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Conclusion

For reduction of acrylamide, enzymatic application is identified as a healthier
and safer method compared with chemical agents. Asparaginase and glucose
oxidase lead to decreased acrylamide owing to depletion of acrylamide
precursors. Amylase and protease provide reducing sugar and amino acid
‘which in turn augments the AA content, respectively. However, the
production of the amylase, protease, and phytase enzymes in fermentation
conditions can help the growth of yeast and lactic acid bacteria ...
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