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Abstract: Coffee is the third-largest beverage with wide-scale production. It is consumed by a large
number of people worldwide. However, acrylamide (AA) is produced during coffee processing,
which seriously affects its quality and safety. Coffee beans are rich in asparagine and carbohydrates,
which are precursors of the Maillard reaction and AA. AA produced during coffee processing
increases the risk of damage to the nervous system, immune system, and genetic makeup of humans.
Here, we briefly introduce the formation and harmful effects of AA during coffee processing, with
a focus on the research progress of technologies to control or reduce AA generation at different
processing stages. Our study aims to provide different strategies for inhibiting AA formation during
coffee processing and investigate related inhibition mechanisms.
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1. Introduction

Coffee is the third-largest beverage worldwide and has been for >1000 years [1,2].
Further, it is the second largest commodity after oil in international trade, with more than
70 countries consuming coffee [1,3]. To obtain a high-quality cup of coffee, it has to go
through some key processing procedures, including a selection of green beans, the drying
process, roasting, grinding, and brewing [4,5]. After the coffee beans are dried, they are
further roasted to obtain products of different degrees, such as light, medium, and deep,
based on the consumer’s requirements [6]. Roasted coffee is further ground into powder,
and different grinding and brewing techniques result in different sensory qualities [7–9].
However, these key processes can produce acrylamide (AA), which directly affects the
quality and safety of the coffee [10].

AA is a common compound in high-temperature processed food that has genetic, toxic,
and carcinogenic properties and can cause nerve damage [11]. AA is mainly produced by
the reaction of carbonyl compounds with amines during high-temperature processing [12].
It is considered a Group 2A probable carcinogen by the International Agency for Research
on Cancer, with excessive intake having a negative effect on human health [13]. AA or
its precursors can be formed at each coffee processing stage because carbonyl and amino
compounds are present, get accumulated during processing, or coffee oil is degraded
during storage and transportation [14,15]. For example, in the drying stage, a small amount
of AA precursor was produced under the action of asparaginase; these precursors are
positively associated with AA content [16]. The proteins, amino acids, fats, sugars, and
other substances contained in coffee beans can also result in the formation of some toxic
components, including AA and 5-hydroxymethylfurfural (HMF) [17,18].

Owing to the negative effects of AA, several countries and regions have limited
AA content in coffee products. For example, the European Regulation 2017/2158 recom-
mended a maximum AA content of 400 µg/kg in roasted coffee, 850 µg/kg in instant
coffee, and 500 µg/kg and 4000 µg/kg in coffee substitutes based respectively on cereal
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and chicory [10]. Therefore, it is necessary to reduce or inhibit AA formation during coffee
processing. However, it has always been a challenge to control AA content in food without
affecting its final quality, especially in quality control and AA suppression in coffee pro-
duction. Taken together, the present paper aims to review the formation and inhibition
strategies for AA in different coffee processing stages to provide some useful information
regarding AA control in coffee processing and production.

2. Formation, Hazards, and Determination of AA Content in Coffee
2.1. Pathway of AA Formation in Coffee

Temperature is the main condition for AA production. Once the temperature exceeds
120 ◦C, AA is generated. Coffee roasting is performed at a temperature of >150 ◦C, thereby
creating a favorable precondition for AA formation [19–21]. The three main AA formation
pathways in coffee are presented in Figure 1.
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First, lipid reactions are an important indicator affecting the quality of coffee and could
lead to the production of AA (Figure 1a). Improper treatment during roasting, storage,
processing, transportation, and other stages can result in the oxidation and corruption
of coffee lipids, further leading to the production of harmful compounds and affecting
cholesterol conversion [22,23]. AA can be formed by a dehydroxylation reaction between
acrolein and acrylic acid generated after the decomposition of lipids and existing amino
acids or ammonia formed during the pyrolysis of proteins [24,25]. Furthermore, acrylic
acid can generate AA by reacting with ammonia. Fortunately, the formation of AA via
acrolein and acrylic acid is limited because of the low release and capture of free ammonia
in coffee and the high processing temperature.

Second, the heat reaction of protein and amino acids can also generate AA (Figure 1b).
The proteins in coffee, particularly aspartic acid, were degraded to free amino acids.
Then, aspartic acid underwent decarboxylation and deamination to form AA under high-
temperature conditions [1,26]. Given that extremely high temperatures are applied during
coffee roasting, the amino acids also participate in the formation of melanoidins, which
contribute to the black color of coffee.

The Maillard reaction is the most common pathway to produce AA in coffee via free
amino acids and reducing sugars (Figure 1c). Asparagine and sucrose (0.30–90 mg/g)
in coffee are essential precursors involved in AA formation. Although sucrose is not a
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reducing sugar, its decomposition in the early stage of coffee roasting can directly affect the
synthesis of AA by generating new compounds containing carbonyl groups or decompos-
ing into low-molecular-weight reducing sugars [27–29]. The unstable Schiff base, which
follows the thermal reactions of dehydration and N-glycation conjugation condensation
of asparagine and reducing sugars, rapidly reorganizes to form 3-amino propanamide (3-
APA), followed by a β-elimination reaction of decarboxylation to produce AA [30]. Sucrose
degradation under low moisture conditions occurs via glycosidic bond cleavage, resulting
in the formation of glucose and fructofuranosyl cations [31]. Dehydration of glucose results
in the formation of α-dicarbonyl compounds, which may react with asparagine to produce
AA [32]. Once heated, the sugar also forms a furan compound in coffee, which is also
another precursor for AA formation [33–35]. In other words, under high-temperature
conditions, the sugar is decarboxylated via the oxazolidine-5-ketone pathway to form HMF;
further deamination, condensation, and hydrolysis generate AA [36–38]. HMF is also
formed during the caramelization process via the elimination of three molecules of water
from glucose [32].

2.2. Potential Hazards of AA

The potential toxicity of AA to organisms has been widely reported and verified.
After long-term low-dose intake of AA, symptoms, including skin peeling and erythema,
numbness of limbs, hyporeflexia, and peripheral neuropathy, can appear. Further, long-
term ingestion in animals can result in ataxia, muscle weakness, and dyskinesia [39–41].
The potential toxicity of AA to the body and its mechanism are presented in Figure 2.
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a. Neurotoxicity: The central nervous system is an important site of active oxygen
metabolism in the body. As described in Figure 2a, long-term intake of AA can induce
reactive oxygen species (ROS) to constantly attack cell membrane lipids, proteins, and
DNA, damage the main target organs, and induce diseases such as Alzheimer’s and
Parkinson’s disease [42]. Some studies have reported that AA induced an increase in
the levels of oxidative stress-related enzymes such as superoxide dismutase (SOD),
glutathione peroxidase (GSH-Px), and catalase (CAT) in the peripheral blood and
brain [43]. Furthermore, it induced the destruction of the structure or function of the
peripheral nervous system, resulting in the weakening or disappearance of movement
and sensation [44].

