
Acrylamide Testing 

 

Ensuring rapid and reliable results 

High concentrations of acrylamide in  
certain foods were first published in 2002 
following research findings by a team of 
Swedish scientists. This was a cause for 
concern across the food industry due to 
the potential carcinogenic effects that 
acrylamide may cause to humans. On 4

th
 

June 2015, the EFSA published its first full 
risk assessment of acrylamide in food  
reconfirming previous evaluations that 
acrylamide in food potentially increases 
the risk of developing cancer for  
consumers in all age groups. 

Acrylamide is formed primarily in starchy 
foods during high temperature cooking 
such as frying, baking, roasting as well as 
industrial processing. It is a product of the 
Maillard reaction which gives food its  
characteristic ‘brown’ colour and affects its 
taste. It forms from sugars and amino  
acids, primarily asparagine, that are  
naturally present in a range of foods. 

Commission Regulation (EU) 2017/2158 
establishing mitigation measures and 
benchmark levels for the reduction of the 
presence of acrylamide in food took effect 
in April 2018. All food business operators 
are required to put in place practical steps 
to manage acrylamide within their food 
safety management systems in order to 
ensure that acrylamide levels are as low 
as reasonably achievable in their  
products. 

Analytical method 

Eurofins Wolverhampton has an  
established, UKAS accredited, analytical 
process for the determination of  
acrylamide in a range of food matrices. 
The method is based on two dimensional 
liquid chromatography coupled with  
tandem mass spectrometry (2D-LCMSMS) 
using an internal standard during the  
extraction in order to compensate for any 
matrix effects. It has been validated  
according to the requirements set by (EC) 
882/2004 and meets the performance 
characteristics for the determination of 
acrylamide in food. The method was first 
developed in Wolverhampton and has now 
been adapted as a Eurofins Group  
standard method.  

 

Fast reliable results  

Advantages of method used: 

 Fast turnaround on results 

 Improved sensitivity 

 Accurate results with less matrix  
interferences 

 Applicability to a wide range of food 
products 
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Service support 

Eurofins has an unrivalled track record in the consistent delivery of accurate results to 
an agreed timescale. To meet the demands for rapid results needed, we can offer next 
day and 3 day services. 

 

Acrylamide test 

Eurofins offers acrylamide analysis from next day and 3 day turnaround. 

 

 

 
 

Comprehensive service 

Eurofins provides a comprehensive range of state-of-the-art analytical techniques to 
support our customers’ in establishing the safety, composition, authenticity, origin, 
traceability and purity of our food. Our laboratories in the UK provide microbiological 
testing, nutritional information, pesticide residues, contaminants, mycotoxins and heavy 
metals analysis. We are supported by an international network of Eurofins Competence 
Centres providing vitamin, authenticity and other specialist analysis. Please contact us 
for further information.  

Eurofins UK  - Tel. 0845 604 6740– sales@eurofins.co.uk - www.eurofins.co.uk 

Test Description Eurofins 

Test Code 

Acrylamide UDP9K 


