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Activities of the Acrylamide Techn. Expert
Group

CIAA Acrylamide «Toolbox » & Fundamental
Research

Communication to SME’s

Challenges ahead



Acrylamide Techn. Expert Group

Advisory group to FCPC
« Technical » Expert Group
Non-Industry Experts included

Scope recently extended to encompass all
major process toxicants (furan, MCPD, ....)



CIAA Techn Expert Group

« Acrylamide Agenda »

Commitment to investigate all possible avenues of
reduction (incl. funding fundamental & applied research)

Continue with the established momentum in finding
practical solutions

Regular exchange of progress openly and
transparent ly within the Expert Group and with all
stakeholders (meetings, publications, networks, etc.)



Activities of the Techn Expert Group

CIAA and EC Stakeholder meetings and Expert

Workshops e.g. March 2003*, February 2004*, Jan
2005, June 2005, March 2006

two peer-reviewed scientific publications
> 20 publications related to industry research
acrylamide status report (Dec 2004)

acrylamide Toolbox

*DutchVWA/UK FSA/CIAA Workshop March 2003; EFSA
Workshop Nov 2003



Food Additives & Contaminants

Special Issue on:

Update on the Progress in Acrylamide and Furan
Research

Prasented during the DG Sanca/CIAA sponsored Workshop “Acrylamide” (1617
March 2006), and Joint DG Sanco/EFSA/ DG JRC Workshap “Furan in Food” (15
May, 20086).

Guest Editors:

Richard H. Stadler: richard stadles@rdor nestle com

Elke Anklam : elke.anklam@ec.europg.eu

Submission to ‘Food Additives and Contaminants’

Ouly papers submitted by the deadline of November 17 2006 will be published in the
Special Issue - there will be no reminders and this deadline is absolute

‘fou can only submit electronically and you do this by 2sfting up an Account through
‘Manuzcript Cenfral” at:

hitp://mc.manuscriptcentral com/tfac
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http://www.ciaa.be/documents/positions/The%20CIAAARrylamide%20Toolbox.pdf
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Confackratian des indusinies agro-alimsentaines da TUE
Confeceration of the food and drink industries: of the EU

The CIAA Acrylamide “Toolbox”
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Fundamental Research

Impact of extraction
conditions on [acrylamide] at
high pH

FAC, Goldmann et al. 2006 . 0x "
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New formation pathways
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Mol. Mutr. Food Res. 2006, 50, 87 =93

Ongoing work on
mechanisms of
formation
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Sector activities: potato crisps

Tools to try

Variety selection
Storage conditions > 6C
Reconditioning

Process management - color

Formed crips- partial potato 2
replacement =
Blanching H
Vacuum frying <

Future opportunities

New varieties (sugar, storage
gualities)

Agricultural practices

Potato varieties with lower Asn
Asn-ase treatment: formed crisps

Effect of Ca2+ addition — fabricated
Crisps
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Acrylamidgehalte in Kartoffelchips

(Wochenmittelwerte nach Produktionsdatum)
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Sector activities: bread, bakery wares and breakfast

cereals

Tools to try

«  Ammonium bicarbonate replacement
Fructose replacement

Color / moisture specification change
Oven condition optimization
Substitution with < Asn raw materials

Future opportunities

Low Asn raw materials
Agricultural practices
Asparaginase

Fermentation (e.g. yeast)

Oven profile optimization
Innovative processing

Amino acid addition (e.g. glycine)



Acrylamide: CAOBISCO results

105 approaches investigated

39 changes already applied to products
on the market

8 could be implemented without any
alteration of the product quality.

Even with significant changes to recipes
and/or processes, only modest reductions
In acrylamide were achieved, often at the
expense of quality.

Direct conflict with health targets such as
salt reduction, and use of wholegrains.



Sector activities: coffee

market range market range
Germany Europe

Tools to try
 Roasting time *
 Dark roasting *
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very light light medium medium to dark dark very dark
degree of roast

Future opportunities

* Inherent compounds that irreversibly
« bind » acrylamide

* New roasting technologies (e.g. steam
roasting *)
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OVERSEAL

manu aCture THE INFORMATION RESOURCE FOR FOOD AND DRINK PROCESSING

Food to die for?

Fearful that a carcinogenic ingredient may he
cancerous to its reputation, the food industry is
pulling out all the stops to cut acrylamide levels.
Sarah Britton reports

By =arah Britton

Fublished: 01 April, 2006

Fage 20

Aningredient associated with cancer is every food
manufacturer's nightmare and, while LK consumers are
currently ablivious to the danger, the industry isn't taking any chances.

"Achlamide is not something that manufacturers can ighore," says Snack, Mut and

Crigp Manufacturers Association (SMACKMA) scientific regqulatory affairs manager Dr
Fohert Foot. Any responsible processor recoghises that work needs to be done to

reduce acrylamide levels, he says.
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Acrylamide Pamphlets will help

reach out to SMEs
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How will the pamphlets be used ?

It iIs Important to obtain the authorities’
endorsement, as they will be expected to
promote the pamphlets to SMEs while
iIndustry delivers the technical content

In order to facilitate access to SMEs, it Is also
vital that these papers be translated



Challenges ahead

Toolbox concept shows different measures/ combinations to
achieve moderate reductions

In many food categories no reductions achieved so far
(exhausting all currently available options)

Need to address urgently possible measures at agronomical
level



....and keep In mind:

Total product quality
The consumer is the judge
Quality is competitive

Risk/benefit considerations

Understand the impact of mitigation steps on safety, nutritional
and organoleptic properties

Position the relevance of the suspected side effects of mitigation
measures

Quantify their potential impact.