b. Immunotoxicity: AA can also stimulate the immune system to produce immune
responses and activate mitogen-activated protein kinase (MAPK), nuclear factor-κB
(NF-κB), and other related pathways for defense, as shown in Figure 2b. Some studies
have reported that treating human neuroblastoma cells with AA could activate the
extracellular signal-regulated protein kinase (ERK) to induce the death signaling
pathway, c-Junn terminal protein kinase (JNK), and p38 mitogen-activated protein
kinase (p38 MAPK) pathways, and upregulate the expression of proapoptotic proteins,
resulting in cell apoptosis [45,46].

c. Reproductive toxicity: AA has also been proven to exhibit reproductive toxicity
(Figure 2c). After being catalyzed by the cytochrome P450 enzyme, AA is epoxidized
to form glycidamide (GA). Then, AA and GA react with protamine in the testis
to produce S-(2-formamido-2-hydroxyethyl) cysteine and S-carboxyethyl cysteine,
eventually affecting fertility [47,48]. AA can damage the reproductive system by
damaging normal Sertoli cells in male rats and the function of Leydig cells, as well as
induce the abnormal secretion of testosterone and luteinizing hormone, resulting in
abnormal sperm-related gene expression, decreasing the number of sperm to reduce
the activity of sperm, and increasing the sperm deformity rate [49,50]. Further, AA can
induce ovarian dysfunction in female Wistar rats by upregulating apoptosis-related
genes [51].

d. Other toxicities: AA can damage the liver, kidneys, lungs, bladder, and digestive
tract and may even cause testicular mesothelioma, adrenal cortical adenoma, astro-
cytoma, and oral tumors [52]. At present, there are no studies on the harmful effects
of AA in coffee on the human body; however, its toxic effects in food have long
been confirmed via animal experiments or in vitro experiments using human cells.
A AA toxicity test in rats in early 2005 revealed an LD50 of 107–203 mg/kg·bw and
confirmed that AA has low toxicity [53]. Nevertheless, some studies have reported
that the harmful effects of AA on the human body were mainly reflected as damage
to human immune function, nervous system, genetic material, mitochondrial dys-
function, mutation, genotoxicity, as well as its potential carcinogenicity [54,55]. For
example, the majority of GA-induced mutations in human tumors occurred at the A:T
base pairs, with AT > TA and AT > GC mutations on specific TP53 codons [56]. In
other words, DNA adducts provide a possible mechanistic basis for mutation types
and mutational signatures occurring following GA treatment, a reactive metabolite
of AA [57]. Thus, the European Regulation has advised a maximum AA content of
400 µg/kg in roasted coffee.

2.3. AA Detection

Considering the toxicity of AA, it is crucial to precisely evaluate and reduce its concen-
tration in coffee to mitigate potential risks to consumer safety. Nevertheless, direct quantita-
tive analysis proves challenging owing to the absence of prominent chromophoric groups,
such as conjugated double bonds in aromatic rings and conjugated triple bonds [58,59].
Consequently, sample pre-treatment is typically required. Presently, methods for the deter-
mination of AA in coffee can be categorized as traditional and novel. Traditional detection
techniques encompass gas chromatography (GC), gas chromatography-mass spectrome-
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try (GC-MS), high-performance liquid chromatography-mass spectrometry (HPLC-MS),
high-performance liquid chromatography-mass spectrometry/mass spectrometry (HPLC-
MS/MS), and capillary electrophoresis (CE) [39]. Novel detection techniques encompass
enzyme-linked immunosorbent assay (ELISA), biosensors (electrochemical biosensors,
fluorescence sensors), spectroscopy, highly sensitive gas chromatography detectors (high-
resolution time-of-flight mass spectrometry, nitrogen-phosphorus detectors, tandem mass
spectrometry), inhibition-based spectrophotometry, and machine vision approaches [60,61].
While there are limited studies employing these novel detection techniques for AA analysis
in coffee, they have been extensively utilized for food detection purposes.

Traditional methods offer rapid, sensitive, and accurate analysis, making them suitable
for the determination of ultra-trace AA in food. However, sample derivatization is necessary
to enhance the stability. In a study by Ku Madihah et al. [62], the researchers employed
a solid-phase extraction C18 column, conditioned with 3 mL of acetone and 3 mL of
formic acid, to extract AA from coffee powder. The analysis was conducted using gas
chromatography equipped with a Flame Ionization Detector at a temperature of 260 ◦C.
The result indicated an AA concentration of 0.23 mg/100 g. Novel detection techniques not
only preserve the rapid, sensitive, and accurate characteristics of traditional detection but
also address the uncertainty stemming from the required derivatization to some extent. By
employing a 3-mercaptobenzoic acid-AA-bovine serum protein (BSA) complex to generate
antibodies and utilizing an indirect competition approach for AA detection in food via
ELISA, recovery rates of 95–100% can be achieved [63]. A rapid and dependable technique
for assessing AA content in fried foods employs surface-enhanced Raman spectroscopy.
This method demonstrates a detection range of 5–100 µg/kg, with limits of detection and
quantification at 2 µg/kg. Acrylamide recoveries range from 73.4% to 92.8%, showing
consistency with the conventional LC-MS/MS method [64]. Table 1 lists some methods for
detecting AA in coffee.

Table 1. A summary of studies in the literature regarding acrylamide detection methods in coffee.

No. Coffee Samples Methods Treatment Content (µg/kg) Reference

1 Arabica, Robusta GC-MS 210 ◦C roasted
8–11 min

0.87–2.92 µg/
(30 mL espresso) [20]

2 Arabica, Robusta LC-MS/MS Wet drying
(5 degrees of roasting) 400–1130 [21]

3 Robusta GC-FID Wet drying
(180–202 ◦C roasted) 1000–17,500 [62]

4 Arabica LC-MS/MS 220 ◦C roasted 468 [65]

5 Instant coffee Inhibitory reduction
spectrophotometry Hot water dissolved 888.3 [66]

6 Arabica, Robusta LC-MS Wet drying
(220–260 ◦C roasted) 90–500 [67]

7 Arabica LC-APCI-MS 150, 200, and
225 ◦C roasted 50–500 [68]

8 Arabica, Robusta LC-MS/MS Six ways to roast 130–480 [69]

9 Arabica LC-MS/MS Medium roast 1020 [70]

10 Instant coffee LC-HRMS
Dissolve ultrapure water
mixed with AA internal

standard
159 [71]

11 Arabica Stable isotope dilution
and LC-MS/MS Roasted 22.2–326.4 [72]

12 Robusta and Arabica GC-MS 200–245 ◦C 159–484 [73]

13 Instant coffee LC-ESI-MS
Dissolve ultrapure water
mixed with AA internal

standard
41–1049 [74]
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3. Control AA Production in Processing Stages

AA production can potentially occur at every stage of coffee processing; therefore,
it should be stringently controlled using appropriate techniques at each stage. Figure 3
summarizes the methods of inhibiting AA formation during various stages, such as variety
selection, drying, processing, roasting, storage, and brewing, as reported in several studies.
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3.1. Variety Selection

