
 

Acrylamide and The Health risks  

Acrylamide (or acrylic amide) is an organic compound. It is a white 

odorless solid, soluble in water and several organic solvents. It is 

produced industrially as a precursor to polyacrylamides, which find many 

uses as water-soluble thickeners and flocculation agents. It is highly 

toxic, likely to be carcinogenic.Acrylamide arises in some cooked foods 

via a series of steps initiated by the condensation of the amino 

acid asparagine and glucose. This condensation, one of the Maillard 

reactions followed by dehydrogenation produces N-(D-glucos-1-yl)-L-

asparagine, which upon pyrolysis generates some acrylamide. 

Acrylamide was discovered in foods in April 2002 by Eritrean scientist 

Eden Tareke in Sweden; she found the chemical in starchy foods such 

as potato chips (potato crisps), French fries (chips), and bread that had 

been heated higher than 120 °C (248 °F). Production of acrylamide in the 

heating process was shown to be temperature-dependent. It was not found 

in food that had been boiled, or in foods that were not heated.The Heat-

generated Food Toxicants (HEATOX) Project was a European 

Commission-funded multidisciplinary research project running from late 

2003 to early 2007. Its objectives were to "estimate health risks that may 

be associated with hazardous compounds in heat-treated food, [and to] 

find cooking/processing methods that minimize the amounts of these 

compounds, thereby providing safe, nutritious, and high-quality food-

stuffs. It found that "the evidence of acrylamide posing a cancer risk for 

humans has been strengthened, and that "compared with many regulated 

food carcinogens, the exposure to acrylamide poses a higher estimated 

risk to European consumers." HEATOX sought also to provide 

consumers with advice on how to lower their intake of acrylamide, 

specifically pointing out that home-cooked food tends to contribute far 

less to overall acrylamide levels than food that was industrially prepared, 

and that avoiding overcooking is one of the best ways to minimize 

exposure at home. According to the EFSA (European Food Safety 

Authority , the main toxicity risks of acrylamide are "Neurotoxicity, 

adverse effects on male reproduction, developmental toxicity 

and carcinogenicity". However, according to their research, there is no 

concern on non-neoplastic effects. Furthermore, while the relation 

between consumption of acrylamide and cancer in rats and mice has been 

shown, it is still unclear whether acrylamide consumption has an effect on 

the risk of developing cancer in humans, and existing epidemiological 

studies in humans are very limited and do not show any relation between 

acrylamide and cancer in humans. Food industry workers exposed to 
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twice the average level of acrylamide do not exhibit higher cancer 

rates.Acrylamide has been found in roasted barley tea, called mugicha in 

Japanese. The barley is roasted so it is dark brown prior to being steeped 

in hot water. The roasting process produced 200–600 micrograms/kg of 

acrylamide in mugicha.[25] This is less than the >1000 micrograms/kg 

found in potato crisps and other fried whole potato snack foods cited in 

the same study and it is unclear how much of this is ingested after the 

drink is prepared. Rice cracker and sweet potato levels were lower than in 

potatoes. Potatoes cooked whole were found to have significantly lower 

acrylamide levels than the others, suggesting a link between food 

preparation method and acrylamide levels 
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