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ABSTRACT: Heterocyclic amines (HCAs) are harmful substances formed after long-term processing at high
temperature, which are carcinogenic, mutagenic, cardiotoxic and neurotoxic. In the processing of meat products, the
effective inhibition of heterocyclic amines has been a widespread concern. This paper introduced the effects of
exogenous substances such as plant extracts, seasonings, water-retaining substances, amino acids, vegetable oils and
by-products of food processing on the formation of heterocyclic amines in meat products in the last 3 years, and
summarized in detail the mechanisms of promoting or inhibiting the formation of heterocyclic amines in meat
products by these exogenous substances, finally, prospected the future prospect of heterocyclic amines reduction and
control, which can provide reference for the follow-up study on the effective inhibition of heterocyclic amines.
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Effects of exogenous substances on heterocyclic amines
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