AA formation in food during processing necessitates the involvement of one or more
precursor substances. Consequently, selecting raw materials with few precursors is an
effective approach to reducing the final acrylamide content, particularly in products such
as coffee, which rely on a single raw material for production and processing (Figure 3a) [10].
Arabica, Robusta, and Ribirica are the three primary coffee varieties globally. Arabica and
Robusta beans are commonly chosen as commercial coffee beans in the processing industry,
representing approximately 64% and 35% of the world’s coffee production, respectively.
Ribirica coffee, however, is not utilized as a commercial bean due to its distinct flavor
and size [5,74]. Furthermore, these coffee varieties exhibit differences in their composi-
tion, including volatile substances, chlorogenic acids, diterpenoids, caffeine, and other
constituents, as well as distinct sensory properties [75]. As depicted in Figure 3a, coffee
varieties also differ in carbohydrate content, apart from the aforementioned substances.
Arabica coffee beans contain higher levels of sucrose (74.4 ± 8.5 mg/g) and lower concentra-
tions of asparagine (486 ± 97 µg/g) and alanine compared to Robusta coffee. Consequently,
Robusta coffee can supply a greater number of precursors for the ultimate formation of
AA [76,77]. Regarding AA precursors, agronomic factors such as cultivation practices, soil
type, fertilization, pest control, irrigation, and climate conditions significantly influence
their composition in green coffee. In high-temperature environments, mature Arabica
coffee beans contain higher asparagine levels compared to those in lower-temperature
settings [78].

Table 1 illustrates the differences in AA content among coffee varieties. Robusta coffee
generates approximately 1.7–2.9 µg/30 mL of AA, which is twice the amount produced in
Arabica coffee samples [20]. When Robusta and Arabica coffee beans are roasted at 250 ◦C
for 7.5 min, the AA content in the former exceeds 3500 ng/g, while the latter contains
less than 500 ng/g [67]. Similarly, Lantz et al. [79] observed that the AA production in
Robusta coffee beans during processing was, on average, 34% higher than in Arabica coffee
beans. Interestingly, despite the low asparagine content in Arabica coffee beans, the AA
levels were high following the roasting [21]. This outcome may be attributed to the thermal
decomposition of sucrose in Arabica coffee, resulting in a substantial increase in reduced
sugar content. It was found that the content of reduced sugar in roasted Arabica coffee
beans was five times higher than that in green coffee beans. This observation confirmed
that AA production levels are indeed associated with the content of precursor substances
in coffee beans. Therefore, selecting coffee bean varieties with lower precursor content is a
viable strategy to reduce AA intake at the source.

3.2. Drying Process Stage

The postharvest drying of fresh coffee cherries not only plays a crucial role in deliv-
ering a stable product and releasing coffee flavor but also influences the concentration
of AA precursor [5]. Several studies have demonstrated that wet-processed Arabica cof-
fee beans exhibit lower concentrations of glucose, fructose, and other sugars compared
to their dry-processed counterparts. However, sucrose levels remain unaffected by the
processing methods [7]. This finding suggests that dry-processed coffee contains a higher
number of precursors, increasing the likelihood of acrylamide formation in the final prod-
uct [80]. Another factor contributing to the relatively elevated AA content in coffee is the
blending of immature and defective beans during the drying process. Both immature and
defective beans possess higher concentrations of free asparagine [81]. Asparagine is the
primary amino acid in immature coffee cherries. Its concentration in wet-process coffee is
0.03 g/100 g lower than that in dry-process coffee. This difference arises because the wet
process accelerates the metabolism of asparagine in coffee beans [81].

Free asparagine in coffee serves as a limiting factor in the ultimate formation of
AA. As illustrated in Figure 3b, pretreatment of coffee beans in the drying stage can
reduce the content of AA precursors. Moreover, the hydrolysis of free asparagine into
aspartic acid and ammonia, catalyzed by asparaginase, effectively reduces the concentration
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of free asparagine in green coffee beans [25]. Treatment with exogenous asparaginase
produced by Aspergillus oryzae, at varying concentrations, can effectively decrease the
levels of asparagine and AA. Specifically, asparagine content can be reduced by 70–80%
and acrylamide content by 55–74% [82]. In a study conducted by Correa et al. [1], the
use of asparaginase to treat Arabica coffee beans resulted in a significant decrease in AA
content. The concentration of asparaginase used ranged from 1000 to 5000 ASNU/kg, and
the reduction in AA content was between 77% and 85%. The treatment had no effect on
major substances such as caffeine, chlorogenic acid, and caffeic acid. Another study also
reported a decrease in asparagine content by 30% when 3000 ASNU of asparaginase was
added to Arabica and Robusta coffee beans [83]. Several patents have reported on the
combination of asparaginase with decompression and pressure technology to facilitate
the enzyme’s penetration into the dense and impermeable green coffee beans, ultimately
inhibiting further AA production [84]. The potential effect of these treatments on the
sensory properties of the final processed coffee beans has not been thoroughly evaluated.
Additionally, enzymatic treatment requires additional processes involving steam or wetting,
which can lead to the need for re-dehydration of the coffee and an increase in operational
procedures and costs.

In recent years, decaffeination of green coffee beans has emerged as an additional
stage to meet special needs. This stage involves pre-wetting the dried coffee beans with
water, followed by the removal of caffeine using solvent extraction, water extraction, or
pressurized carbon dioxide, and subsequent drying of the beans in the industrial decaf-
feination process [28]. It is possible that the decaffeination process does not affect the AA
precursors, and therefore, the AA content may not change significantly in the final roasted
coffee [85].

3.3. Roasting Stage

Roasting is a crucial step in the processing of coffee that enables the release of coffee
aroma compounds and is essential in determining the quality characteristics of the cof-
fee [86]. Coffee roasting is a process that involves a high-temperature treatment, typically
above 200 ◦C, and the duration and temperature of the roasting process depend on the
desired sensory quality, aroma, and color of the final product [87]. In addition, the extent
of roasting, whether it is light, medium, or deep, plays a crucial role in determining the AA
content in the coffee and can impact the sensory properties of the final product. Moreover,
the duration of the roasting process also influences AA formation [14]. Thus, regulating the
temperature and time of roasting, employing exogenous additives, and utilizing diverse
roasting techniques can help to mitigate the content of AA to some extent (Figure 3c).

