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Research progress of heterocyclic aromatic amines in roast meat product
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ABSTRACT: Heterocyclic aromatic amines (HAAs) is a class of compounds that has carcinogenic and mutagenic
effects. Meat roasting cooking methods can produce heterocyclic amines. With the increasing demand for health and
safety, the detection and control of heterocyclic aromatic amines have attracted more and more attention. This paper
reviewed the latest research progress of heterocyclic aromatic amines produced in barbecue meat products at home

and abroad, described the influencing factors and the detection methods of heterocyclic aromatic amines in barbecue
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products and their new green processing methods, and prospected the future research.
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