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Foreword

There has been a revolution in the approach to what we eat. A series of reports have clearly established the link between food intake and health. It has been supported by doctors, pharmacists, dietitians and politicians. In 1985 a decision was made to establish an all-party Parliamentary Food and Health Forum, of which I am Chairman, and this has become one of the most active Parliamentary groups. Across the country there is concern at the fat and sugar content of food and a growing awareness that 30 per cent of adults in Britain are overweight. There is also a growing interest in colourings and artificial flavourings—in fact, in every type of additive. With Britain’s appalling record of avoidable diseases, there is now a major campaign linking diet and disease.

This growth in interest has led to a public demand for more information, and since 1962 the EEC has been issuing Directives on additives. Since the beginning of January 1986, most foods have carried a full list of additives, apart from flavourings, described by their E numbers on the package. A great step forward—providing you can fully understand the implication of the E number! For instance, I have aspirin sensitivity, and my wife is asthmatic. So we need to know, for both those conditions tend to bring in their wake sensitivities to certain common food preservatives and colours. The book describes these relationships fully, and in addition makes a convincing case for the full disclosure of ingredients and additives on products where they are not yet required to appear by law, such as in many types of confectionery, alcoholic drinks and medicines.

In 1984, following a great deal of research, Maurice Hanssen’s first edition of E for Additives was published. It was a tremendous success and was a bestseller for many months, along with Frederick Forsyth and Jeffrey Archer. It is still in great demand. It contains just enough essential information about the contents and effects (including adverse effects) of each product to enable the shopper to know just what they are being asked to buy.

But since 1984, research has provided a mass of additional information about E-numbered additives and about the wider implications of the need for certain additives in foods where many manufacturers are able to produce excellent foods without their use. Key issues such as the nutritional consequences of the overuse of additives are explored for the first time in this new edition of E for Additives.

To me, the great merit of Maurice Hanssen’s book is that his explanations are clear to all. It is cram full of essential information for the careful shopper. Every essential term, like preservatives, stabilizers, emulsifiers, tenderizers and flavouring, is clearly spelt out.

This book is not just for those who did not buy the first edition. It contains so much that parents need to know. Do additives affect ability, and what about hyperactivity in children? The fact is that more and more is now known about the effects of what we eat—and we all need to know.

We know that there is a close link between what we eat and our physical—and maybe our mental—health. I doubt whether anyone else in Britain has done more to cut through the commercials and bring out the facts. Maurice Hanssen has been at the forefront of this food and health revolution. For me, it is a real pleasure to commend this new edition. I hope that it, too, will be a bestseller.



THE RT. HON. LORD ENNALS

HOUSE OF LORDS


Foreword to First Edition

This comprehensive book is one which in a sense I wish need never have been written. I would prefer to live in a world where we harvested our foods fresh from the earth, ate them immediately and never had to give a thought to food preservatives, artificial emulsifiers and stabilizers, anti-oxidants and permitted colours. Alas, we do not live in such a world. High technology food production and elaborate chains of food distribution have created a situation in which food additives are necessary. Yet for the protection of oneself and one’s family it is also necessary to be well informed about these hundreds of additives in quite specific terms and highly aware of the possible implications of their inclusion in our daily diet.

I therefore welcome Maurice Hanssen’s E for Additives. Mr Hanssen has produced a simple-to-follow yet remarkably ambitious guide which can help people make informed decisions about the foods on their supermarket shelves even before they buy them. He carefully explains both the pros and cons of food additives, clarifies the meaning of such commonly used but little understood words as ‘stabilizers’ and ‘tenderizers’, and offers a quick-to-use guide to each specific additive, its name, where it comes from, the possible adverse effects of using it, and a list of typical products in which it is used. This book is a useful tool for anyone concerned about the health of himself and his family. I for one would not want to be without it.



LESLIE KENTON


Introduction

My first encounter with food additives was in the 1950s when I was concerned with creating new products for people on special diets. It soon became clear to me that many food technologists were using a wide variety of additives simply because they were available, and that they had not really given any thought to the nutritional or health consequences of what they were doing.

I asked the question: ‘Why are we using ingredients that I would not need in the kitchen when preparing the same food?’ Sometimes there were good technical reasons, but in 90 per cent of the cases there was none. It is because I enjoy cooking at home and because I have a strong background in practical food technology on a factory scale that I began to question whether or not we had true freedom of choice whether we knew what we were eating and whether many of the additives were necessary at all.

