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Suppressive Hfect of Non-reducing Saccharides on Acrylamide For mation
HOU Yong, SUN Chang-heo, YANGLi-wel , YANG Chang-zhi , LIU Yong
(Heilongiiang Entry - Exit Ingoection and Quarantine Bureau of the P. R. of China,
Heilongjiang Harbin 150001, China)

Abgract : Objective To st up agueous nodel of formetion of acrylamide (AcA) , and invedigate the suppressve efect of
rorrreducing saccharides on AcA formation. Method Agparagne and ducose hested a the ocondition of high tenperature
produced significant amounts of AcA in order to invedigate suppressive dfect of 3 reducing saccharides (fructose gdactose and

mdtose) and 5 rorrreducing saccharides (xylitol  mannitol

trehdose sucrose and orhitol) . Results  The beg conditionson

AcA formation were 0. 1 mnol agparagnes (0.015g) 0.1 mnol ducose (0.020 g) and didilled water (10U 1) in the drying

boxes under 160

with reaction time 30 min. The suppressve raes o mannitol , orhitol and xylitol on AcA formation were

43 %, 16 % and 6 %, repectively , and suppressve rate of trehdose on AcA formetion was 60 %. Concluson  Non-reducing
saccharides except for sucrose have suppressve dfect on AcA formation. Trehdose and mannitol may be the bes suppressve

additives.

Key word: Acrylaride; NorrReducing saccharides; Moddl's, Sructurd
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