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Fig.1 Complex physical and chemical reactions in fried foods
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Fig.3 Formation mechanism of acrylamide by asparagine pathway®'
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Fig.4 Molecular structure diagram of common polycychc aromatic hydrocarbons
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Several Potential Hazardous Substances in Fried Foods and Their Control Techniques
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Abstract Frying is a traditional food processing method, which is widely used in home cooking and food industry. The

process of frying is complicated and violent. If not properly controlled, it is easy to generate some processing hazards,

thus adversely affecting the health of consumers. This paper mainly introduced the latest research progress of several typ-

ical hazardous substances in fried food, including the formation pathways, influencing factors, potential hazards and con-

trol measures of trans—fatty acids, acrylamide, polycyclic aromatic hydrocarbons and heterocyclic amines, in order to

provide scientific guidance for the reasonable adjustment of consumer’s diet structure and the transformation and promo-

tion of fried food industry.
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