In the 1960s, with the National Association for Health, sponsored by Joyce Butler MP, and with the help of 750,000 well-wishers, we presented a petition to Parliament asking them to ‘add all additives’. This was a plea to have a full label declaration of all the ingredients.

For the past 100 or so years there has been an artificial division in our minds between foods and medicines. Since the earliest times man has known that he can live on a wide variety of foods, and that some apparently attractive plants are dangerous whilst some help bring vibrant health and fitness. Even more sophisticated has been the use of very small quantities of otherwise dangerous herbs, such as foxglove or deadly nightshade, which are both still today very important medicines in minute doses.

To stay at the peak of fitness a Roman soldier was only allowed stoneground wholemeal flour. None of the sifted white flour, beloved of the rulers of Rome, found its way into his diet. In the Middle Ages, writers on health said that ‘the bread which had all the bran in it was a remedy for constipation caused by eating too much of the fine white bread’! It is obvious that the foods we eat are more important than any additives. But in general terms we have had personal control over our choice of food but little influence on the additives being used.

The 1984 Food Labelling Regulations gave us, for the first time, a good insight into what we were eating and gave me the chance to write E for Additives. Even if the book had not sold a single copy I would have needed it for myself and my family. But in the event it was a bestseller which has prompted fundamental changes in the food that we buy. Almost overnight, crisp manufacturers found that they could remove E320 and E321. This may have reduced the shelf-life of the crisps but, with the odd exception of Scotland where apparently food takes a long time to be delivered, the additive-free crisps lasted quite long enough for any shop with a good turnover of stock. This story was repeated, with a wide range of unnecessary and, to some sensitive people, harmful additives, being removed.

A close and careful reading of The New E for Additives will show you that there are doubts about only 1 in 5 of the additives commonly used in British food. Some of these have been the most common but, fortunately, public pressure is reducing their usage. Toxicity is dose related and at some level of intake all foods are toxic We have to keep a balance, but we also have to ensure that we are not being misled with our senses distorted by the use of additives so that high fat and high sugar foods with a very low essential nutrient content give the feeling, appearance, and taste that they are good balanced nutrition. They may be, but an informed look at the label can in most cases give the true picture.

E for Additives provoked a huge correspondence from both consumers and manufacturers, a lot of which was extremely useful in preparing this new edition. It reflects the vast amount of new knowledge that has become available during the intervening three years and its purpose is to increase understanding and to encourage the enjoyment of good, well-prepared foods whether they be in the home, restaurant, health store, or supermarket.



1.
How to Read the Label

Since 1 January 1986 most foods have had to carry a relatively complete list of ingredients. Flavourings do not have to be declared, except by the word ‘flavourings’, but all the other ingredients, including water, have to be listed in descending order by weight, determined as at the time of their use in the preparation of the food. Water, when there is more than 5 per cent, and other volatile products which are added as ingredients of the food, are listed in order of their weight in the finished product, the weight being calculated in the case of water by deducting from the total weight of the finished product the total weight of the other ingredients used.

If an ingredient used in food is in a concentrated or dried form and becomes reconstituted during the preparation of the food then the weight, in determining the order of the list of ingredients, can be the weight of the ingredient before it has been concentrated or dried. If the food is itself a mixture of concentrated or dried ingredients which have to be reconstituted by adding water, then it is allowable to list the ingredients in descending order of their weight when reconstituted provided that, instead of just saying ingredients’, the list is preceded by the words ‘ingredients of the reconstituted product’, or something similar.

If a food consists of, or contains, mixed fruits, nuts, vegetables, spices, or herbs and no particular fruit, nut, vegetable, spice, or herb predominates significantly by weight, the ingredients can be listed in no particular order if the list is headed by a phrase such as ‘in variable proportion’, and if the variable proportion mix is just a part of the list of ingredients, then the producer can state that that part of the ingredients list is in variable proportion.
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Therefore, with a few exceptions, ingredients are listed in descending order by weight. It is very important to take this into account when reading the label. Many soup or dessert mixes have remarkably similar lists of ingredients in which sugar, starch or flour of some sort, and hydrogenated vegetable fat are high up on the list of ingredients, and sometimes the designated variety of the product such as tomato or strawberry is present in small amounts, or maybe altogether absent.

