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food additives are the cause of a great deal of discussion and suspicion now in its third
edition essential guide to food additives aims to inform this debate and bring the literature
right up to date especially focussing on the changes in legislation since the last edition key
topics include a basic introduction to the technology of food additives technical information
on all  food additives  currently  permitted in  the european union discussion covering the
general issues surrounding the use of food additives including the need for them coverage of
the  legal  approval  process  for  additives  and  the  labelling  of  the  finished  product
identification of sources or methods of production for each additive properties of individual
additives and typical products they are used in this book will be an invaluable reference for
researchers in the food and drink industry undergraduates and graduates of courses in food
science and technology and indeed all those who are interested in what they eat

this publication provides information on the identity and purity of certain food additives and
flavouring agents the specifications have three main objectives to identify the substance that
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has been subject to biological testing to ensure that the substance is of the quality required
for safe use in food and to reflect and encourage good manufacturing practice this document
is  one of  three  publications  prepared by  the  59th  session  of  the  joint  fao who expert
committee on food additives jecfa held in geneva in june 2002 to discuss food additives and
contaminants in food

the specification of identity and purity of food additives established by the joint fao who
expert committee on food additives jecfa are meant to identify substances that have been
subject to biological testing ensure they are of adequate purity for the safe use in food and
to encourage good manufacturing practice the report of the twenty third session covered 382
specifications of which 125 were new sixteen specifications were withdrawn

the aim of this book is to present technical information about the additives used in food
product  deveiopment  in  a  concise  form food product  development  is  an  activity  which
requires application of technical skills and the use of a diverse range of information normally
this information is scattered throughout the vast food science literature in journals and books
and in technical publications from the various suppliers it has been my experience through
consulting with the food industry that there is a need for information on food additives in a
quick to use form in tables  and figures  where possible  time wasted during information
retrieval causes delay in practical development work which results in delay of product launch
and possibly the loss of market advantage this handbook will  be used by food product
development staff and by all food scientists requiring access to information on food additives
in a quick to use format some knowledge of food science is assumed each chapter contains a
bibliography which can be consulted if further informa tion is required local legislation will
have to be consulted to determine the legality of use of the additive in which foods and at
what level of addition information on safety can be found in food additives handbook 1989 by
r l lewis published by van nostrand reinhold new york

an essential household reference revised and updated with our culture s growing interest in
organic foods and healthy eating it is important to understand what food labels mean and to
learn how to  read between the lines  this  completely  revised and updated edition of  a
consumer s dictionary of food additives gives you the facts about the safety and side effects
of more than 12 000 ingredients such as preservatives food tainting pesticides and animal
drugs that end up in food as a result of processing and curing it tells you what s safe and
what you should leave on the grocery store shelves in addition to updated entries that cover
the  latest  medical  and  scientific  research  on  substances  such  as  food  enhancers  and
preservatives this must have guide includes more than 650 new chemicals now commonly used
in food you ll also find information on modern food production technologies such as bovine
growth  hormone  and  genetically  engineered  vegetables  alphabetically  organized  cross
referenced and written in everyday language this is a precise tool for understanding food
labels and knowing which products are best to bring home to your family

the aim of this book is to present technical information about the additives used in food
product  development  in  a  concise  form food product  development  is  an  activity  which
requires application of technical skills and the use of a diverse range of information normally
this information is scattered throughout the vast food science literature in journals and books
and in technical publications from the various suppliers it has been my experience through
consulting with the food industry that there is a need for information on food additives in a
quick to use form in tables  and figures  where possible  time wasted during information
retrieval causes delay in practical development work which results in delay of product launch
and possibly the loss of market advantage this handbook will  be used by food product
development staff and by all food scientists requiring access to information on food additives
in a quick to use format some knowledge of food science is assumed each chapter contains a
bibliography which can be consulted if further informa tion is required local legislation will
have to be consulted to determine the legality of use of the additive in which foods and at
what level of addition information on safety can be found in food additives handbook 1989 by
r j lewis published by van nostrand reinhold new york

alphabetical listing of food additives containing information on the source of the specific
additive how it is used and how it affects health notes refer to source of data

the specification of identity and purity of food additives established by the joint fao who
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expert  committee on food additives jecfa identify substances that have been subject  to
biological testing to ensure they are of adequate purity for the safe use in food this volume
contains  specification  prepared  at  the  fifty  seventh  meeting  of  jecfa  and  should  be
considered in conjunction with the report of the meeting which will be published in the who
technical report series

the specifications in this document provide information on the identity and purity of additives
used directly in foods or in food production the three main objectives of these specifications
are to identify the additive that has been subjected to testing for safety to ensure that the
additive is  of  the quality  required for  use in  food or  in  processing and to reflect  and
encourage good manufacturing practice

a food additive is defined as a substance not normally consumed as a food in itself and not
normally used as a characteristic ingredient of food whether or not it has nutritive value food
additives are natural or manufactured substances which are added to food to restore colors
lost during processing they provide sweetness prevent deterioration during storage and guard
against food poisoning preservatives this book provides a review of traditional and non
traditional  food preservation approaches and ingredients  used as food additives  it  also
provides detailed knowledge for the evaluation of the agro industrial wastes based on their
great potential for the production of industrially relevant food additives furthermore the
assessment of potential reproductive and developmental toxicity perspectives of some newly
synthesized food additives on market has been covered finally the identification of the areas
relevant for future research has been pointed out indicating that there is more and more
information needed to explore the possibility of the implementation of some other materials
to be used as food additives

