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SUMMARY

Acrylamide (AA), which can be formed during heating of carbohydrate rich foods depending
on the amount of precursors, has carcinogenic potential. In coffee, AA is formed during
roasting. Storage experiments with roasted coffee (ground or whole beans) have shown that
free AA concentration decreases during storage depending on time and temperature. In this
study we investigated the fate of AA during storage by tracing 14C-AA, added to roasted and
ground coffee. Radiolabel was measured in coffee brew, filter residue and volatiles. In the
brew, total 14C-label decreased during storage of roasted ground coffee, while it
concomitantly increased in the filter residue. 14C-AA was the only 14C-related compound
found in the brew. No volatile 14C-AA related compounds could be detected. According to
this, the decrease of the concentration of free AA in coffee is a result of AA binding to
material that remains in the filter residue.




