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Effect of flavanol from peanutskin on inhibiting acrylamide and its
separ ation and identification

ZHAO Xiao-Dan', YANG Jing', WU Yu?, ZHOU Ting', CHEN Yang', LIU Rui"’

(1. Key Laboratory of Environment Correlative Dietology, Ministry of Education, College of Food Science and Technology,
Huazhong Agricultural University, Wuhan 430070, China; 2. Hubei Academy of Scientific and Technical Information,
Wuhan 430070, China)

ABSTRACT: Objective To study the inhibition of acrylamide formation by peanut red skin procyanidins
(PSPs-1) obtained by polyphenol from peanut red skin in chemical system and in food system and to identify
the component of PSPs-1. Methods Based on reaction of asparagine and glucose and fried chips as chemical
system and food system, respectively, the inhibition of acrylamide formation for 2 kinds of systems was
analyzed by high performance liquid chromatography (HPLC). At the same time, PSPs-1 was identified by
using reversed phase high-performance liquid chromatography coupled to electrospray ionization tandem mass
spectrometry (RP-HPLC-ESI-MS/MS). Results In chemical system, PSPs-1 had an obvious effect on
inhibiting acrylamide, and it showed a non-linear relationship between addition levels of PSPs-1 and inhibitory

rate of acrylamide. The maximum inhibition rate was (51.22£3.15)% when the adding amount was 0.1 mg/mL.
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In food system, the concentration and soak time of PSPs-1 had both obvious inhibitions on acrylamide

formation. The maximum inhibition rate was (50.79+1.86)% when the soak time was 90 s, and it was

(51.03£2.97)% when the adding amount was 0.1 mg/mL. PSPs-1 might composed of polyphenols that including
catechin and epicatechin by RP-HPLC-ESI-MS/MS and compared with reference substance. Conclusion

PSPs-1 that composed of catechin and epicatechin has an obvious inhibition of acrylamide formation.
KEY WORDS: peanut red skin; flavanol; acrylamide; inhibition effect
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