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Recent Progress of Furan in Heat- Processed Foods

XIE Mingyong, HUANGJun-gen, NIE Shao-ping
(State Key Laboratory of Food Science and Technology , Nanchang University , Nanchang 330047 ,China)

Abgtract :In recent years, food safety has attracted more and more attention. In this review , the
research progress of the occurrence, toxicology, formation paths and detection technology of
furanin heat-processed foods were summarized and comprehensively introduced. The analysisand
comments of the progress was al o supplied in this review manuscript.
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