


33 CATEGORIES OF DIRECT FOOD ADDITIVES:®

«Anticaking agents and free-flow agents «Flour-treating agents «Processing aids

«Antimicrobial agents «Food preservatives «Propellants, aerating

«Antioxidants «Formulation aids agents, and gases JECEA (Joint FAO/WHO Expert
«Colors and color adjuncts «Fumigants «Sequestrants Committee on Food Additives)
«Curing and pickling agents Humectants «Solvents and vehicles has evaluated more than 2,500

«Dough strengtheners «Leavening agents «Stabilizers and thickeners food additives and found them
«Drying agents «Lubricants and release agents «Surface-active agents tobe safe.

«Emulsifiers and emulsifier salts «Nonnutritive sweeteners «Surface-finishing agents
«Enzymes «Nutrient supplements «Synergists

«Firming agents «Nutritive sweeteners «Texturizers

«Flavor enhancers «Oxidizing and reducing agents

«Flavor agents and adjuvants «pH control agents

FAO website.
http://bit.ly/ZisPNg

“When provided more

A food additive is any substance that may directly or indirectly become a component of or otherwise ,’nformaﬁon about
affect the characteristic of a food or beverage. 0 0
ingredients, consumers

are more confident

about their
* decisions and valve

”
the product more.
Prevent spoilage - foodborne illness Enhance food appeal and Processing aids are not required to be Process Labeling of Food: Consumer Behavior, the
was once the #1 cause of death; acceptability (i.e. flavor, texture, listed in the ingredient list but they may Agricultural Sector, and Policy Recommendations.
America wastes 40% of all food color) to meet people’s be present at very low concentrations RN
produced from farm to fork. Some expectations. in the finished product per FDA
food additives reduce food waste E les: guidelines. Many are removed from the
and environmental losses. Many 3 é‘;‘:gi::;n is added to non-dai finished food product.
?°°d CLli e e {ntended to beverages like soymilk to create a Examples: WE ARE A I.WAYS
increase the shelf life of food. el .
creamy mouthfeel -Sodium salts are added to deli meats so LEARNING
Example: -Leavening agents allow baked they slice well and keep their shape. .
- Ascorbic acid is added to fresh-cut goods torise. -Nitrogen is used in packaged products TH Ro u G H Sc I E N c E °
fruit to prevent browning. toreduce oxidation, retain specific KEEP CONSUMERS INFORMED
nutrients, and extend storage. . . )
Science is always evolving,
and as the science presents
itself, some food additives
will be added or taken off
Fortifying foods with micronutrients adds nutritional Food additives can help create more product the apprc?ved list. An .
quality to foods. options for consumers. example is trans fats in the
Examples: Examples: 1990's. At the time there was
Vitamin D and vitamin A are added to liquid milk products. -Low-fat salad dressing limited science around
el elemenfﬁl_iron lts L Eﬁ‘:’fﬁ:ﬁ:ﬁﬁ?,f::gfs'lk partially hydrogenated oils
products, cereals, and infant formulas. -Nut- .
-Todine is added to salt (since the 1920'sin the US. to -No added sugar jelly and the effects of their trans
prevent goiter) fats, but since then the FDA
has removed partially
hydrogenated oils from the
generally recognized as safe
(GRAS) list.
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The Academy of Nutrition and Dietetics Foundation's Future of Food initiative addresses Academy member's interest in learning more about a safe, nutritious food supply



