a 10000 pyrolysates of glucose with glutamine

_ (triangles),  asparagine  (squares) or
1,000 LP\D-——H\D methionine (circles). Each data point

represents the average of n = 3 independent

1004 determinations; the coefficient of variation

was less than 25%. For acrylamide analysis
t——2h (by liquid chromatography coupled to
1) electrospray  ionization tandem  mass

spectrometry), pyrolysates were

Acrylamide formed
{(urmaol per mol amino acid)
=3

o)
—_

supplemented with 13C3-acrylamide (50 ng),

5 10 20 3 60 ,
Time {min) at 180 °C then suspended in hot water (more than
90 °C), sonicated and filtered before being

applied to a solid-phase extraction cartridge

(OASIS HLB, 0.2 g). Acrylamide eluted with

20% methanol was separated on a Shodex

RSpak DE-613 polymer column with isocratic

COEK 0
solvent flow. Detection by mass spectrometry

was in the multiple-reaction monitoring mode

;w/ with the characteristic fragmentation

transitions for acrylamide (m/z 72 55, 72

1 002K 0 27,72 54) and confirmed by ion ratios (55/54

and 55/27). Further details are available from

OH the authors. b, Chemical structures of the

0 0 potassium salts of

N-(D-glucos-1-yl)-1-asparagine (1),

NH, N-(D-fructos-2-yD)-1-asparagine (2),

COX N-(D-glucos-1-yD)-1-glutamine (3) and
N-(D-glucos-1-y)-I-methionine (4)

Me

. 002K

X 3 Production of acrylamide from
N-glycosides. a, Logarithmic-scale plot of the

formation of acrylamide over time in
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