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ABSTRACT
The present work was planned to investigate the genotoxic effect of

some fast foods upon Allium ceps as well as Vicia faba genome. Potato and
com chips in addition to Burger were chosen and the water-soluble fraction of
these foods were tested using six different concentrations of each food and
three different treatment times i.e., 6; 12; and 24 hrs. Cell proliferation was
examined by estimating mitotic activity and phase indices. Examination of
chromosomal aberrations was carried out. The results obtained indicated that
the water-soluble fraction of the tested foods was proven to be a positive
clastogen, since significant increases of different types of aberrations were
observed. These abarrations were found to increase with the increasing of the
tested concentrations and treatment times as well.

INTRODUCTI.oN

Almost at the same time as the first reports appeared regarding the
presence of mutagens in beef extracts in broiled and fried meat, and in fish,
Maillard reactions were suggested to be involved in their formation (Spingam
and Garvie, 1979; Powrie et aI., 1981; Sugimura et aI., 1982: Matsushima,

- 1982; Shibamoto, 1983).
Maillard reactions or nonenzymatic browing reactions are among the most

important reactions affecting food quality during storage and heat treatment.
I The reaction rate is dependent on temperature and water content. In

comparatively dry food systems, such as grains, flours, etc., the reaction may
take place at temperatures well below 100 C but the rate increases rapidly at
temperatures above 100 C, especially since the water content then is usually
decreased.

Among the positive effects of Maillard reactions are for instance,
development of flavors, texture, and brown pigments, which all contribute to the
palatability of cooked foods. Moreover, antioxidative as well as antimicrobial
effects of Maillard reactions have been reported (Eriksson, 1981; Waller and
Feather, 1983). Among the negative effects are miscoloring and off-flavors
during food storage. From a physiological point of view, destruction of protein
quality due to Maillard reactions has attracted a great deal of attention.
Especially lysine, with its free amino group, reacts readily, with loss of its
biological value. Animal studies have demonstrated toxic effects of certain
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