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ABSTRACT
The effect of different leavening agents namely ammonium hydrogencarbonate

(NH.HC03) sodium hydrogen- carbonate (NaHC03), baking powder (B.p) with the
concentration of 2 and 3g, 1100 gm, flour and different types of sugar namely,
sucrose, glucose and blackstrap molasses on acrylamide content was studied .
Biscuit samples prepared with NH.HC03 2 and 3 g. 1 100 g. flour increased the
content of aery/amide from 250 to 2390 ~glkg in compare with other added baking
agents. The use of baking powder as a leavening agents was a limiting factor for
acrylamide content followed by NaHC03 . Results also, indicated that the content of
acrylamide was decreased in prepared biscuits formulae by replacing reducing sugar
namely glucose with sucrose with adding small amount of baking powder (2 and 3
gm) . All prepared biscuit samples with blackstrap molasses had higher content of
acrylamide which were 511 and 2390 ~91kg and exhibited the low score in sensorial
properties especially in coiour ,taste and crispness in compare wnh other biscuit
formulas under the same baking conditions . All prepared biscun samples with
different types of sugar and baking agents were in the permissible level of acrylamide
per day for adults body weight 70 kg according to (FAOIWHO, 2005) which ranged
from 2110140 ~gl1oo gl day, and Sweden Health Organization which estimated the
daily intake( 35 ~gI kg for body weight 70 kg Iday ) except biscuits formula contained
3g NaHC03 or 3g. NH.HC03 with black strap molasses, So, it could be recommended
that use of sucrose and disaccharides in hard biscuits preparation reduced the
content of aery/amide, while .addition of 3 gm . of NH.HC03 or 3g NaHC03 to ,hard
biscuits prepared with blackstrap molasses is not preferable .
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INTRODUCTION

Acrylamide is a non-volatile compound which is classified as
"potentially carcinogenic to humans". Man can be directly exposed to it by
consuming heat-treated foods rich in carbohydrates, such as baked foods, or
indirectiy through certain packaging materials (Keramat et al ., 2011).
Acrylamide has been found in a wide variety of fried, baked or roasted foods;
it is found in both foods processed by manufacturers and foods that are
cooked in the home. Acrylamide is most prevalent in fried potato products
such as French fries, potato chips and potato crisps, cereals, crisp breads,
biscuits and other bakery wares, and coffee. ( FDA, 2004 and Eriksson
2005 ; TOrqvist2005).

The mechanism of 'Jrmation of acrylamide in food and factors
contributing to its formation are now reasonably well understood. Formation
of acrylamide commences simultaneously with the Millard reaction with the
desired browning coloration of the cooked product, e.g, chips, biscuits, bread,
and it is virtually impossible to prevent formation. However, methods adopted


























