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Abstract: The adverse effects of acrylamide 'in. food are a growing public concern. Acrylamide content in biscuits fermented by
six different lactic acid bacteria (LAB)strains was investigated by gas chromatography-mass spectrometry. The results indicated that the
acrylamide content in biscuits fermented by LAB strains was significantly lower than that of the control, which contained 336.77 pg/kg
acrylamide. Lowest acrylamide content was found in the biscuit fermented by Lactobacillus plantarum CCFM382, at 100.63 pg/kg. Acrylamide
content in the dough increased during fermentation,.whereas after baking, the loss ratio was lower than that in the unfermented control. The
results confirmed that the consumption of the synthetic substrate (acrylamide) by LAB was inconsistent. Different LAB strains showed varying
of acid-producing abilities and the pH of dough after 4-h fermentation showed remarkable differences. Acrylamide content and pH value in the
dough were positively correlated. Moreover, acrylamide content in the products could be reduced by chemical acidification. Thus, the
mechanism of reducing acrylamide.by LAB can be attributed mainly to organic acid production by LAB strains during fermentation, which
inhibits the synthesis of acrylamide.
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Table 1 LABstrains used in this study

LR S ER BTH4%
CCFM236.  TB&5LiTIA Lactobacilluscasei.
CCFM308 . HM3ATHE Lactobacillus plantarum.
CCFM381 /A meslATHd Lactobacillus fermentium.
CCFM382 AMIATH Lactobacillus plantarum.
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Table 2 Recipe for fermented biscuits
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Fig.1 Acrylamide content in biscuits with or without fermentation
by LAB strain

E: AR FEAFTHAR AR R EFHEF (p<0.05).
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Table 3 Asparagine-reducing sugar content in dough or biscuits
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Figure 2 pH value profile of dough fermented by LAB strain
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Figure 3 Acrylamide content in biscuits prepared from dough with
different pH
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