Food has to be described in a way which is not misleading, using, where there is one, the name prescribed by law, and if there is not, then a customary name, and failing that a precise enough description to inform the purchaser of its true nature and, if needed, a description of its use A made-up name cannot be used instead of the proper name of the food.

‘Flavour’ is a word that does not mean quite what it seems to because if a product is, for example, ‘strawberry flavour’ then it need not contain any strawberry at all. If it is ‘strawberry flavoured’ then a significant part of its flavour must be from strawberries, and if it is ‘strawberry’ then it is made with whole strawberries. This is a rule of thumb which is not enshrined in law, and a number of manufacturers and Local Authorities are of the view that both words ‘flavour’ and ‘flavoured’ are themselves misleading, and a proper description of the product which does not contain any of the designated substance would be ‘artificially flavoured’. Until this is tested in the High Court, or a new regulation is made, the consumer is left with an uncertain and misleading situation.

‘No added sugar’ is another area of potential misinformation. Because many people are worried that too much sugar will cause them to put on excess weight they look out for products which are sugar-free or contain no added sugar. This description is applied even when the food contains a very large quantity of naturally occurring sugars. An example is jam made without added sugar but with concentrated apple or pear juice containing a naturally high level of sugar. Sugar is being interpreted by certain manufacturers as being just the use of sucrose (table sugar). Other sugars, such as lactose and fructose, are sometimes also included in products which are said to have no added sugar.

Certain diet products are equally misleading; for example, there is a diet bar on sale which has sugar as its second largest ingredient. There is also a tendency for manufacturers to say ‘no added colour’ or ‘no preservatives’ or ‘no artificial ingredients’, all of which may be true but does not alter the fact that the food itself is of low nutritional worth. There is no substitute for reading the ingredient list.

Date Marking

Date marking is now required on most pre-packed foods (with a few exceptions, such as frozen foods, wine and vinegar) unless they have a shelf-life of at least 18 months. Even products with a very long shelf-life may be marked, but this is not mandatory. This is expressed as either:


•   A best before date (day, month, year) plus storage conditions (if necessary).



Or:


•   If the food has a ‘life’ of between 3 months and 19 months, a best before end date (month, year).

•   If the food has a ‘life’ of between 6 weeks and 3 months, a best before date (day, month) plus storage conditions (if necessary).

•   If the food is perishable and is intended for consumption within 6 weeks of being packed, a sell by date (day, month) plus storage conditions and a storage period after purchase.



There is no reason why you should not buy overdue products, especially if they are reduced in price, because the onus is on the shopkeeper to provide goods which live up to the quality of their description, in other words they must not be bad or ‘off’. With the longer time datings you are safe in buying goods that are near the end of their expiry date if the shop is clean and well maintained. However if such a product has deteriorated, even if bought at a special price, your legal rights are not affected and you should complain first of all to the shop manager then, if no satisfaction is obtained, to your local Trading Standards Officer, whom you can locate through the Town Hall. It is often preferable, though, to write a nice letter, fully documented, with a sample, to the Managing Director of the company concerned who will often, for the sake of goodwill (and most of the food companies are very jealous of their good reputation), refund your cost and may even give you something extra besides. However, if you are on the make, beware, because most manufacturers keep very accurate records of complainants and get wise to the person who frequently finds a dead mouse in a meat pie.

Foods for special nutritional purposes are subject to the provisions of an EEC Directive which strictly controls all claims and declarations in respec of infant, diabetic, slimming and other foods which purport to be for a group of people with special nutritional needs. There is a problem in that some excellent foods which have a nutritional purpose may not, in the future, be able to declare it without a Medicines Licence! For example, a bran based breakfast cereal may not be able to say that it ‘helps constipation’, but it can say ‘helps to keep you regular’ as that is not a medical claim. Too often we are seeing legislation which is designed for consumer protection which effectively shields the consumer from the information needed to make an informed decision. It should surely be sufficient with regard to most claims that labels and advertising are decent, honest and truthful.

