BT BEEETHEE

50

il

Z [ BB ES ] www.angle.com.tw

RHEEYITRFEEHR. 5 50-59 2014
Ann. Rept. Food Drug Res. 5 : 50-59 2014

MmERREMRFEFFERMTAKIHR S ERHE

2

Bonin} B e E

BN HB AR RGRIELR B SRS R R S B R

W R

FABHZ AR DL DB AIA AL AN - BRmE LA S KR A
KEFFHEN BV TRFET AW EELA KRN EREREETEERRS
QARIEM o B WREBHEAMEANATRS T BERIESE  ELtht %
F BIR BRI IRAE o RUFRAZADR AT E B A BRI T EL LR AT AR
P Z R ER S o AR M AR RN - BRET  BHAIAMEES T
AFN.D.-309 mg/kg » FL P RS BF ¥k % 0 RF AR E R D - BB Oh)R
BRI Rk o FLon A MM ERE S A AN.D.-84 mg/kg ¢ sLFA L LB T AR e
b2 B ERE AT K SR o RA KX A ERAE S AN.D.-49 mg/kg » IR Y
F % EEaOYT 0 BB B4 SRR SBAE 1A & o 2K a2 M b B e A E A
N.D.-158 mg/kg * % BAk b & ki th - MR P o8 KA ERNH LA KSR
Je b E o ARRIAZ A My ERNE A 35 A FAN.D.-73 mg/kg 0 L ER RS P 2 M Rl A
FRAK c AT RBIREST @ AR ELI2Mt  RAEAMRKRARAAE SR =K
4RI T HIR I W B % S AFAN.D.-184 mg/kg o I A2 7 M B A A
N.D.-342 mg/kg * BP 48 i M B2 A N.D.-163 mg/kg © % B TR R B2 AA
SEFHBAL  FEBM I T T o hE LG 3 IE R ER TS R A SRR & -

FASEE : RIREERR - BRER RPERERS  RAETRBERLE

[l

Al

PRI (acrylamide, AA) R —7T8E Z MR EE
B AIREHRANBENREY — BN
(polyacrylamide, PAA) » BEZE AN T2 1
TR B ~ BGRA - +IRFRETR] « &
TREEB FEY o BB ERT 7% (International
Agency for Research on Cancer, IARC)F 2 —+
FRI(1994) BIHFAASTIR Sy " 2A-FIREEN G R
FERETE ) ZEUEY) - AR NGERIZE
Gis ~ BEA - ARFBHFEFHEN - HREAEHE
f&%(World Health Organization, WHO){E 19964
FUE BRI /K I AATRFEE NS HEE0.5 pg/L © Hi
B 52 £ 5B 7 /R (the Swedish National Food

Administration, SNFA) 5 A2002 438 B & ik
R B AAFE A EEGRE § IR ELE
JREE RS A S R A SR AA - ANE R
EH150-1500 pg/kg » FREREFIRE R RARHY
FHEAPE Y - Eit - FBIFAFEERSTHAA
g8 E-SHESFREKHgR RN RER
AT EFE R - MERARFZE A B BUIRERET
AARERGETE ~ B~ T E &R TR
ERIEEATSE -
RSB RAT R EESTAAZ
PR IEA K AN S A EfT o - B Y B ol 0K
T B8 (Confederation of the Food and Drink
Industries of the European Union, CIAA)JA2005-
20094F 73 Bl S B B B 2 AHRA ST - BT 14
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E T BEE R AA L R E S BRI E AT » 75
BEAVURE - BRE RS (21H) ~ BLA(67A)
IO (5TE) LR FR AT e (128) » 35 385E LA
TFHA L] - H AR 7 S S e A L B
EHAANES RO HBEERHEMNRE
£ o BRBIYNE QDA e A S T
HFAAGERER - CREEFSER - I
AR EEFRZ2E Z T - FToolbox
FHEETEBERER » RO —REHE
2011 « WEIIRR201 2447 T R E R AT A
HEBESE-MT2EF M, » EEREEER
i BE RN TSE

BlAMFFRAAZ B OEFRIBEEN T &
(G B E R BN T ERUNERE
$E) R eSS o B NTE B AR AR AL S
HENZET  CHH—RELNAAZTER
T R E A R AT - (R A T E b
e m R BRI EA RIS - DUEEH
B IR R R nTREZ SRS o (RIB BRSNSk
Hr o BHAEMMPEREEL HEFEE
AARBENBES - Kisest & @R Er
BN REREEMETAASES TR
A o B A LKA S R B AL
i AR - BRSO RO R TR
MBS B AR - TSR3y
AAEGEERERE - FREZEES K&
RURBEFAERy « RoBE  MSE A ERE - ST
=R ETHERBE 2 HAAS BT RERE
FI5HT -

