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Physiological Functions for Conjugated Linoleic Acid

LI Kai', ZHOU Ning', LI He—yu?, WANG Lei®
(1.Pharmacy College, Henan College of Traditional Chinese Medicine, Zhengzhou 450008, Henan, China; 2. Tianjin
Ubasichealth Nutrition Co., Ltd., Tianjin 300457, China)
Abstract Conjugated Linoleic Acid is a kind of functional unsaturated fatty acid, which is widely used in fields
of food, medicine, health care products and cosmetic. The article summarized its functions from aspects of anti—
tumor, anti—oxidant, immuno-regulation, reduce blood fat, anti—atherosclerosis, anti—anoxia, auxo—osteogenesis
and reduce blood glucose activities.
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Progress on Blocking—Up and Removing of Acrylamide in Foods
ZHANG Li-min, ZHANG Xin, ZUO Jie, XU Zhi—xiang"
(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018, Shandong, China )

Abstract Acrylamide has caused wide concerns due to its potential genetoxicity and neurotoxicity. Therefore,

how to determinate the acrylamide produced in foods is an important problem. The research progress on

blocking—up and removing of acrylamide in food during nearly 10 years all over the world had been summarized

in this article.
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