2024

African Journal of Food Science and Technology (ISSN: 2141-5455) Vol. 15(3) pp. 01-02, March,

DOI: http:/dx.doi.org/10.14303//ajfst.2024.073

Available online @https://www.interesjournals.org/food-science-technology.htmi

' ' v’ Copyright ©2024 International Research Journals
3 ©
%) e

@G,O ’oo

Mini Review

Unveiling the Truth behind Food Additives: What You
Need to Know

Claire Dean*

College of Economics and Management, China Agricultural University, Beijing, China

Email Id: clairedean@gmail.com

INTRODUCTION

In the contemporary world of food production, the term
"food additives" often sparks concern and curiosity. What
exactly are they, and should we be wary of their presence in
our daily meals? Let's delve into the realm of food additives,
uncovering their purposes, safety considerations, and the
impact they have on our food and health (Freivogel C, et al.,
2022 & Gkana EN et al., 2018).

Understanding food additives

Food additives encompass a wide array of substances
deliberately added to foods during processing or
production to enhance their taste, appearance, texture, or
shelf life. These additives serve various functions, including
preserving freshness, improving taste and texture,
enhancing nutritional value, and preventing spoilage. They
can be natural or synthetic, and they come in different
forms such as colors, flavors, preservatives, emulsifiers,
stabilizers, and thickeners (Gong S et al., 2016 & Hoffmann
Vet al., 2019).

The purpose behind food additives

One of the primary functions of food additives is
preservation. Certain additives like antioxidants and
preservatives inhibit the growth of bacteria, fungi, and other
microorganisms, thus extending the shelf life of foods. This
is crucial for preventing foodborne illnesses and reducing
food waste. Food additives are often employed to improve
the taste, color, and appearance of food products. Flavor
enhancers like monosodium glutamate (MSG) heighten the
taste of foods, while coloring agents like beta-carotene and
beet juice concentrate are used to add vibrancy to various
food items. Additives such as thickeners, stabilizers, and

emulsifiers play a vital role in modifying the texture and
consistency of food products. They help maintain the
desired texture, prevent ingredients from separating, and
ensure a pleasing mouthfeel. Some food additives are
utilized to fortify foods with essential nutrients, thereby
enhancing their nutritional value. For example, vitamins,
minerals, and amino acids may be added to certain food
items to address nutritional deficiencies or meet specific
dietary requirements. Certain additives serve as processing
aids, facilitating the manufacturing process and improving
the overall quality of the final product. These additives may
assist in dough conditioning, fermentation, or leavening in
baked goods, making the production process more efficient
and consistent (Hull-Jackson C et al., 2019 & Karppinen P
et al., 2018).

Types of food additives

These additives impart or enhance the color of food
products, making them visually appealing. They can be
natural, derived from sources like fruits and vegetables, or
synthetic. Flavor enhancers are compounds that intensify
or improve the taste of food items. They include substances
like MSG, which enhances the savory flavor known as
umami, as well as natural flavor extracts. Preservatives are
additives that prevent spoilage and inhibit the growth of
microorganisms in food. Common preservatives include
sodium benzoate, potassium sorbate, and nitrates/nitrites.
Emulsifiers help stabilize mixtures of immiscible substances,
such as oil and water, by promoting the formation of stable
emulsions. They are commonly used in products like salad
dressings and mayonnaise. Antioxidants are compounds
that inhibit oxidation, thereby preventing the deterioration
of fats and oils in food products. They help extend the shelf
life of foods and maintain their freshness. Sweeteners are
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additives used to impart sweetness to food and beverages.
They can be natural, such as sugar and honey, or artificial,
like aspartame and sucralose. Thickeners and stabilizers are
additives that improve the texture and consistency of food
products. They include substances like agar-agar, xanthan
gum, and carrageenan (Kitz R et al., 2022 & Kuo S C et al.,
2021).

Safety considerations

While food additives play essential roles in food production,
concerns have been raised regarding their safety and
potential health effects. Regulatory agencies such as the
Food and Drug Administration (FDA) in the United States
and the European Food Safety Authority (EFSA) in Europe
closely monitor the use of food additives and establish
safety guidelines and acceptable daily intake levels for each
additive.

Despite stringent regulations, some individuals may
experience adverse reactions to certain additives. For
example, some people are sensitive to food colorings like
tartrazine (Yellow 5) and may experience allergic reactions
or hyperactivity. Additionally, certain additives like sulfites
can trigger asthma symptoms in susceptible individuals.

To address these concerns, food manufacturers are
increasingly opting for natural alternatives to synthetic
additives and are transparently labeling their products to
inform consumers about the presence of additives and
potential allergens (Malcolm TT et al., 2018 & Mitchell RE
et al, 2007).

CONCLUSION

Food additives are ubiquitous in modern food production,
serving various functions ranging from preservation and
flavor enhancement to texture modification and nutritional
fortification. While they play vital roles in ensuring food
safety, quality, and convenience, it's essential to remain
vigilant about their potential health implications.

Consumers can make informed choices by reading food
labels, understanding the purpose of additives, and being
aware of any sensitivities or allergies they may have. By
striking a balance between innovation and safety, the
food industry can continue to harness the benefits of food
additives while prioritizing consumer health and well-being.
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