The AA formation in Robusta and Arabica coffee beans during roasting was greatly
affected by different temperatures (220–260 ◦C) and times (5–15 min). At the beginning
of roasting for 5 min, the maximum AA content in the 2 of varieties coffee beans was
3800 ng/g and 500 ng/g, respectively. However, with an increase in roasting temperature
and time, the level of AA began to decrease. At 260 ◦C and 15 min, the level of AA
decreased to 708 ng/g and 374 ng/g, respectively [76]. The AA formation in coffee during
roasting is a dynamic process. For instance, when roasted at 200 ◦C for varying times
(5, 10, 15, 30, and 60 min), the AA content initially reached a peak value of 468 µg/kg after
5 min and then gradually decreased until it was undetectable after 60 min [65]. Interestingly,
the levels of HMF, 2,4-heptadienal, 4-hydroxynonenal, and 4,5-epoxy-2-decenal in roasted
coffee beans were found to increase with the duration of roasting. Notably, the level of
HMF was observed to reach as high as 485 µg/g at 10 min [65]. The AA content in lightly
roasted coffee was higher but decreased when roasted over 4 minutes at 236 ◦C [88]. At
temperatures above 200 ◦C, the time required to reach the peak AA content decreased with
increasing temperature. On the other hand, at temperatures below 150 ◦C, the AA content
increased with longer roasting times [68]. A recent study has confirmed that the formation
of AA in both Arabica and Robusta coffee varieties was mainly observed in the initial
10 min of the roasting process, followed by a gradual rise in temperature and duration [89].
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The formation of AA during roasting is known to have negative effects on both coffee
quality and human wellness. Therefore, it is necessary to develop strategies to reduce or
inhibit AA production. One effective approach to obtaining high-quality coffee with low
levels of AA is to use a central combination design to optimize the roasting conditions of
Robusta coffee samples. By doing so, it was possible to achieve a reduction in AA content
of up to 0.23 mg/100 g after optimization [62]. Based on most studies, the AA content in
coffee generally decreased with the increase in roasting time and temperature, especially
at temperatures above 200 ◦C. Therefore, high temperatures and sufficient roasting time
are necessary conditions for reducing the AA content. In addition, superheated steam
roasting can also effectively decrease AA content, with reductions of 63%, 29%, and 25%
observed at roasting temperatures of 210 ◦C, 230 ◦C, and 250 ◦C, respectively, for dark
roasts. However, the specific AA content may vary due to different process parameters and
coffee varieties [90]. Supercritical CO2 extraction is a modern and environmentally friendly
method for extracting organic compounds from solid food matrices. Banchero et al. [91]
employed this technique to eliminate AA from roasted coffee, and the findings revealed
that this method did not alter the caffeine content of coffee. The maximum extraction
efficiency of AA was observed to be 79%.

In addition to optimizing roasting time and temperature, the physicochemical prop-
erties of AA can also be utilized to reduce its content. AA has a boiling point of 125 ◦C
at 3.33 kPa, which allows for its volatilization under vacuum conditions. A study has
demonstrated that using a static oven with a vacuum pump for low-pressure treatment and
roasting of coffee samples at 200 ◦C can reduce the AA level in coffee by 50% compared to
traditional roasting [34]. The physicochemical properties of AA, such as its low molecular
weight and high polarity, make it easily extractable using a non-toxic organic solvent. A
combination of a 9.5% ethanol solution and supercritical fluid extraction at 100 ◦C at 200 Pa
for 1035 min has been reported to result in an extraction rate of 79% [91]. However, these
methods for reducing AA content during roasting have rarely been evaluated for their
impact on sensory properties, and the mechanisms of AA degradation and the possibility of
producing other harmful substances have not been clearly established. Table 2 summarizes
additional literature on methods for reducing AA content in coffee during roasting.

Table 2. Study on the inhibitory effect and strategy of AA in coffee during roasting.

No. Samples Roasting Conditions
(T: ◦C, t: min) Treatment Optimal Inhibition

Conditions Inhibition Ratio Reference

1 Arabica T: 5, 10, 15, 30 and 60 0.15 kPa 200 ◦C roasted 10 min 50% [34]

2 Robusta
T: 200, t: 10 tradition,

tradition-vacuum
combined and vacuum

Different roasted
temperatures and times 210 ◦C roasted 40 min 90.92% [62]

3 Arabica T: 220 Different roasted times 220 ◦C roasted 60 min 100% [65]

4 Turkey Arabica T: 150–210 Different roasted
temperatures and times 225 ◦C roasted 30 min 43.48% [68]

5 Robusta, Arabica T: 15–40 Different roasted
temperatures and times 260 ◦C roasted 15 min 81.37% and 25.2% [76]

6 Robusta, Arabica T: 150, 200, 225 Different roasted
temperatures and times 236 ◦C roasted 10 min 42.86% and 57.14% [88]

7 Robusta, Arabica T: 5, 10, 15, 20, and 30 Different roasted
temperatures and times 138 ◦C roasted 6 min 97.23% and 92.34% [89]

8 Robusta T: 220–260 Supercritical CO2
extraction

100 ◦C, 200 Pa, 9.5%
ethanol solution for

1035 min
79% [91]

3.4. Storage Stage

Similar to other heat-processed foods, the AA content in coffee is not stable during
storage and packaging. The decomposition of AA is affected by environmental conditions,
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such as time, temperature, and air composition, during storage and packaging. The storage
temperature is an important factor affecting the variation of AA. The AA degradation
during storage is related to the presence of -SH radicals in coffee. This is because -SH can
undergo a Michael addition reaction with the vinyl group of AA [92]. Figure 3d illustrates
that the degradation of AA in coffee is affected by storage time and temperature. For
instance, in the sealed storage of instant coffee and coffee substitute at 25 ◦C, the AA
content decreased from 28% to 33% after 12 months. However, when stored at 4 ◦C, the
AA content barely changed after 6 months and 12 months due to the inhibition of AA
degradation under low temperature and high -SH free radical conditions [93]. The AA
content can also decrease by 40–65% in coffee samples after opening the package and
storing it at room temperature for 6 months, but no change in AA content was observed
after storing it at −40 ◦C for 8 months [94]. In another study, coffee samples stored at
different temperatures (–18 ◦C, −4 ◦C, room temperature, and 37 ◦C) for 12 months showed
that the lowest AA content was observed at 37 ◦C [95]. Moreover, AA may react with the
nucleophilic amino groups of amino acids from the proteinaceous backbone of melanoidins
via the Michael addition during long-term storage [96].

The content of AA in coffee is also affected by storage time. Previous studies have
confirmed that the AA reduction during long-term storage can be described by the second-
order reaction kinetics equation, with an activation energy of approximately 73 kJ/mol [79].
Baum et al. [97] observed that AA content decreased significantly after 16 weeks of storage
at 37 ◦C, and this degradation was found to be associated with the covalent binding of
insoluble substrates. Radioisotope 14C was used as a tracer to track the change of AA
during coffee processing. Although some hypotheses exist regarding the degradation
mechanism of AA during storage, they have not been fully elucidated. Furthermore, the
-SH radical is an important taste radical in coffee. Whether its reduction after storage affects
the flavor substances or sensory quality of coffee requires further investigation.

3.5. Brewing Stage

AA is a water-soluble compound that readily dissolves into the coffee during brew-
ing [94]. Preventing the extraction of AA during brewing is crucial to avoiding its exposure
during coffee consumption. Various factors, such as the fineness of coffee grinding, the
ratio of powder to water, pressure, extraction temperature, and time, can greatly affect the
dissolved level of AA during brewing, depending on regional culture, consumption habits,
brewing methods, and technologies [98]. The content of AA in instant coffee was found
to be higher (ranging from 16.5 to 79.5 ng/mL) than that in other coffee products, such as
Turkish ready-to-drink coffee, although the difference was not statistically significant [99].
A study on the effect of brewing time on AA content in coffee showed that the lowest AA
concentration (4.0 ng/mL) was obtained after brewing with cold water for 3 h [100].

