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Abstract
influencing factors were put forward. The investigated foods included bread,cake,biscuit, French fry,chip, Cantonese mooncake and almond cake.

The contents of acrylamide in baked,fried and puffing foods from markets were investigated. The results were analyzed ,the potential

Quantitation of acrylamide in 97 food samples was tested by " C-acrylamide internal standard substance of liquid chromatography/mass spectrome-
try. The results indicated that different contents of acrylamide were found in 87 samples which were ranged from 5.43 —2 939.53 pg/kg. The
highest content of acrylamide was detected in chips,which averaged was 1 289.46 pg/kg. The biscuits were the second higher, which averaged
was 274.96 pg/kg. The contents of acrylamide were obvious differences of the same brand but different batch in biscuits, even different 20 times,
whatever they were product in domestic or abroad. The different contents were depended on the raw materials and product processes. With the
change of the people’s eating habits, baked, fried and snack foods were more and more proportion of dietary structure, it was necessary for the
contents of acrylamide in foods evaluation standard,supervise the food production enterprise to improve production technology,to reduce acrylam-

ide content.
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