MFERTTE

— EERERME

FHA SR H R i B PR B R A 2 R AL T
SHEES - SRR -~ Bl - BIE -
P SRS - HEAE L B R it
St o i CARE SRR T GBI TER A - AR TE (R
el B bt b A SR R R AR T S e
AR SEABMNEEITERIE - i B A
Rt H G800 - FRETTHIES R -

Ak

BRRMKEERRD > 2R B
M FLAE - SAEEE - BRSO  KRE - B
BEBFEELERENERERE > 2R=X
$H 2R TERZIRRAONER - KR TERE
A e G AR 5 s - FEFRAEEABH K
ek e AR A BIeM - EEHTHE
SERR IR it -

= BREEERE

BrinfEErR - SoEHAL A - BB A &
A E B R A - EE I 558 H e
AR ~ R AR L FE AR R A3 B R
FEOR AR RS B R 1T R 85 11 AR
T o BCBRRAVBLLL - BUE BB AJHELR - B
f2-20°C © BRALITR—( H N 5ER AT - DA
PRERSHEIIRF RN - BRALBE R R RF BRI B AR - ¥
PRI DUKIE VR RS L - R o
] B 4Bl e (R R A R (UL -

(—ERiE AL ]

L EERAES - B HREREAR - DAAS
BNIT -~ VTR REE

2. BRI Ay R R S -

3. (R T 5l KB 45 T Hh 2 R R S
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1. DAY B E R AL -

2. /MBS REIE - EMNEYZEDKR
R25¢g -

3 ERBRAL AR - B E R R A
HE EZ P

4. FEBLEEEB AR AR (SR ZE
mn o P DB A AR i i

© fEERETR

(VRAR AT R BFE 3% © By Thermo Finnigan
/NF] (Waltham, MA, USA)4EE » BUGE :
LXQ ’ BdELC pump * photodiode array
detector (PDA) Mz autosampler ° BftT i 575
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RSV ST

TR BiE(E STl & Ui e = i Pk 2 5l 1)
it (ion trap) &L e < E EHE
100£14000 m/z

(T ERE © B Thermo Scientific/) H]
(Waltham, MA, USA) ZAQUASIL C18 &
Q250 x 1.0 mm * 5 pm) * FZEIFEE0.1%
ik < HERAT © ZBET7K=1:9 (v/v) °

EERE TR DIE B LR 2 E I E
{EH](multiple reaction monitoring, MRM)f&
HAET T -

h ~ RGBS B0

(AL AE A (S pg/mL) = BURE13[5] 7 %
AATEHES(PC-AA)EWE(1 mg/mL) 1 mL »
DLZ IS EZRZ100 mL » 1F Ry P50 fE e [
> FLACHERBEZRIRES ng/mL - BE)
TEETEE AE20 uL ~ JHE25°C -

(CRCBTAEA W - FETBAAREYES10 mg » DA
ZIEVRARIL E 22100 mL (100 pg/mL) »
TERIZHER R - B4 CTIFEA -
FA P GE = AT R 10 mLE =i i1
AP EIEAE AW (S pg/mL) 200 uL » PLZ
EMEES  BEIEEC,-AARE R
100 ng/mL * AAJERE 53 H1E510 ~ 30 ~ 50
100 ~ 150 ~ 200 ~ 250 ~ 300 400 * 500 ng/
mLE5 31040 - (FRERHEVE T -

EREia R - FBIUEERR20 pL - EA
LC-MS/MSH » DI HE/ HENREEE R
N - SEAAZ RS E Em/z 72 > 55
Bt I TS B2 PCo-AAZ m/z 75 > 58T
WIEHEZ HE - EHEZAARERE
R -

(oS FRHAR LS g 0 BEHAS0 mLEE
BN RFEINAMEKGLEREE4 ¢ » NaCl 0.5
g~ NEEREAW(5 pg/mL) 200 uL ~ IEC
J725 mL » HEET- /K10 mLE ZfE10 mL -
TRIEHMEE T - #RE 1436 - FELLS000 % g
B (5578 - ILAHEET mL - BEEPSA
(Primary Secondary Amine) 750 mg  C18
500 mg K HE/K iR EE750 mgffy15 mLEk ()