Apart from controlling brewing time and other conditions, the use of unconventional
treatment methods could also help reduce the level of AA. This is because AA degradation
is linked to brewing temperature and coffee concentration, and the acrylamide enzyme
can hydrolyze AA into acrylic acid and ammonia. For instance, the direct addition of
varying amounts of the acrylamide enzyme to instant coffee during infusion and extraction
at both 37 ◦C and 70 ◦C for 30 min has been shown to reduce the AA levels, but the
impact on sensory and safety quality needs further investigation [101]. A study showed
that treating instant coffee with an immobilized acrylamide enzyme for 60 min could also
result in the degradation of AA, which was consistent with the batch-based degradation
kinetics of AA [102]. Moreover, the addition of yeast or various additives could also
reduce the AA content in coffee. This approach can be implemented in the production and
processing of regular canned coffee, and it holds great potential for further development
(Figure 3e) [14,70,103]. Further verification is needed to evaluate the impact of these coffee
treatments on sensory characteristics and safety.
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4. Conclusions and Prospect

Controlling the AA content in coffee is crucial for ensuring its quality and safety. To
achieve this, each stage of coffee processing should be carefully managed. Starting with
the selection of green beans, arabica coffee can be chosen as an excellent option. Moreover,
the wet processing method can be employed to generate lower AA precursor content and
to degrade precursors using proteases. Roasting is the main stage where AA is generated,
and controlling the roasting temperature (220 ◦C) and time (over 10 min) can significantly
reduce the AA content. Additionally, applying pressure during coffee roasting can also help
lower the AA content. Storage time and brewing temperature also affect the AA content
in coffee beverages. Long storage times (12 months) at 37 ◦C and brewing at a lower
temperature (4 ◦C) for a relatively longer duration (such as 3 h) can reduce the amount of
AA dissolved in coffee beverages. However, while previous studies have mainly focused
on reducing AA production, it is necessary to investigate other toxic substances, evaluate
coffee quality, explore inhibition mechanisms, and develop the practical application of new
technologies to produce high-quality coffee with lower AA levels in the future.
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37. Várady, M.; Tauchen, J.; Fraňková, A.; Klouček, P.; Popelka, P. Effect of method of processing specialty coffee beans (natural,
washed, honey, fermentation, maceration) on bioactive and volatile compounds. LWT 2022, 172, 114245. [CrossRef]

38. Verma, V.; Yadav, N. Acrylamide content in starch based commercial foods by using high performance liquid chromatography
and its association with browning index. Curr. Res. Food Sci. 2022, 5, 464–470. [CrossRef]

39. Pundir, C.S.; Yadav, N.; Chhillar, A.K. Occurrence, synthesis, toxicity and detection methods for acrylamide determination. Trends
Food Sci. Technol. 2019, 85, 211–225. [CrossRef]

https://doi.org/10.1016/j.lwt.2019.108879
https://doi.org/10.1080/02652030802477954
https://doi.org/10.1016/j.foodres.2016.10.037
https://doi.org/10.1016/j.cofs.2022.100849
https://doi.org/10.1111/jfpp.15486
https://doi.org/10.1016/j.foodchem.2021.129806
https://doi.org/10.1016/j.foodchem.2022.132888
https://doi.org/10.1016/j.ifset.2020.102397
https://doi.org/10.1016/j.foodchem.2009.07.051
https://doi.org/10.1016/j.foodchem.2020.128514
https://doi.org/10.3390/nu12020437
https://www.ncbi.nlm.nih.gov/pubmed/32050463
https://doi.org/10.3390/molecules25051157
https://doi.org/10.1007/s11746-013-2242-z
https://doi.org/10.1016/j.cofs.2022.100842
https://doi.org/10.1016/j.foodcont.2022.109163
https://doi.org/10.3390/foods9081135
https://doi.org/10.1016/j.foodchem.2022.133406
https://doi.org/10.1016/j.sjbs.2022.03.025
https://doi.org/10.1016/j.tifs.2021.12.034
https://doi.org/10.1016/j.foodchem.2019.125406
https://doi.org/10.1016/j.foodchem.2020.126467
https://doi.org/10.1016/j.foodchem.2011.10.048
https://doi.org/10.1016/j.foodchem.2013.08.047
https://doi.org/10.1016/j.jhazmat.2013.12.067
https://doi.org/10.1016/j.foodcont.2022.109054
https://doi.org/10.1016/j.lwt.2022.114245
https://doi.org/10.1016/j.crfs.2022.01.010
https://doi.org/10.1016/j.tifs.2019.01.003


Molecules 2023, 28, 3476 13 of 15

40. Kumari, A.; Bhattacharya, B.; Agarwal, T.; Paul, V.; Chakkaravarthi, S. Integrated approach towards acrylamide reduction in
potato-based snacks: A critical review. Food Res. Int. 2022, 156, 111172. [CrossRef]

41. Zhao, T.; Guo, Y.; Ji, H.; Mao, G.; Feng, W.; Chen, Y.; Wu, X.; Yang, L. Short-term exposure to acrylamide exacerbated metabolic
disorders and increased metabolic toxicity susceptibility on adult male mice with diabetes. Toxicol. Lett. 2022, 356, 41–53.
[CrossRef]

42. Wang, F.; Fan, B.; Chen, C.; Zhang, W. Acrylamide causes neurotoxicity by inhibiting glycolysis and causing the accumulation of
carbonyl compounds in BV2 microglial cells. Food Chem. Toxicol. 2022, 163, 112982. [CrossRef]

43. Hou, L.; Liu, S.; Zhao, C.; Fan, L.; Hu, H.; Yin, S. The combination of T-2 toxin and acrylamide synergistically induces
hepatotoxicity and nephrotoxicity via the activation of oxidative stress and the mitochondrial pathway. Toxicon 2021, 189, 65–72.
[CrossRef]

44. Reshmitha, T.R.; Nisha, P. Lycopene mitigates acrylamide and glycidamide induced cellular toxicity via oxidative stress modula-
tion in HepG2 cells. J. Funct. Food. 2021, 80, 104390. [CrossRef]

45. Okuno, T.; Matsuoka, M.; Sumizawa, T.; Igisu, H. Involvement of the extracellular signal-regulated protein kinase pathway in
phosphorylation of p53 protein and exerting cytotoxicity in human neuroblastoma cells (SH-SY5Y) exposed to acrylamide. Arch.
Toxicol. 2006, 80, 146–153. [CrossRef]

46. Matoso, V.; Bargi-Souza, P.; Ivanski, F.; Romano, M.A.; Romano, R.M. Acrylamide: A review about its toxic effects in the light of
Developmental Origin of Health and Disease (DOHaD) concept. Food Chem. 2019, 283, 422–430. [CrossRef]

