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Resear ch progress on acrylamide inhibition by biological antioxidants

LIU Xin, LIU Huang-You, YUAN Yuan"
(College of Food Science and Engineering, Jilin University, Changchun 130062, China)

ABSTRACT: Acrylamide (AA) is a potential human carcinogen found in carbohydrate-rich foods that have been
heated to high temperatures. At present, the use of bio-antioxidants to inhibit the formation of AA in food has become
a hotspot based on the characteristics of nature, high efficiency and low toxicity. In the paper, the impacts and
mechanisms of acrylamide formation and elimination in the heating process of Maillard model system or food by
bio-antioxidants were reviewed. Some inhibition mechanisms were confirmed, including prevention of lipid oxidation,
capture of carbonyl compounds, elimination of free radicals, reduction the conversion of 3-APA to acrylamide, and
reaction with acrylamide precursors, etc. This paper also put forward prospects, hoping to translate the study of the
Maillard simulation system into a study of the real food matrix, so as to widely use biological antioxidant in the food
industry as soon as possible to reduce dietary harm of AA to human health.
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