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Determination of Acrylamide in Commercial Potato Processing Products
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Abstract: Acrylamide in heat processed food is formed from the reaction between asparagines and reducing sugar. In
this research, activated carbon solid phase extraction-high performance liquid chromatography (HPLC) was used for the
analysis of acrylamide in three brands of potato chips and one brand of French fries. The results showed that the contents
of acrylamide in three brands of potato chips were 7.52-15.53 pg/kg, and French fries contained (174.18+2.57) ug/kg of
acrylamide. Acrylamide in the four tested products are below or close to the lowest value reported in the literature and
belongs to safe potato processing products. French fries contain slightly more acrylamide content than that of three brands
of potato chips, which might be related to the last step of the retailer's deep-frying oil use.
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Figure 1 HPLC chromatogram of acrylamide standard
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Figure 3 HPLC chromatogram for recovery rate of acrylamide standard
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Figure 4 HPLC chromatogram of acrylamide of three commercial potato chips
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Figure 5 HPLC chromatogram of acrylamide of French fries
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