ACRYLAMIDE

WHAT IS ACRYLAMIDE?

>120° Q',I'
' x usually more browning,

more acrylamide!

plant-based, cooked at chemical formed may increase
mostly starchy foods high temperature during frying, baking, the risk of cancer
roasting, grilling

WHAT ARE THE COMMON SOURCES OF ACRYLAMIDE?

a0

BISCUITS " BREADS FRIED POTATOES

CRACKERS COFFEE

WHAT CAN | DO AT HOME TO REDUCE MY ACRYLAMIDE INTAKE?

avoid over-browning vary cooking techniques

while i i why not try steaming
toasting i i or boiling?
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