this  publication  contains  specifications  of  identity  and  purity  in  certain  food  additives
prepared at the 61st meeting of a joint fao who committee held in rome in june 2003 the aim
is to identify substances subject to biological testing to ensure they meet purity levels required
for safe use in food and to reflect and encourage good manufacturing practice there were a
total of 270 specifications considered including 245 flavouring agents 155 compounds were
newly adopted of which 14 remained tentative and 114 specifications were revised of which 22
remained tentative

this publication contains information on the evaluation of food additives including flavouring
agents prepared by the 65th session of the joint fao who expert committee on food additives
jecfa held in geneva switzerland in june 2005 the aim is to identify substances subject to
biological testing to ensure they meet purity levels required for safe use in food and to reflect
and  encourage  good  manufacturing  practice  there  were  a  total  of  149  specifications
considered at the 65th meeting with 132 compounds newly adopted of which three remained
tentative and with 18 specifications revised of which seven remained tentative

the use of additives in food is a dynamic one as consumers demand fewer additives in foods
and as governments review the list of additives approved and their permitted levels scientists
also  refine  the knowledge of  the risk  assessment  process  as  well  as  improve analytical
methods and the use of alternative additives processes or ingredients since the first edition of
the food additives databook was published there have been numerous changes due to these
developments and some additives are no longer permitted some have new permitted levels of
use and new additives have been assessed and approved the revised second edition of this
major reference work covers all the must have technical data on food additives compiled by
food industry experts with a proven track record of producing high quality reference work this
volume is the definitive resource for technologists in small medium and large companies and
for workers in research government and academic institutions coverage is of preservatives
enzymes  gases  nutritive  additives  emulsifiers  flour  additives  acidulants  sequestrants
antioxidants  flavour  enhancers  colour  sweeteners  polysaccharides  solvents  entries  include
information on function and applications safety issues international legal issues alternatives
synonyms molecular formula and mass alternative forms appearance boiling melting and
flash points density purity water content solubility synergists antagonists and more with full
and easy to follow up references reviews of the first edition additives have their advantages
for the food industry in order to provide safe and convenient food products it is therefore
essential that as much information as possible is available to allow an informed decision on
the selection of an additive for a particular purpose this data book provides such information
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consisting of over 1000 pages and covering around 350 additives this data book does provide
a vast amount of information it is what it claims to be overall this is a very useful publication
and a good reference book for anyone working in the food and dairy industry international
journal of dairy technology volume 59 issue 2 may 2006 this book is the best i have ever seen
a clear winner over all other food additive books a superb edition saafost south african
association for food science and technology

are  food  additive  intake  levels  too  high  this  report  presents  the  results  of  the  first
comprehensive survey of food additive usage to be carried out in the uk it provides a strategy
for estimating intakes of food additives based on the per capita approach as a first stage in
identifying  those  food  additives  which  might  need  further  more  intensive  investigation
included are estimates of per capita daily intakes for individual additives and an overall
average for all additives those additives which were found to merit further investigation are
listed

specifications for the following food additives were revised diacetyltartaric acid and fatty
acid esters of glycerol ethyl lauroyl orginate glycerol ester of wood rosin nisin preparation
nitrous oxide pectins starch sodium octenyl succinate tannic acid titanium dioxide and triethyl
citrate

food additives have played and still play an essential role in the food industry additives span
a great range from simple materials like sodium bicarbonate essential in the kitchen for
making cakes to mono and diglycerides of fatty acids an essential emulsifier in low fat
spreads and in bread it has been popular to criticise food additives and in so doing to lump
them all together but this approach ignores their diversity of history source and use this book
includes food additives and why they are used safety of food additives in europe additive
legislation  within  the  eu  and  outside  europe  and  the  complete  listing  of  all  additives
permitted in the eu the law covering food additives in the eu which was first harmonised in
1989 has been amended frequently  since then but  has  now been consolidated with  the
publication of regulations 1331 2008 and 1129 2011 this 4th edition of the guide brings it up to
date with the changes introduced by this legislation and by the ongoing review of additives
by efsa providing an invaluable resource for food and drink manufacturers this book is the
only work covering in detail every additive its sources and uses those working in and around
the food industry students of food science and indeed anyone with an interest in what is
added to their food will find this a practical book full of fascinating details
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How do I take care of Compendium Of Food4.
Additive Specifications books? Storage: Keep
them away from direct sunlight and in a dry
environment. Handling: Avoid folding pages, use
bookmarks, and handle them with clean hands.
Cleaning: Gently dust the covers and pages
occasionally.
Can I borrow books without buying them? Public5.
Libraries: Local libraries offer a wide range of
books for borrowing. Book Swaps: Community
book exchanges or online platforms where
people exchange books.



Compendium Of Food Additive Specifications

5 Compendium Of Food Additive Specifications

How can I track my reading progress or manage6.
my book collection? Book Tracking Apps:
Goodreads, LibraryThing, and Book Catalogue
are popular apps for tracking your reading
progress and managing book collections.
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