
Additives



Most chemicals in our food are there naturally

• Intentional Additives= additives or ingredients 
added directly and intentionally for their beneficial 
effects – salt, sugar, processing aids, preservatives, 
vitamin and mineral supplements

• Unintentional Additives = get into food “by 
mistake”. Microbes and toxins, lubricants, 
detergents, drug/pesticide residues, environmental 
contaminants.





Risky “Additives” in decreasing order by risk

• Pathogenic microbes (bacteria, viruses, parasites)
• Naturally occurring toxins (aflatoxin, marine 

biotoxins, etc)
• Naturally occurring anti-nutritional factors
• Allergens
• Pesticide residues and their metabolites
• Drug residues and their metabolites
• Environmental contaminants (from pollution)
• Intentional additives (used at higher than approved 

levels)









Aspartame – 7.5-13 mg/Kg/d presume 70 Kg 
person

• On can soda- 190 mg or 2.7 mg/Kg/day
• 5 cans per day – 13.5 mg



Categories and Functions of Intentional 
Ingredients

1. Add bioactive compounds
2. Maintain palatability and wholesomeness
3. Enhance appeal-sensory characteristics
4. Leavening agents
5. pH control
6. Processing aids



Add bioactive compounds

• Vitamins and minerals
• Bioactive agents (antioxidants, plant sterols)
• Stimulants 





2. Maintain palatability and wholesomeness

• Antimicrobials – nisin, benzoates, sorbate, 
salt

• Antioxidants –BHA, BHT, vitamin E, 
Vitamin C

• Antibrowning agents -sulfite, EDTA, 
acidulants







3. Enhance appeal-sensory characteristics
• Flavors –spices, natural extracts, artificial flavors
• Flavor enhancers – MSG, protein hydrolysates, 

yeast autolysate, nucleic acids
• Sweetners – sugar, artificial sweetners, sugar 

alcohols
• Colorants – natural and artificial
• Texturizing agents – emulsifiers (lecithin, egg 

yolk), stabilizers (gums, starch),
• Water binding agents – humectants like sorbitol, 

sugar, milk powder
• Thickeners – gums









4. Leavening agents

• Yeast
• Baking powder



5. pH control

• Acids – citric, lactic, malic, lemon juice, 
phosphoric

• Bases – phosphate salts





6. Processing aids

• Moisture control – phosphate salts, 
• Filtration aids – diatomaceous earth
• Anticaking – silica gel, Ca phosphate
• Enzymes – filtration aid or clarification
• Emulsifiers and defoamers (lecithin, oils)
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