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This study reports the acrylamide contamination in some Thai-conventional foods available
in Nong Mon market, Chonburi. Analysis was done by GC-MS system using 13C3—acrylamidc:3 as an
internal standard. The highest levels of acrylamide (> 1 mg kg'l) were found in a few sweet potato
crisps, Khanom Chak and Kanom Kai Hong. Moderate levels (250-500 Lig kg'l) were detected in
whole sweet-based fried samples (sweet potato crisps, sweet taro crisps and banana fritters). Low
contamination of acrylamide (<200 Llg kg'l) were found in Khao Larm and durian crisps but the
contents in Pa Tong Koo was below the detectable level (50 g kg'l) of acrylamide. These strongly
suggest that the formation of acrylamide is influenced by sugar additive and processing conditions.
Consumption habits indicated that the acrylamide levels in the studied traditional foods could lead to a

daily intake of a few micrograms.
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