proportion of powder in cookies with purple cabbage and broccoli
powder. When the 10% of purple cabbage and broccoli powder was added in ingredients, the acrylamide

content in the cookies were 26.25 and 68.52 times higher than that in control respectively. But the addition of
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wheat germ powder had not significant influence on acrylamide. Conclusion Addition of the three kinds of

plant powder have different influence on the formation of acrylamide in cookies.

KEY WORDS: acrylamide; cookies; plant powder
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Fig. 1 Acrylamide content of different amounts of purple
cabbage powder cookies
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Fig. 2 Acrylamide content of different amounts of broccoli
powder cookies
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Fig. 3 Acrylamide content of different amounts of wheat
geram powder cookies
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