--- Acrylamide infographic: How to reduce acrylamide formation at home ---
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Download the printable version here.

For more information, please view these associated materials:

EUFIC Review (2010). The Why, How and Consequences of cooking our food.

EUFIC Food Today (2014). What happens when we cook food - understanding acrylamide formation.

EUFIC Food Today (2011). Cooking with a grill, over and open flame, frying or smoking your food: Tips to help
you enjoy your food safely.

EUFIC Q&A (2015). Acrylamide.
EUFIC Science Brief (2015). EFSA opinion on Acrylamide.
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