B IREE G300 - L5000 x gl
15788 - B EEWE3.5 mL v 2A0.22 umiE
fEEE - IR RRIRME 2120 pL -
EREIR » EITLC-MS/MSA3 AT » Hoig il
PR Ry 10 pe/kg » ARk A HLIN.D. (not
detected)fE7R °

7x ~ B B

POEER PGB AR E - I BERIETES
g SBIARIIAA 10052500 ng/mL7% 1 mLAA G HE
EEF - FE200H#EAAB AGEES - &
B~ (M)ETETRIR R S e i
IEITIER TR - KT R T E S
(o] i 3 R 8 R - i AR AN FE i az 2
N7k SEENE
+ ~ BIRHER

AR S AT B 2 B AR R R & R
0.99LA F - AARZHE T, B R ETAZHE 1 (PC,-AA)
ZHESEEIMEFER A G EREEN - R
e MR E - ARG nER A e B
DIFF &t EAREIE - BhIh - MR e A
TR e s B R P R P S A R 2 ¢ (1) AAZER,
PN E T HEE 55 (S/N > 10) 5 (2)2FE
842002/657/EC.Z #i# » [Fl—H#LE g - AAEH
PR S A YAE iy Y R PR P 22 /N IR 2.5% 5 (3)
2ZWEH2002/657/ECHEIEH .~ » I#E 2 AA
WS Em/z 72 > 55872 > 72,2 AHEIBRAE E 4
F(relative intensity, %) * 78 FLEHMEUE T 2 FHES
EEE S BEARFFEE R - EEEREE S
be> SORF » HAAFFHE fyt 20 5 EFEEME ST
43 Ee> 20-50 - HASFFEIE Rt 25 5 EAHE A
B3> 10-200F - HASFFHIE R+ 30 5 EHEE
PR 43 Hh = 108F - HAFFHEIE R+ 50 -

TR R EET R

— ~ LC-MS/MS3 #1254

PR E A L FREERE TR - LA
LC-MS/MSSEST T #E AL AR B HER
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AAEE ¢ I Dl H & REVFF E 16 B8 17 [ElL
il DUECRBUERY R S - JoDIRRUE R
BRI EME RS ER « BLHEER « KL
EEE -~ BETURIRE - RABIRERE - KR
SRS R S RS T - BEAAZ BTEEEE T
kA am - PR NERE R - BIZEAIEERE T2
BT FILDVEITLC-MS/MS 2 B AR R FE -
AA (T EBTHISESIFEER - EEE[M+H]
BT (m/z 72) R BEEE T - BLBE T AT fEE
% - PR RS SRR E A YT
HrhPlm/z 55 ((M+H-NH, ") Ry i 5 SRR Fr i
T BRE R THEREERTA21 eV KER
5 PC3-AAIEM(m/z 75 > 58)EHAATEHE L FH
A - RHGERAAZERE Em/z 72 > 55(F
TE A BT o BRAASLC-MS/MSHRENE
BREEETT TR Blhe VR B AT e A TR AT 15 R e
R R R R R ] P B o AR SR RS
EEHAAZ EEM T RENE > FIE2EE]
#32002/657/ECRREINAEETZ » Phm/z 72 > 55
72 > T2EET MBS R E 5 0.61%) 0 {E
T WTAG SR AEHE - HE KA HFEEAENT £
50% o

~iaEfR

PALC-MS/MS/HT &M Z AARE » Fyf

AT 000 1000 R TH

AT 488
AR 1054
8 | mzm2sss
3
2 ‘
g '1
3 i \
— . B =
BT 184
AR 1
2 I| m/z 75> 58
; |
: N
& =%
1 T et T
Tame [mmnj

B— - (A)RIGERILE B R BT R (B) FURAIR
C,- R BE AL B T 41 2 MRABRE AT SR B BT R

TE ARG RN NIV LR I B AT Y
[EIf 3% "C-AATE Ry I ERIZHE T » [R1°Cy-AATE
MEEAAME - TR S B L FENT
EE RS RER - mT(E B FIB R R AT K
HEEN2E(E—) - ERZET - DAAZE
'8 Bm/z 72 > 558 TG K °C,-AAZ
W E Bm/z 75 > S8BT IR IEAINE 2 Fhg - Bl
H R AAREYE TR RER R &R HiRE
R*> 0.99 ([& ) o £FHHEIA7 3 A e i il
{EZ e EARTRE MR » BRI TR E R
SIHTEFRRRRZ MR BTG R - RIHEG(E
RiaiEE &S -

