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Acrylaway®
For less acrylamide and the same great taste in
potato specialty products

Dough-based potato specialty products such as
croquettes, rösti, harsh browns, pommes
duchesse and potato puffs may have high
acrylamide levels. Many manufacturers are
looking for solutions to reduce acrylamide in
these products. This is essential to protect their
brands in the light of increasing regulation. Both
the USFDA and WHO warn that acrylamide is a
possible carcinogen. Children have lower body
weight and higher metabolisms. That's led to
particular concerns about how acrylamide might
impact them.

Consumers' interest in acrylamide is also
growing. They're increasingly concerned with
health issues and transparency in food
production. Many food producers are now
starting to take measures to reassure consumers
that they care about their health and safety and
have performed due diligence.



What is acrylamide?
Starchy foods like potatoes usually contain
reducing sugars and the amino acid asparagine.
Cooking these foods at high temperatures with
little moisture results in the Maillard reaction. This
reaction happens between amino acids and
reducing sugars. Acrylamide is primarily formed as
a by-product of the Maillard reaction.

What is Acrylaway®?
Acrylaway® is an enzyme known as an
asparaginase. By converting asparagine into
aspartic acid, it reduces acrylamide formation,
leading to 50%+ lower levels. It’s an effective, easy-
to-implement solution.

What’s in it for consumers?
The Maillard reaction is also known as non-
enzymatic browning. That’s because it gives starchy
foods their appealing colors and delicious flavors.
But it also leads to the formation of
acrylamide. Acrylaway® more than halves
acrylamide levels in potato specialties with no
effect on the taste, texture or appearance of the
final products.

What’s in it for you and your brands?
Acrylaway® is an easy-to-implement solution that
helps keep you in compliance with legislation and
protects your brands. All while giving consumers
the flavor, texture and appearance they demand
from potato specialty products.

Acrylaway® for potato specialty products is shown in the table below

How to use
Acrylaway® is suited for use with dough-based potato products. It can either be added during the mixing of
the dry ingredients with water or sprayed on the formed potato products.

Recommended dosage:
3500 – 15000 ASNU/kg dry matter depending on temperature, length of mixing time, and the way the
enzyme is added.

Recommended process conditions:
35-55°C, pH 5.5-7.0, >30% moisture content and a contact time of 10-30 minutes. For some products, a
blanching step may be required. The enzyme will be inactivated during the frying and roasting step. As
enzymes are a processing aid, Acrylaway® does not need to be declared on the label.

Find out more about Acrylaway®
Get in touch with one of our technical experts for more information about how to implement Acrylaway® in
your process. Or visit our website to explore all our products.
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Laws, regulations, and/or third-party rights may prevent customers from importing, using, processing, and/or reselling the products described
herein in a given manner. Without separate, written agreement between the customer and Novozymes to such effect, information provided in
this document “AS IS” is of good faith and does not constitute a representation or warranty of any kind and is subject to change without further notice.
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About Novozymes
Novozymes is the world leader in biological solutions. Together with customers, partners and the
global community, we improve industrial performance while preserving the planet’s resources and
helping build better lives. As the world’s largest provider of enzyme and microbial technologies,
our bioinnovation enables higher agricultural yields, low-temperature washing, energy-efficient
production, renewable fuel and many other benefits that we rely on today and in the future.
We call it Rethink Tomorrow.

Product name Activity Formulation

Acrylaway® L 3500 ANSU/g Liquid

Acrylaway® G 3500 ANSU/g Granulate

Acrylaway® 3500 BG Wheat-free 3500 ANSU/g Granulate

https://biosolutions.novozymes.com/en/food-beverages/juice-fruit-vegetables/acrylamide-reduction
https://www.novozymes.com