47. Hansen, S.H.; Olsen, A.K.; Søderlund, E.J.; Brunborg, G. In vitro investigations of glycidamide-induced DNA lesions in mouse
male germ cells and in mouse and human lymphocytes. Mutat. Res. Genet. Toxicol. Environ. Mutagen. 2010, 696, 55–61. [CrossRef]

48. Zhang, H.; Shan, L.; Aniagu, S.; Jiang, Y.; Chen, T. Paternal acrylamide exposure induces transgenerational effects on sperm
parameters and learning capability in mice. Food Chem. Toxicol. 2022, 161, 112817. [CrossRef]

49. Ma, Y.; Shi, J.; Zheng, M.; Liu, J.; Tian, S.; He, X.; Zhang, D.; Li, G.; Zhu, J. Toxicological effects of acrylamide on the reproductive
system of weaning male rats. Toxicol. Ind. Health 2011, 27, 617–627. [CrossRef]

50. ALKarim, S.; ElAssouli, S.; Ali, S.; Ayuob, N.; ElAssouli, Z. Effects of low dose acrylamide on the rat reproductive organs structure,
fertility and gene integrity. Asian Pac. J. Reprod. 2015, 4, 179–187. [CrossRef]

51. Firouzabadi, A.M.; Imani, M.; Zakizadeh, F.; Ghaderi, N.; Zare, F.; Yadegari, M.; Pourentezari, M.; Fesahat, F. Evaluating effect of
acrylamide and ascorbic acid on oxidative stress and apoptosis in ovarian tissue of wistar rat. Toxicol. Rep. 2022, 9, 1580–1585.
[CrossRef]

52. Hashem, M.M.; Abo-EL-Sooud, K.; Abd El-Hakim, Y.M.; Abdel-hamid Badr, Y.; El-Metwally, A.E.; Bahy-EL-Dien, A. The impact
of long-term oral exposure to low doses of acrylamide on the hematological indicators, immune functions, and splenic tissue
architecture in rats. Int. Immunopharmacol. 2022, 105, 108568. [CrossRef] [PubMed]

53. Dybing, E.; Farmer, P.B.; Andersen, M.; Fennell, T.R.; Lalljie, S.P.D.; Müller, D.J.G.; Olin, S.; Petersen, B.J.; Schlatter, J.; Scholz,
G.; et al. Human exposure and internal dose assessments of acrylamide in food. Food Chem. Toxicol. 2005, 43, 365–410. [CrossRef]
[PubMed]

54. Yuan, Y.; Yucai, L.; Lu, L.; Hui, L.; Yong, P.; Haiyang, Y. Acrylamide induces ferroptosis in HSC-T6 cells by causing antioxidant
imbalance of the XCT-GSH-GPX4 signaling and mitochondrial dysfunction. Toxicol. Lett. 2022, 368, 24–32. [CrossRef]

55. Liu, Y.; Wang, Y.; Zhang, X.; Jiao, Y.; Duan, L.; Dai, L.; Yan, H. Chronic acrylamide exposure resulted in dopaminergic neuron loss,
neuroinflammation and motor impairment in rats. Toxicol. Appl. Pharmacol. 2022, 451, 116190. [CrossRef] [PubMed]

56. Hölzl-Armstrong, L.; Kucab, J.E.; Moody, S.; Zwart, E.P.; Loutkotová, L.; Duffy, V.; Luijten, M.; Gamboa Da Costa, G.; Stratton,
M.R.; Phillips, D.H.; et al. Mutagenicity of acrylamide and glycidamide in human TP53 knock-in (Hupki) mouse embryo
fibroblasts. Arch. Toxicol. 2020, 94, 4173–4196. [CrossRef]

57. Benford, D.; Bignami, M.; Chipman, J.K.; Ramos Bordajandi, L. Assessment of the genotoxicity of acrylamide. EFSA J. 2022,
20, e07293. [CrossRef]

58. Xian, Y.; Wu, Y.; Dong, H.; Chen, L.; Zhang, C.; Hou, X.; Zeng, X.; Bai, W.; Guo, X. Modified QuEChERS purification and
Fe3O4 nanoparticle decoloration for robust analysis of 14 heterocyclic aromatic amines and acrylamide in coffee products using
UHPLC-MS/MS. Food Chem. 2019, 285, 77–85. [CrossRef]

59. Akgün, B.; Arıcı, M. Evaluation of acrylamide and selected parameters in some Turkish coffee brands from the Turkish market.
Food Addit. Contaminants. Part A Chem. Anal. Control. Expo. Risk Assess. 2019, 36, 548–560. [CrossRef]

60. Singh, G.; Brady, B.; Koerner, T.; Becalski, A.; Zhao, T.; Feng, S.; Godefroy, S.B.; Huet, A.; Delahaut, P. Development of a highly
sensitive competitive indirect enzyme-linked immunosorbent assay for detection of acrylamide in foods and water. Food Anal.
Meth. 2014, 7, 1298–1304. [CrossRef]

61. Asnaashari, M.; Kenari, R.E.; Farahmandfar, R.; Abnous, K.; Taghdisi, S.M. An electrochemical biosensor based on hemoglobin-
oligonucleotides-modified electrode for detection of acrylamide in potato fries. Food Chem. 2019, 271, 54–61. [CrossRef]

62. Madihah, K.Y.K.; Zaibunnisa, A.H.; Norashikin, S.; Rozita, O.; Misnawi, J. Optimization of roasting conditions for high-quality
robusta coffee. APCBEE Procedia 2012, 4, 209–214. [CrossRef]

63. Quan, Y.; Chen, M.; Zhan, Y.; Zhang, G. Development of an enhanced chemiluminescence ELISA for the rapid detection of
acrylamide in food products. J. Agric. Food Chem. 2011, 59, 6895–6899. [CrossRef] [PubMed]

64. Cheng, J.; Zhang, S.; Wang, S.; Wang, P.; Su, X.; Xie, J. Rapid and sensitive detection of acrylamide in fried food using dispersive
solid-phase extraction combined with surface-enhanced Raman spectroscopy. Food Chem. 2019, 276, 157–163. [CrossRef] [PubMed]

https://doi.org/10.1016/j.foodres.2022.111172
https://doi.org/10.1016/j.toxlet.2021.12.004
https://doi.org/10.1016/j.fct.2022.112982
https://doi.org/10.1016/j.toxicon.2020.11.007
https://doi.org/10.1016/j.jff.2021.104390
https://doi.org/10.1007/s00204-005-0022-8
https://doi.org/10.1016/j.foodchem.2019.01.054
https://doi.org/10.1016/j.mrgentox.2009.12.012
https://doi.org/10.1016/j.fct.2022.112817
https://doi.org/10.1177/0748233710394235
https://doi.org/10.1016/j.apjr.2015.05.001
https://doi.org/10.1016/j.toxrep.2022.07.015
https://doi.org/10.1016/j.intimp.2022.108568
https://www.ncbi.nlm.nih.gov/pubmed/35101847
https://doi.org/10.1016/j.fct.2004.11.004
https://www.ncbi.nlm.nih.gov/pubmed/15680675
https://doi.org/10.1016/j.toxlet.2022.08.007
https://doi.org/10.1016/j.taap.2022.116190
https://www.ncbi.nlm.nih.gov/pubmed/35917840
https://doi.org/10.1007/s00204-020-02878-0
https://doi.org/10.2903/j.efsa.2022.7293
https://doi.org/10.1016/j.foodchem.2019.01.132
https://doi.org/10.1080/19440049.2019.1586454
https://doi.org/10.1007/s12161-013-9749-7
https://doi.org/10.1016/j.foodchem.2018.07.150
https://doi.org/10.1016/j.apcbee.2012.11.035
https://doi.org/10.1021/jf200954w
https://www.ncbi.nlm.nih.gov/pubmed/21639145
https://doi.org/10.1016/j.foodchem.2018.10.004
https://www.ncbi.nlm.nih.gov/pubmed/30409579


