Acrylamide is a problem in foods and water. It’s detection method kind of sucks a lot. On that note, here’s some background on the detection: http://www.bakeryandsnacks.com/Processing-Packaging/New-acrylamide-detection-process-launched 
http://findarticles.com/p/articles/mi_m3190/is_32_37/ai_106586043 

http://www.epa.gov/safewater/contaminants/index.html 
People are trying for a complicated mass spectrometer technique to detect it. E. coli I think would do a much better job. 

Going off a simple idea, I want an enzyme that can cut the pesticide. Then, I will have a change in pH from the released ammonia. That change in pH can be detected by a general pH sensor and read. Idea from this type: http://openwetware.org/wiki/User:Jonathan_Cline/Notebook/Melaminometer 
So: what’s the enzyme? ( http://biocyc.org/META/NEW-IMAGE?type=ENZYME-IN-PATHWAY&object=CPLX-7277 As it turns out, the enzyme completely specific. I wonder if it can be induced to be more specific? Also, does it even matter since the other items propionamide , acetamide , and indole-3-acetamide should NOT be in your diet anyways. 
Now to find that acrylamide channel and I’m home free. Since the NH3 is the same as the one used in the melaminometer, I can borrow the rest of the parts. Ok, I’m not sure if there is such a thing as an arcylamide channel. That would be perfect though. Can e. coli take up arcylamide? Maybe I should have the enzyme be expressed outside the e. coli and have the pH change there? Not sure if there’s a problem with too low of a signal in that case. 
Sweet: http://cat.inist.fr/?aModele=afficheN&cpsidt=16838064 Going to see if they had a channel or some miracle. So two things of note. One thing: they suspended the e. coli in beads to ramp up the production. Also, acrylonitrile can somehow get into e. coli.  
