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Resear ch progress on detection and inhibition methods of acrylamidein
Chinesetraditional medicines and foods
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ABSTRACT: Acrylamide is a toxic compound, which is commonly considered as a genotoxin, neurotoxin,
reproductive and developmental toxins and probable carcinogen. It is reported that long-term exposure to acrylamide
can seriously affect human health. Acrylamide is usually occurred in Chinese herbal medicines and foods because the
presence of a mount of reducing sugars and amino acids, and the processing process for them. The investigations on
the toxicity, detection, formation and inhibition (elimination) methods of acrylamide are very important for
optimizing the processing craft and improving the quality and safety level of Chinese herbal medicines and foods.
The toxicity, detection and inhibition (elimination) methods for acrylamide were summarized in this paper, and the
current detection and suppression methods were compared and expected, so as to provide references for the
processing of Chinese herbal medicines and foods.
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