
Acrylamide:  Industry
Perspectives

Richard Stadler, PhD

Nestlé Product Technology Centre
Orbe, Switzerland



• Activities of the Acrylamide Techn. Expert 
Group

• CIAA Acrylamide «Toolbox » & Fundamental
Research

• Communication to SME’s

• Challenges ahead

Content



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
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http://www.ciaa.be/documents/positions/The%20CIAA%20Acrylamide%20Toolbox.pdf
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Fundamental Research

� Impact of extraction 
conditions on [acrylamide] at
high pH
FAC, Goldmann et al. 2006

� New formation pathways

� Ongoing work on 
mechanisms of 
formation  
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Sector activities: potato crisps

Tools to try
• Variety selection
• Storage conditions > 6°C
• Reconditioning
• Process management - color
• Formed crips- partial potato

replacement
• Blanching
• Vacuum frying

Future opportunities
• New varieties (sugar, storage

qualities) 
• Agricultural practices 
• Potato varieties with lower Asn  
• Asn-ase treatment: formed crisps
• Effect of Ca2+ addition – fabricated 

crisps



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)



� 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.  

Acrylamide: CAOBISCO results



Tools to try
• Roasting time *
• Dark roasting *

Future opportunities
• Inherent compounds that irreversibly

« bind » acrylamide
• New roasting technologies (e.g. steam

roasting *)

Sector activities: coffee
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Acrylamide Pamphlets will help 
reach out to SMEs
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How will the pamphlets be used ?

� It is important to obtain the authorities’
endorsement, as they will be expected to 
promote the pamphlets to SMEs while 
industry 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
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....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.


