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Formation and mitigation of 5-hydroxymethylfurfural in foods

PEI Ke-Han, OU Shi-Yi"

(Department of Food Science and Engineering, Jinan University, Guangzhou 510632, China)

ABSTRACT: 5-hydroxymethylfurfural is a neo-formed contaminant in foods during heating or preservation
processes, which is formed through the Maillard reaction or dehydration of sugars under acidic conditions. Its
formation is influenced by the varieties of reactants, temperature, pH, water activity and metal cations. Since it
shows neurotoxicity, genotoxicity, and can be transformed to carcinogenic compounds, 5-sulphoxymethylfurfural
by sulphotransferase, it has attracted worldwide attention in recent years. This article reviewed the formation
influencing factors and mitigation methods of HMF.
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