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Review of PAH contamination in food products and

their health hazards
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6. Conclusion

In this review, a comprehensive survey of PAH levels in various food products has been
presented. These data were also evaluated to gener-alize the factors and processes controlling their
formation in terms of human dietary exposure. The risk factors of PAH exposure are mainly posed
by human activities which pose threats to all types (sea/marine and plant) food resources. In
addition to human activities, the methods or approaches involved in cooking, processing, and
consumption can also exacerbate exposure to PAH. Proper methods of PAH reduction or inhibition
need to be taught and adapted to globally, covering all the routes of their transfer, including use of
cautious cooking methods, nat-ural chemical agents (such as antioxidants), and prevention of
contam-ination of vegetation in the growing stage. In addition, the applicability of various
antioxidants filled with phenolic compounds was evaluated to assess their inhibitory properties for
carcinogenic PAH compounds. The use of novel methods in the form of biocatalysts was intensively
investigated to find the proper pathway of PAH degradation in food products and their packaging.
As such, qualified approaches should be implemented so that risk analysis is communicated to
regulate PAH and to maintain the quality and safety of all food products.
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