=~ [EGEAER

Rl 3 AT ik YN [R] > BT ESE B [ELIER HY
A8 KRR e BIURER BBk H AR
PERENL - AR ITA AREHE T (100 52500 ng/
kg)  ETEICESE - BROEX— - BHE
anH o B FE R AL ECE ST R 94-113% (85
REUR5-12%) » FLAE B LB B 81-92%
(B EARE2-12%) » AREEELEERT
284-85% (% FAZEUR1-8%) » BRFIHA MM
WERF591-108% (B EARE2-5%) » /KRR
AR F595-109% (8 EAREUR3-5%) - F&
FHEELT - EREENECEENR91-104%
(B ERERB4-5%)  HIEEERLEIBCER
88-110% (& FEAREF56-9%) » A MBI

1.0 T T T T T

3=0.0009x — 0.0038
R’=0.9996

0.6

0.4

Area ratio(AA/C-AA)

0.2

I I I I I
0 200 400 600 800 1000
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AA added Recovery® C.V.°

(nghkg) (%) (%)
BIYE o0 0 D0
s L TRTY.
wiges amEsm 10 813
C B O A
Ay 0 34
w10 W3S
PR w100 B B
1 O R

n=3.

b . .
C.V.: coefficient of variance.

F1591-112% (B FERE2-5%) - AWFFEEII
HATIN81-113% » B EIRER1-12% Z[H -
[ FE AR B L E R A A B iR 0T - AlRE
PRI LR A [ 1T 55 e [ S 3 R 8 SR (R B e 7
B oo BERELAL o [BIMCE R BRI R ]
B #iEN - HESURERST - AT
FRTHER R AAS B HTHE -

Z [ BB ES ] www.angle.com.tw

YibtsetEE A

C pEttERERRRAPAASERE

HEGEMEERELTAATE 75
FAHE - EFRBRYE3S - AL ER ST
fBNEEAEMSM B EE7TE RokR
Binl6ff » HEFo3f: - EAGR AT ¢

() 2

KIFFEFT R HNB Y JEIE3 SO L e -

TEFRIEK 2 B - HEE - £XK

FITRERL » FERANR " - TERHEER R

il AA T B ELE ST HAN.D. — 309 pg/

kg * B HEERAG A SERA R B U 49% » S

{ER49 ng/kg - H - BRI EI&E

ma( 2 KRG~ B RE - EORKES) I

fF - RigH  MESRRENLZ FIIE R

77 ng/kg  BHBRZEIL 9 EE L

SEEME 74 pg/kg o FERBUR - BMHESE

EEIES - RRHANEIN T RARAI R K

HR o BRELEZAAGENRE - £R

BRIFURIIN - N5 BN T i B v

BAARIERL - W20 12E VT EH T E

BHAEMAAZSE U EERY » F

PMER5219 pg/kgl SRS © BN

L ERZAAGENEN BIERE SR

e 0 SFE 299 pg/kg '

()AL
FLEL ST A AR S 20 R R REFLAT 3R T
BRI RT - HERRER -« RIEA
R FEFERIR R - EAERMER T - A
gttt B 1 7T E R SR BRI B b

- - BRRBZAKERE R
bl EE(ng/ke) SEIE + BBHER = (ug/kg) i EE R B R A T (%)
Ty E N.D. * 309 49 + 68 17/35 49
FLemdH N.D.- 84 18 +£21 6/17 35
BINEE N.D.- 49 6+£10 1/8 13
B N.D.- 158 13+6 4/17 24
VS| N.D.- 73 2145 8/16 50
T N.D.- 309 21 +68 36/93 39

*N.D.: not detected.
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R HAA S EHIE /T AN.D.-84 pg/kg *
H R AR S B0R35% » SPII(E F18
ng/kg ° Jiao % VA20054F FH A FRE 1y 52
I THAAS & > 53.01-9.06 pg/kg @ B
BHTAERBEAAZHEE - stHIEMALE
AERHEME » RHEAERANERESHE
ORISRy - HEINEHE - 2R
T EA A HEREER43.3%
ERl bk B HA e AL i N B FLE R E A A 2
A -

