Trade Guidelines
on Reducing
Acrylamide in Food
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Formation of acrylamida in food
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pecific ways to reduce acrylamide
level in potato products such as French frios,
potato chips and potato snacks
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Food processing conditions
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specific ways to reduce acrylamide
level in cereal based pr
such as broad, bls(um, Dakory waras and
fast coraals
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Food processing conditions
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Important notes
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