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Resear ch status of acrylamide in roasted coffee
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ABSTRACT: Coffee can produce a certain amount of acrylamide which is potential carcinogenica during the
process of roasting under high temperature (200~250 ‘C). Experimental researches showed that short-term
contact with a lot of acrylamide could damage nervous centralis of human beings and animals. If human beings
were exposed to little doses of acrylamide in long-term, limb numbness and weakness would happen to them.
Acrylamide from the process of roasting were created by either asparagine route or acrolein route. The types of
coffee, the roasting temperature and the roasting time were the major factors in the formation of acrylamide
during roasting coffee beans. The research progresses of controlling the ways of acrylamide formation were
reviewed in this article, and suggestions for further researches on the formation of acrylamide were put
forward.
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