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" Theuniqueflavorandbiologicalfunctionsofcoffeemakeitoneofthetopthree
beveragesintheworld.Thehighdailyconsumptionpercapitamakesitoneofthefoodsourceswith
highacrylamideintake.Therefore,takingeffectivemeasurestoreducethecontentofacrylamidein
coffeedrinkshasalwaysbeenahotissueofglobalconcern.Theacrylamidecontentinthefinal
productcouldbeaffectedbyalltheprocessingstagesofcoffeebeverageproduction (includingraw
materialselection,roasting,milling,brewing,conditionsofstorage,andetc.).Thisreview
summarizedthereductionmeasuresofacrylamideinallaspectsofcoffeebeverageproduction,
focusingonthemethodstoreducethecontentofacrylamideprecursorinrawcoffeebeans,the
roastingconditionstoinhibittheformationofacrylamide,andthemeasurestoreducetheretentionof
acrylamideincoffeedrinks,withanaimtoprovidebeneficialenlightenmentfortheproductionof
safeandhealthycoffeedrinks.
;"-<(,15=acrylamide;reductionmeasures;asparagine;rawcoffeebeans;coffeemaking;roasting
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