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Formation of Acrylamide in Local Dishes of Songliao Area
FENG Xiao-lan
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One hundred and fifty seven dishes of Songliao style that may contain acrylamide were analyzed. The results showed that 26 of them

contained acrylamide, 16.6% of the total, most of them were fried or toasted, and contained such ingredients as starch, flour and crumbs. To

avoid production of acrylamide, foods with high concentration of carbohydrate should not be cooked at high temperature, more new and safer

cooking methods should be explored.
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