Molecules 2023, 28, 3476 14 of 15

65. Kocadagli, T.; Goncuoglu, N.; Hamzalioglu, A.; Gokmen, V. In depth study of acrylamide formation in coffee during roasting:
Role of sucrose decomposition and lipid oxidation. Food Funct. 2012, 3, 970–975. [CrossRef]

66. Dongxiang, Z.; Chunyang, L.; Yongming, Z. Determenation of acrylamide in instant coffee by inhibitory reduction spectrophot-
metry. Chem. World 2020, 61, 507–511. [CrossRef]

67. Bagdonaite, K.; Murkovic, M. Factors affecting the formation of acrylamide in coffee. Czech. J. Food Sci. 2004, 22, S22–S24.
[CrossRef]

68. Senyuva, H.Z.; Gokmen, V. Study of acrylamide in coffee using an improved liquid chromatography mass spectrometry method:
Investigation of colour changes and acrylamide formation in coffee during roasting. Food Addit. Contam. 2005, 22, 214–220.
[CrossRef]

69. Lachenmeier, D.W.; Schwarz, S.; Teipel, J.; Hegmanns, M.; Kuballa, T.; Walch, S.G.; Breitling-Utzmann, C.M. Potential antagonistic
effects of acrylamide mitigation during coffee roasting on furfuryl alcohol, furan and 5-hydroxymethylfurfural. Toxics 2019, 7, 1.
[CrossRef]

70. Akıllıoglu, H.G.; Gökmen, V. Mitigation of acrylamide and hydroxymethyl furfural in instant coffee by yeast fermentation. Food
Res. Int. 2014, 61, 252–256. [CrossRef]

71. Troise, A.D.; Fogliano, V. Quantitation of acrylamide in foods by high-resolution mass spectrometry. In Acrylamide in Food; WSPC:
Hong Kong, China, 2014; pp. 74–79.

72. Wang, J.; Cai, Z.; Zhang, N.; Hu, Z.; Zhang, J.; Ying, I.; Zhao, Y.; Feng, L.; Zhang, J.; Wu, P. A novel single step solid-phase
extraction combined with bromine derivatization method for rapid determination of acrylamide in coffee and its products
by stable isotope dilution ultra-performance liquid chromatography tandem triple quadrupole electrospray ionization mass
spectrometry. Food Chem. 2022, 388, 132977. [CrossRef]

73. Esposito, F.; Fasano, E.; De Vivo, A.; Velotto, S.; Sarghini, F.; Cirillo, T. Processing effects on acrylamide content in roasted coffee
production. Food Chem. 2020, 319, 126550. [CrossRef] [PubMed]

74. Kyaw, E.M.; Budiastra, I.W.; Sutrisno; Samsudin. Estimation of moisture content in Liberica coffee by using near infrared
spectroscopy. IOP Conf. Ser. Earth Environ. Sci. 2020, 542, 12013. [CrossRef]

75. Rubayiza, A.B.; Meurens, M. Chemical discrimination of arabica and robusta coffees by fourier transform raman spectroscopy. J.
Agric. Food Chem. 2005, 53, 4654–4659. [CrossRef]

76. Bagdonaite, K.; Derler, K.; Murkovic, M. Determination of acrylamide during roasting of coffee. J. Agric. Food Chem. 2008, 56,
6081–6086. [CrossRef]

77. Pedreschi, F.; Mariotti, M.S.; Granby, K. Current issues in dietary acrylamide: Formation, mitigation and risk assessment. J. Sci.
Food Agric. 2014, 94, 9–20. [CrossRef]

78. De Abreu, H.M.C.; Nonile, P.M.; Shimizu, M.M.; Yamamoto, P.Y.; Silva, E.A.; Colombo, C.A.; Mazzafera, P. Infl uence of air
temperature on proteinase activity and beverage quality in Coffea arabica. Braz. J. Bot. 2012, 35, 357–376. [CrossRef]

79. Lantz, I.; Ternité, R.; Wilkens, J.; Hoenicke, K.; Guenther, H.; van der Stegen, G.H.D. Studies on acrylamide levels in roasting,
storage and brewing of coffee. Mol. Nutr. Food Res. 2006, 50, 1039–1046. [CrossRef]

80. Worku, M.; Astatkie, T.; Boeckx, P. Effect of growing conditions and postharvest processing on arabica coffee bean physical
quality features and defects. Heliyon 2022, 8, e9201. [CrossRef] [PubMed]

81. Dias, E.C.; Borém, F.M.; Pereira, R.G.F.A.; Guerreiro, M.C. Amino acid profiles in unripe Arabica coffee fruits processed using wet
and dry methods. Eur. Food Res. Technol. 2012, 234, 25–32. [CrossRef]

82. Hendriksen, H.V.; Kornbrust, B.A.; Østergaard, P.R.; Stringer, M.A. Evaluating the potential for enzymatic acrylamide mitigation
in a range of food products using an asparaginase from aspergillus oryzae. J. Agric. Food Chem. 2009, 57, 4168–4176. [CrossRef]

83. Porto, A.C.V.; Freitas-Silva, O.; Souza, E.F.D.; Gottschalk, L.M.F. Effect of asparaginase enzyme in the reduction of asparagine in
green coffee. Beverages 2019, 5, 32. [CrossRef]

84. Anese, M. Acrylamide in coffee and coffee substitutes. In Acrylamide in Food; WSPC: Hong Kong, China, 2015; pp. 181–195.
85. Bertuzzi, T.; Rastelli, S.; Mulazzi, A.; Pietri, A. Survey on acrylamide in roasted coffee and barley and in potato crisps sold in Italy

by a LC-MS/MS method. Food Addit. Contam. Part B Surveill. 2017, 10, 292–299. [CrossRef] [PubMed]
86. Teixeira, S.L.; Santos, J.R.; Almeida, P.J.; Rodrigues, J.A. Fan assisted extraction and HPLC-DAD-MS/MS identification of volatile

carbonyl compounds as chemical descriptors of healthy and defective roasted coffee beans. Food Control 2022, 138, 109014.
[CrossRef]

87. Caporaso, N.; Whitworth, M.B.; Fisk, I.D. Prediction of coffee aroma from single roasted coffee beans by hyperspectral imaging.
Food Chem. 2022, 371, 131159. [CrossRef]

