
 

FSI10: Acrylamide 
Description: The percentage of samples that is tested for acrylamide and that were conform. 
Results: 
Year Number of samples % conformity Limit 
2008 182 89,01% 1000 µg/kg (action 

limit) 
2007 178 91,57% 1000 µg/kg (action 

limit) 
Calculation of the indicator: Compared to 2007, there was decrease of 2,80% in 2008. 
Interpretation: This indicator serves as a criterion for the absence of acrylamide (AA) in several 
foodstuffs. High concentrations of  AA may lead to an enhanced exposure, which may in turn affect 
the overall food safety. An increase of this indicator, which reflects an increase of the percentage of 
conform samples, thus also indicates that the overall food safety has improved. 
Part of the chain to which the indicator applies: Transformation 
Matrix: Carbohydrate rich, vegetable foodstuffs which are heated at high temperatures (>120°C) 
such as during baking, roasting and frying. 
Category: control 
Justification of the selection of this indicator: Acrylamide is a toxic compound that is formed 
during the preparation of foodstuffs. Because of the presumed genotoxic nature of this compound, 
exposure must be minimized by taking measures that prevent the forming of this compound.  This 
food safety indicator serves as an indicator for the chemical hazard: process contaminant. 
Additional information: Acrylamide is a process contaminant that is formed during heating of mainly 
vegetable foodstuffs that are rich in carbohydrates, at high temperatures (>120°C), for example 
during baking, roasting or frying. The substance is also used in a large number of industrial 
applications, among which the production of polyacrylamide stands out most. Acrylamide is 
neurotoxic and is presumably also carcinogenic for humans. 
Legal framework: 
Up till now no legal guidelines exist on acrylamide in foodstuff. In Belgium the FASFC uses the 1000 
µg/kg action limit and Belgian operators are warned when this action limit is exceeded. 
Does the indicator meet the set criteria?: 
      Measurable (availability of quantitative data) 
      Independent (no overlap between the respective indicators) 
      Reliable (bias sensitivity) 
      Availability of information contained in existing reports or documents 
      Relevancy with respect to food safety 
      Crisp and clear interpretation 
      Durable 
      Must clearly reflect the chain approach 
      The body of indicators must be representative of the entire food chain 
Notes: / 
Explanatory notes to the results: In 2007, 39 samples were taken during transformation (97,44% 
conform) and 139 during distribution (89,93% conform). The non-conform samples included  chicory 
(10), spice cake (2), chips (1), paprika powder (1), and baby food (1). In 2008, 43 samples were taken 
during transformation (100% conform) and 139 during distribution (85,61% conform). The non-
conform samples included chicory (10), coffee (7), paprika powder (2), and baby food (1). 
 


