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SAFE Food Advocacy Europe – Position paper  

To protect consumers’ health, we need legally binding limits for acrylamide in food 

SAFE – Safe Food Advocacy Europe has provided feedback numerous times over the years to 
European policymakers regarding the regulation of acrylamide levels in food.1 According to the 
European Food Safety Authority (EFSA), the main toxicity risks of acrylamide are 
"Neurotoxicity, adverse effects on male reproduction, developmental toxicity and 
carcinogenicity"2. The EFSA findings related to the genotoxicity risks of acrylamide have been 
again confirmed in 2022.3 In recent studies, further positive associations between dietary 
acrylamide and certain cancers have also been suggested, notably breast cancer.4  

We acknowledge the European Commission's efforts in addressing this critical issue and 
commend the initiative to establish maximum legally binding levels for acrylamide in certain 
food products, as outlined in Regulation 2017/2158.5 SAFE is very disappointed by the lack of 
action by the European Commission since 2017 on this issue, as legally binding maximum levels 
of acrylamide have not yet been established, as was foreseen in Recital 15 of the 
abovementioned regulation. 

To make matters worse, there is a significant lack of consumer awareness regarding 
acrylamide. This deficiency prevents consumers from making informed choices when 
purchasing food and when preparing and cooking meals in ways that minimise acrylamide 
formation. As a result, many remain exposed to the harmful effects of this substance. Daily 
intake of dietary acrylamide can be particularly high for those who frequently consume starchy 
foods like cookies, crackers, potato crisps, and cereals that are cooked at high temperatures. 

SAFE continues to be deeply concerned about several aspects of existing regulations relative 
to acrylamide and the danger they represent to consumers at large, and particularly in relation 
to the safety of infants and young children, who are among the most vulnerable consumers. 
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As a result, Safe Food Advocacy Europe is launching a broad awareness campaign to put the 
issue of acrylamide back on the political agenda. 

The campaign features targeted communication activities designed to raise consumer 
awareness about acrylamide and offer tips on how to reduce its presence in daily diets. SAFE 
aims to implement a dual strategy: empowering consumers to make informed choices and 
urging European policymakers to take decisive action to protect the health of European citizens, 
particularly the youngest, from the risks of dietary acrylamide. 

Tests conducted by SAFE and its member consumer organisations across Europe highlighted 
the urgent need for new measures to limit the presence of acrylamide in food products for 
consumers, and those intended for infants and young children in particular, as early as 2017.6  

In 2019, ten other European consumer groups sampled over 500 food products known to 
contain acrylamide,7 such as crisps, biscuits, coffee or breakfast cereals, and largely confirmed 
the earlier findings presented by SAFE. Regular biscuits and wafers were found to be especially 
problematic, with a third of samples at or above the acrylamide benchmarks. Tests also showed 
that on average crisps made of carrots, beetroots or parsnips contained almost twice as much 
acrylamide as the potato versions, although they were often perceived as healthier options. 

The 2023 CVUA Stuttgart study also demonstrated that although for many food products 
acrylamide benchmarks are not exceeded, there is still a significant number of food products 
in each major category for which acrylamide benchmarks are exceeded. These categories are 
extensive and include French fries, potato chips, wheat-based bread, crispbread, instant coffee, 
gingerbread, crackers, cornflakes and exhausted breakfast cereals.8 For these food product 
categories, between 5% and 15% of all products tested were above the benchmarks set out by 
the European Commission. 

Other recent scientific reviews which have looked at specific food categories such as bakery 
products have also concluded that there is a strong need for reducing acrylamide 
concentrations by making the industry change some of its methods, such as baking at lower 
temperatures, or using alternative baking techniques. However, due to the fact acrylamide is 
potentially carcinogenic, SAFE considers that more action must be taken by public authorities 
to make food producers take additional steps to reduce the levels of acrylamide in foodstuffs, 
as it is unlikely that industry as a whole will voluntarily take those measures unless they are 
obligated to.9 

In summary, SAFE’s main observations and asks include: 
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1. Lack of defined maximum levels of acrylamide in food: The current benchmark levels 
set by the Commission have proven ineffective in adequately protecting consumers' 
health, particularly in the case of products consumed by infants and young children. 
With EFSA and other bodies such as the U.S. Environmental Protection Agency (EPA) 
having named acrylamide as a probable carcinogenic substance, SAFE urges the 
establishment of legally binding maximum levels for all food categories where 
acrylamide poses a risk, including potato crisps, breakfast products, and French fries, 
which would ensure that dangerous food products do not remain on the EU market. 
 

2. Baby foods: SAFE strongly advocates for the establishment of maximum binding levels 
well below the value of 50 μg/kg. We believe that setting a higher maximum level than 
the current benchmark of 40 μg/kg could hinder efforts to reduce acrylamide content 
in these products. Moreover, in line with the precautionary principle, SAFE recommends 
setting maximum levels below the current benchmark value, as studies suggest that 
achievable lower acrylamide levels in baby foods could be as low as 1 μg/kg. 
 

3. Biscuits and risks for infants and young children: While there is no proposed increase in 
maximum levels for these products, SAFE emphasizes the importance of adopting levels 
significantly below the value of 150 μg/kg. It is imperative to constantly strive for the 
reduction of acrylamide levels in foods consumed by infants and young children. 
Additionally, we propose that all standard biscuits marketed to children, falling under 
the category of "biscuits and wafers," should adhere to the same maximum level as 
biscuits and risks specifically intended for infants and young children.10 
 

4. Breakfast cereals: SAFE recommends lowering the benchmark level for breakfast cereal 
products consumed by children below 3 years of age. These products, commonly 
consumed by young children, should be subject to stricter regulations to ensure the 
health and safety of vulnerable consumers. 
 

5. New potential categories to be regulated: SAFE supports the inclusion of additional food 
categories in the regulation of acrylamide levels, such as roasted nuts,11 and vegetable 
chips. These products have in some studies shown high acrylamide levels and should 
be subject to regulatory scrutiny to safeguard consumer health. Vegetable chips for 
instance were found to contain very high levels of acrylamide (as high as 3500 μg/kg) in 
various samples analysed by CVUA Stuttgart in 2023.12 Additionally, vegetable chips 
samples tested over time between 2018 and 2023 have shown that there has been a 
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clear trend of continuously increasing levels of acrylamide in those foods. Another 2024 
study on acrylamide in foods in Germany13 also showed that the measured acrylamide 
levels in vegetable crisps were twice as high as the benchmark level set by the European 
Commission for potato crisps (750 μg/kg). 
 

In conclusion, SAFE calls upon the European Commission and the European Parliament to 
prioritize the safety of consumers, particularly infants and young children, as both institutions 
begin a new mandate. Achieving this can be done in multiple ways, as outlined by SAFE in its 
European elections manifesto,14 but one urgent priority relates to the establishment of stricter 
and lower maximum values regarding acrylamide in food.  

We urge European policymakers to consider our recommendations and to take decisive action 
to mitigate the health risks associated with acrylamide exposure in food products. SAFE will 
continue to campaign for future EU legislation on acrylamide that seriously protects European 
consumers. 

 
13 Perestrelo, S., Schwerbel, K., Hessel-Pras, S., Schäfer, B., Kaminski, M., Lindtner, O., & Sarvan, I. (2024). 
Results of the BfR MEAL Study: Acrylamide in foods from the German market with highest levels in 
vegetable crisps. Food chemistry: X, 22, 101403. https://doi.org/10.1016/j.fochx.2024.101403 
14 https://www.safefoodadvocacy.eu/wp-content/uploads/2023/07/SAFE-MANIFESTO.pdf  
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