EfRAEHE

AAEEHENRE RN EEEES
EHERSS - HERMET - Riffeitis
st i AE L BH AN  MHAAS
EHETHAN.D.-49 pg/kg - 8144 A 5
- RGBS B 13% - il
HEBEMERS  WEMATAASE
F51.6-23.8 pg/kg P o B AKEEE 5 & ST
B HEM S ERY » KLREEE AR
HREEAARRRS - EETAARS R -

()57 S22

AT T Pk R S R R R AR 1 TR R
oh o BEAGENE SRR E
FEERME T - MTAAS EHE N AND.-
158 pg/kg g R ARSEAE GBS BUR 24
% > SEEE 13 pg/kg o @R L8
SR  GRETAASEVIIER
14.8 pg/kg "2 > ARHFFEATHEITG 255 R
FELL -

()R RIH

AIFeFr AL Rl R L2 KR
JFRHIEER - BF - BAL - BFE - BER
HAk R E - HEH 16 BE
MR - kg HAAS EHIETHN.D.-73
ng/kg B ERAG A FEAE AR B BOR 50%
SPGB 21 pg/kg © STRKCHEH > e
(prunes) B MAYAA G EH - R HZER/N
PNHET A EEE R 33-61 ng/kg - HLAHFFRAR
IS RAEMDL - (EEE—D R - FRN
M E & RFILIERE RN - SR

TEFE R FE IR R E100°C @ RARE 4

FCAA - HFREE /KRB &M & 7K 578

% MAAEREG EEKSF o R

BEDRYIFE - Ky EEENFRAA

TR » BR AT & ASE R FAS 2 A5 2R

Hi R HZ KRB R RIS - ATRE

RS EMTAARE -

FH DA B RHEEE S B Y A A 3 BT SR B
BRISH » FEEMAAS EVIEBGEZ
AARRHIAS R % » HIURFLASE ~ B
KRR A MANEHEELAASER
K - AAT E i = HIRRHSE R B2 Fl = A Bf (teething
biscuit) * AAG E %309 ng/kg * EIEFEFDA
(Food and Drug Administration)¥7°5 » 8258 &
R DR SE o B o B e ZAG SR AERF 5 (14) © HHAS
SRATEEEL - W REE S o A Ry N B
F o HAAR A RE S o HER B E &R
W REEE - KERnEE - AR FEEER
JE BRI G B REAA PR - FEREL
mndH -~ FBINERE B BRI ERL - I
TR EG B EE EHD - I AARIK -
EFHEE TLERE T &R E M - DA
WY AABEAZ BB -

B EmAeEE EEHEES REYY >
B Em(In LEEELRINZ A E N
e (prunes) * HAATEIZ{E (Indicative value) 550
ng/kg BT EIIINIGAATERE 80 ng/kg
SR G @7 HIE200 pg/kg © B ETHAA S EiEE
TERMERT - ERETESEELEE - A
Tt S A SR R B BE 2 FEASHE -

hRENERFEFARRTAAZER
-y

BRBEEELD R =RE - W E
L AT R A0 - T2
R RIAAS BT - HAGR oM

(HHZERAE

AW il R B - R 1

2 - HEZFBEZ8 N - TR

PEERTAELRL - FERAR= - SZBRAERY PR
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RSV ST

*= PERRRAZAGITLSE
S| = (ng/ke) P EERE R (ng/ke) R B R B R R (%)

HZEESE N.D." 184 56 +33 5/11 45
HERE N.D.- 342 95 +32 10/11 91
HiesE N.D.- 163 19£9 3/10 30

HEET N.D.- 342 57 £ 41 18/32 56

“N.D.: not detected

BOHRN - BfaRReres - £ aZEmHETRE -
HEMAF DR EREAE - HigHAA DA E = R R EBIHRATAA DTS

S EHETHN.D.-184 pg/kg » MHIER REH - DU R EBZETAAN S B
AAEE R RS B45% - SFHIE R 56 ng/kg - = AR D - HERBESNIITSE
R DU ST AT ER S S5(184 pg/kg) W E BN R EREVIIAAS B R220
S R R B3 B 3 AR PR mT R A HI Ry ng/kg © 5 BN 2004 AT 2 REFSE A
Kl o SUBOfEH o DU #E (puffed)iy mndk28fF - A 16 AR S HAA
T & HLBR S ECH A (flake) YRR 2 i R S A S R 57% o SPEI{E 95 ng/kg
B EHIAA - B R 3 B R i 28 A A CU5 20134 » INEE K HH 4 H H A H R Y R
am A B A AR R AT AR BVE S R BHEELTZAATES 1025290 pg/kg
AU o FFRGERBAAN R0 T SRR 4% i 7E oty @2, B E A AL AERER - iFFEfEH
AASEE ; [EEIMTHEEFRAA REBHEFRT  BERMSE S/ NEEERE

