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Deter mination o Acrylamide in 11 Kinds of Fried and Baked Foods
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Abdgract : Objective To determine the acrylamide in fried and baked foods. Method 95 products of 11 kinds of fried and
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baked foods were bought from markets, including fried bread gick , clay oven rolls, henp flowers, criy rice crug , sow cake,

oil nut, ingant noode, fried sa, oil guten, potato chips, peanut with pepper sauce. Fied and baked foods obta ned from loca
markets were extracted, and brominated, and evgporaed, and were andyzed by gas chromaography. The acrylamide were
separated by Hite-Wax capillary column and determined by eectron cgpture detector. Results  The sanples dl had acrylamide.

The conterts of acrylamide ranged from less nore than 3 to 628 g/kg. Conclusion

acrylamide amountsin 11 kinds of fried and baked foods.
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