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Influencing Factors and Control of Polycyclic Aromatic Hydrocarbons Formation in Food Processing
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Abstract: Polycyclic aromatic hydrocarbons (PAHs) are a class of organic pollutants that are widely present in
the environment and are carcinogenic and mutagenic. It has also been found in meat products since the 1970s,
and research on PAHs in food has never stopped. This paper focuses on the external factors, internal factors and
inhibition measures of polycyclic aromatic hydrocarbons (PAHs) in food processing, in order to provide new
ideas for the study of polycyclic aromatic hydrocarbons in food.
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