D - Al & A e = B K P4 i i% (asparagine, Asn)
(R A SETT R INAATE A2 Ja B 5 B RO A %%

AR ERE R L B 111 F5E =y SYIN=RER ElD o ot Sl
HE Ry Bk B2 - R¥EE TEEREREL - 25 - 2Ry %
FEFE S PTARL AR - FERANE = - HHAAS BV FEBE T HIAATRIHME 400 pg/kg /R
EHIETHIN.D.-342 pg/kg - MHRGA Bl AV B AATRRE(E 15300 pg/kg » HER
FERRBE E001% - PEI{ER95 ng/kg - A FEZMHTR200 pg/kg -

¥rE LIRS BRI - RFCHR I E

RARHIK A G~ A I R B e ks

BAASE | TSR LT o 2 R 03 E R B S R 30 P

HHFE R 180-200°CHY » SR i KAAZLE BHEMMWAASE - BHELIREETR

B0 - FHRHHET300 ngkai2 B Hrb LR ERE -
£k HRBEU, | 3SR - Biha0v, - 0

AR AR R RERE R e RV SAEE - BRI
Bak10ff - HEZEFREK -~ ELC - # IR HH A = (B R A RS mg/kg » ME—BISMNTTZ
2 PRERTHLAR - #ERER= - AASE 7RI ENGERTE - I{ES8 ng/ke - BURE
B BRI HAN.D.-163 pg/kg @ RN SSEAVIITHRIHER SR EAA -

ARG H30% » “PEIE 19 pg/kg © BREBERME S R=JE : 5285 - f
HHA LERI B AR AT S KB - faA  WEMEE - @B - fikt=R



i
]
hi
&
s
ﬂ;
3
%

Z [ TBBEEIS ] www.angle.com.tw

57

TR S R b PR B R L PR I 2 A

56% » HFR DU R H#EI 1% = 0 11
%@Efﬂﬁlo{%ﬁm - JreE B H N T BURE A e KR
1% BEisEE 342 pg/kg - BEEHRK - B
%;&iﬁﬁ%B’JAAéEjﬁﬁ EGHEAHAEHNA - K
IR RN T ER R R EREE 125
o BRE—SEHEREENTAAGEZER
RSN - HAREE B AR ERE TR ABAAT K2
T A T > DUFI B A R I SR A 6 7 Sl e
B e IO - tHERE S ERBBAREF

AARE AR Z 2 ERHE -
HATEIEE B R R IAAS BT E
PREAEAE - R HETEE AR T

A PsE R B MR INEGETE FEAEAA - A

b S HEELTAANREREFE  Bib
SRR ABE » FELURT R AR PR B A AR B
BREZ A -

EIE

AWTFEREE PR A i A B R i 3
FiCE D o FrREEIL
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ABSTRACT

A significant level of acrylamide (AA) was found in heat-treated starch- rich foods. AA carries
neurotoxicity, genotoxicity, and reproductive and developmental toxicity, and has been classified as a 2A
carcinogen by the International Agency for Research on Cancer. The findings of AA in foods attracted
interest and attention worldwide, and there were plenty of literatures published concerning the AA
contents in varies foods and were used as the dietary information for risk evaluation. Purpose in our
current study, the AA contents in infant foods and breakfast cereals were determined by the LC-MS/MS
method. The results of total 93 samples of infant foods showed that the AA contents were in the range of
N.D.-309 pg/kg in the starchy group, while the biscuit had the highest level of AA. The amounts of AA
in the dairy group and protein group were in the range of N.D.-84 pg/kg and N.D.-49 ng/kg, respectively.
For the vegetable group, the AA contents were within the range of N.D.-158 ng/kg; most samples were
not detected, however, the sample containing potato had a high AA level. The AA contents in fruit group
showed a lower level standing in the range of N.D.-73 pg/kg. For a total of 39 samples of the breakfast
cereals, they were classified into three groups, and the AA contents were in the range of N.D.-184 pg/
kg for the dry group, N.D.-342 pg/kg for the stewed group, and N.D.-163 pg/kg for the instant group,
respectively. In the breakfast cereal samples, the high sugar content does not contribute to the high AA

level.

Key words: acrylamide, infant foods, breakfast cereals, LC-MS/MS