88. Summa, C.A.; de la Calle, B.; Brohee, M.; Stadler, R.H.; Anklam, E. Impact of the roasting degree of coffee on the in vitro radical
scavenging capacity and content of acrylamide. LWT—Food Sci. Technol. 2007, 40, 1849–1854. [CrossRef]

89. Bertuzzi, T.; Martinelli, E.; Mulazzi, A.; Rastelli, S. Acrylamide determination during an industrial roasting process of coffee and
the influence of asparagine and low molecular weight sugars. Food Chem. 2020, 303, 125372. [CrossRef]

90. Rattanarat, P.; Chindapan, N.; Devahastin, S. Comparative evaluation of acrylamide and polycyclic aromatic hydrocarbons
contents in Robusta coffee beans roasted by hot air and superheated steam. Food Chem. 2021, 341, 128266. [CrossRef]

91. Banchero, M.; Pellegrino, G.; Manna, L. Supercritical fluid extraction as a potential mitigation strategy for the reduction of
acrylamide level in coffee. J. Food Eng. 2013, 115, 292–297. [CrossRef]

https://doi.org/10.1039/c2fo30038a
https://doi.org/10.19500/j.cnki.0367-6358.20190311
https://doi.org/10.17221/10604-CJFS
https://doi.org/10.1080/02652030500109834
https://doi.org/10.3390/toxics7010001
https://doi.org/10.1016/j.foodres.2013.07.057
https://doi.org/10.1016/j.foodchem.2022.132977
https://doi.org/10.1016/j.foodchem.2020.126550
https://www.ncbi.nlm.nih.gov/pubmed/32169765
https://doi.org/10.1088/1755-1315/542/1/012013
https://doi.org/10.1021/jf0478657
https://doi.org/10.1021/jf073051p
https://doi.org/10.1002/jsfa.6349
https://doi.org/10.1590/S0100-84042012000400009
https://doi.org/10.1002/mnfr.200600069
https://doi.org/10.1016/j.heliyon.2022.e09201
https://www.ncbi.nlm.nih.gov/pubmed/35399386
https://doi.org/10.1007/s00217-011-1607-5
https://doi.org/10.1021/jf900174q
https://doi.org/10.3390/beverages5020032
https://doi.org/10.1080/19393210.2017.1351498
https://www.ncbi.nlm.nih.gov/pubmed/28689457
https://doi.org/10.1016/j.foodcont.2022.109014
https://doi.org/10.1016/j.foodchem.2021.131159
https://doi.org/10.1016/j.lwt.2006.11.016
https://doi.org/10.1016/j.foodchem.2019.125372
https://doi.org/10.1016/j.foodchem.2020.128266
https://doi.org/10.1016/j.jfoodeng.2012.10.045


Molecules 2023, 28, 3476 15 of 15

92. Pattnayak, B.C.; Mohapatra, S. A smartphone-assisted ultrasensitive detection of acrylamide in thermally processed snacks using
CQD@Au NP integrated FRET sensor. Spectrochim. Acta Part A Mol. Biomol. Spectrosc. 2023, 286, 122009. [CrossRef]

93. Michalak, J.; Gujska, E.; Czarnowska, M.; Klepacka, J.; Nowak, F. Effect of storage on acrylamide and 5-hydroxymethylfurfural
contents in selected processed plant products with long shelf-life. Plant Food Hum. Nutr. 2016, 71, 115–122. [CrossRef]

94. Andrzejewski, D.; Roach, J.A.G.; Gay, M.L.; Musser, S.M. Analysis of coffee for the presence of acrylamide by LC-MS/MS. J. Agric.
Food Chem. 2004, 52, 1996–2002. [CrossRef]

95. Hoenicke, K.; Gatermann, R. Studies on the stability of acrylamide in food during storage. J. AOAC Int. 2005, 88, 268–273.
[CrossRef]

96. Pastoriza, S.; Rufián-Henares, J.Á.; Morales, F.J. Reactivity of acrylamide with coffee melanoidins in model systems. LWT—Food
Sci. Technol. 2012, 45, 198–203. [CrossRef]

97. Baum, M.; Böhm, N.; Görlitz, J.; Lantz, I.; Merz, K.H.; Ternité, R.; Eisenbrand, G. Fate of 14C-acrylamide in roasted and ground
coffee during storage. Mol. Nutr. Food Res. 2008, 52, 600–608. [CrossRef] [PubMed]

98. Cordoba, N.; Pataquiva, L.; Osorio, C.; Moreno, F.L.M.; Ruiz, R.Y. Effect of grinding, extraction time and type of coffee on the
physicochemical and flavour characteristics of cold brew coffee. Sci. Rep. 2019, 9, 8440. [CrossRef] [PubMed]

99. Basaran, B.; Aydin, F.; Kaban, G. The determination of acrylamide content in brewed coffee samples marketed in Turkey. Food
Addit. Contam. Part A Chem. 2020, 37, 280–287. [CrossRef]

100. Han, J.; Boo, H.; Chung, M. Effects of extraction conditions on acrylamide/furan content, antioxidant activity, and sensory
properties of cold brew coffee. Food Sci. Biotechnol. 2020, 29, 1071–1080. [CrossRef]

101. Cha, M. Enzymatic control of the acrylamide level in coffee. Eur. Food Res. Technol. 2013, 236, 567–571. [CrossRef]
102. Bedade, D.K.; Sutar, Y.B.; Singhal, R.S. Chitosan coated calcium alginate beads for covalent immobilization of acrylamidase:

Process parameters and removal of acrylamide from coffee. Food Chem. 2019, 275, 95–104. [CrossRef]
103. Narita, Y.; Inouye, K. Decrease in the acrylamide content in canned coffee by heat treatment with the addition of cysteine. J. Agric.

Food Chem. 2014, 62, 12218–12222. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.1016/j.saa.2022.122009
https://doi.org/10.1007/s11130-015-0523-4
https://doi.org/10.1021/jf0349634
https://doi.org/10.1093/jaoac/88.1.268
https://doi.org/10.1016/j.lwt.2011.08.004
https://doi.org/10.1002/mnfr.200700413
https://www.ncbi.nlm.nih.gov/pubmed/18435440
https://doi.org/10.1038/s41598-019-44886-w
https://www.ncbi.nlm.nih.gov/pubmed/31186459
https://doi.org/10.1080/19440049.2019.1685133
https://doi.org/10.1007/s10068-020-00747-1
https://doi.org/10.1007/s00217-013-1927-8
https://doi.org/10.1016/j.foodchem.2018.09.090
https://doi.org/10.1021/jf5035288

	Introduction 
	Formation, Hazards, and Determination of AA Content in Coffee 
	Pathway of AA Formation in Coffee 
	Potential Hazards of AA 
	AA Detection 

	Control AA Production in Processing Stages 
	Variety Selection 
	Drying Process Stage 
	Roasting Stage 
	Storage Stage 
	Brewing Stage 

	Conclusions and Prospect 
	References

