MODULE: O42

food preservatives

Mode of action.

Slow down or inhibit the growi-h of I

microorganisms(bacterio, moulds
among others), and so increase or
extend the shelf life of food.
Food preservatives introduce
conditions that interfere with
metabolism of microorganisms.

Examples of natural preservafives
include; fable salf,

* Sugar,

* Vinegar,

* Ascorbic acid

* Benzoic acid.
Examples of arfificial preservafives
include;

* Sodium benzoafe,

* Sodivm nifrife,

*  Sulphur dioxide,

* Calcivm propionafe.

Common salt and Sugar= Drows
woter from cells of
microorganisms.Rem‘ards the grouﬂh
of microorganisms.

Vinegor: Lowers ph to inhibit
9rouu+h of Microorganisms.

Calcium propionate: Inhibit growth
of moulds and bacteria in baked
products.

Sodivm benzoote / benzoic ocid:
Slows down grow’fh of
microorganisms

® roncid

FOOD ADDITIVES

and so prevents deterioration of fats
ond oils, and fruits from becoming
brown.

Oxidation of oil in food couses the
£food to become rancid, chomges colour
ond toste and moy be toxic.
Processed foods like cokes, biscvits,
margoarine, deep fried food, and
vege‘rabm oils contain antioxidants.
Notvral antioxidonts include;

« #scorbic acid (vitamin C),
+ Tocopherols (vitomin €),

* Flavonoids, cotechin etc.
Syn’rheﬁc ontioxidonts include;
*  Sodium citrote,

* Butylated hydroxyonisole (BHA), §
* Butylated hydroxytoluene (BHT),
*  Tert-butylhydroguinone (TBHA.

* Vitomin € (Tocopherols): Prevent oil
£from gei-h‘ng roncid. Con be vsed
inPalm oil, sun flower oil.

* Ascorbic ocid (vitomin C): Prevent cut
fruits from going brown, preserves
jvice colour. Can be vsed in Fruit juice,
cvt fresh fruits, frozen fish.

* Sodium citrote: Prevents fot from
wrning rancid. Can be vsed in Cured
meaot, ice creom.

* Butyloted hydroxyonisole(BH#: Retards

in fats, ails, and oail
conhining foods. L

* Butyloted hydoxytolvene(BHT)

Food co|ourings/ dges

Mode of action.

Add or restore colour of food, making
it otiroctive to the consumer.

NB. Food processing and packaging
leads to loss of notural food colouring‘

Curcumin (natural) obtained from
turmeric plant rootfs. (Orange-yellow)
con be used in Beverages, dair
products, cereals, boked goods.
Beta-carotene ( notural) from
carrots, tfomatoes, oranges. (Orange,
yellow, red). Can be used in Juice,
boked foods, snack foods, beveroges,
dairy products.

Anthocyanin (natural), from red
grape, red cabbages, potoes,
tomatoes. (Red, purple, blue). Can be
used in Tce creom, sweets, fruit
juices, boked goods.

Az0 compounds ( arfificial). Red,
orange, Yellow. Can be applied in
Drinks, sweets, dairy products,
processed meat.

Poprika (natural) from sweet
peppers. (Red), Dessert, cheese, baked
goods, sovces.

Flavoring agen’fs

Mode of oction.

#dd or improve toste or aroma of
food. They restore taste lost during
food processing and moake the food
Sweet, satty, bitter, sour efc.

Notural (extracted from notural
resouvrces) Flavouring ogents include,
. Honeg, sugor,

« Salt,

*  Pepperminis exiracts,

+ Screw pine exiracts.

Sgn’rheh‘c ﬂavouring agems include:
* Monosodivm glutomate(MSG),
» fspartame, Saccharin, estfers.

#Ascorbic acid: Add citrus flavor con be
opplied in Fruit juices, cereals, fruit
flavoured condies, frozen fruits.
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Stabilizers and thickeners

Mode of action.

Stabilizers: Prevent fats and oils from
cloi-h'ng, making it remain in emvlsified
form (well mixed suspension) ot all times
bg inhibiﬁng reoctions between chemicals
in £ood, making it taste smooth and finer.
Thickeners: Increase viscosi’rg of food,
making it thicker

Stabilizers
Acacia gum: Mix two quuids thot do not
mix, forming an emulsion. Can be used in
Chewing gum, gqummy condies,
marshmallow.
Lecithin: Controls sugar crgsm‘allizaﬁon, ond
flow properties, ensures homogeneneovs
mixing of ingredents.
Gelotine: Prevent formoation of coorse
grained ice crystals, reduce meling speed.
Con be used in Ice creom, 9or9hu+,
margarine, fruit joms.
Mono/di-glgcerides of «FG‘H\J ocids. Mix oil
ond water. Con be used in Ice creom,
hewing gum, beverages, margarine.

Thickeners

Starch: Thicken food. Can be applied in
Soup, noddles, pasto.

Gelatine: Prevent formation of coorse
grained ice crystols, reduce melting speed
Can be applied in Ice cream, yorghut,
margorine, fruit joms