Polyunsaturated Fatty Acid Claims

The COMA and NACNE reports on what we should eat for a healthy diet include in their recommendations the view that we should cut down on our total fat intake, have a relatively high proportion of polyunsaturated fatty acids (which are the sort of fats that you have in oils like sunflower, safflower, soya and corn) and consume less animal and dairy fat. This is because such a dietary change is thought to be good for the heart. However, the manufacturer is not allowed by law to tell you that! Before any claims relating to polyunsaturated fatty acids can be made the food has to contain at least 35 per cent of fat by weight. In that fat at least 45 per cent of the fatty acids must be polyunsaturated and not more than 25 per cent saturated.

The claim has to be accompanied by the words ‘low in saturates’ or ‘low in saturated fatty acids’ and the food must be marked with a declaration in grammes per 100 grammes or millilitres of the food stating the amount of fat or oil and the amount of polyunsaturated fatty acids (which are cis, cis-methylene interrupted polyunsaturated fatty acids) and also the amount of saturated fatty acids. Each pan of the declaration has to be given equal prominence.

If, in addition, the claim is made that it is low in cholesterol, then the food must not contain more than 0.005 per cent of cholesterol and it must be possible to make polyunsaturated fatty acid claims. As in the former case there can be no expressed or implied suggestion that such products are beneficial to health. You have to read the label carefully to see that such a claim is being made if you want to choose truly polyunsaturated margarines such as Flora or, from health stores, the very desirable Vitaquell which contains no animal or dairy ingredients and which has not been hardened by the hydrogenation process.

In the USA sensible and accurate claims for reduced cholesterol foods are allowed as are true statements about the advantages of polyunsaturates. So long as such claims are well controlled they could help many people to change their diet for the better and lessen the risk of heart disease.

Vitamins and Minerals

The Labelling of Food Regulations specify in two schedules the vitamins and minerals for which claims can be made. The word ‘claim’ has a specific meaning. Vitamins and minerals which are not in the schedule cannot be mentioned at all on a food product except in the nutritional declaration, the name of the product (if it is a food supplement) and the list of ingredients. Anything additional to these three places becomes a claim.

Where it is claimed that the food is a rich or excellent source of vitamins or minerals the quantity of food that can reasonably be expected to be consumed in one day must contain at least one half of the recommended daily amount of two or more of the vitamins or minerals in the schedule. Otherwise the claim that the food contains the vitamins and minerals can only be made if the quantity of food that can reasonably be expected to be consumed in one day contains at least one sixth of the recommended daily amount of two or more of the vitamins or minerals in the list.

If the claim is confined to named vitamins or minerals then every vitamin or mineral named must be specified in one of the schedules and is then subject to the same requirements as before. The names used in declaring the vitamins must be the names in the first column of the schedules, with or without the words that appear in three cases in brackets.

The names for other vitamins are also specified by law, and are: vitamin B6, pantothenic acid, biotin, vitamin E and vitamin K. The purpose of this is to prevent people making claims for the existence of vitamins that are not recognized by science, such as vitamin B17 and vitamin F.

The following are the two schedules:

Table A
Vitamins in respect of which claims may be made



	Vitamin
	To be calculated as
	Recommended daily amount




	Vitamin A
	Micrograms of retinol or
micrograms of retinal equivalent on
the basis that 6 μg of beta-carotene
or 12 μg of other biologically active
carotenoids equal 1 μg of retinol equivalent.
	750 μg




	Thiamin (vitamin B1)
	Milligrams of thiamin.
	1.2 mg




	Riboflavin (vitamin B2)
	Milligrams of riboflavin.
	1.6 mg




	Niacin
	Milligrams of nicotinic acid or
milligrams of nicotinamide or
milligrams of niacin equivalent on
the basis that 60 mg of tryptophan
equal 1 mg of niacin equivalent.
	18 mg




	Folic acid
	Micrograms of total folic acid.
	300 μg




	Vitamin B12
	Micrograms of cobalamines.
	2 μg




	Vitamin C (ascorbic acid)
	Milligrams of ascorbic acid or milligrams of dehydroascorbic acid
	30 mg




	Vitamin D
	Micrograms of ergocalciferol (vitamin D2) or
micrograms of cholecalciferol (vitamin D3).
	25 μg





Table B
Minerals in respect of which claims may be made



	Mineral
	To be calculated as
	Recommended daily amount




	Calcium
	Milligrams of calcium.
	500 mg




	Iodine
	Micrograms of iodine.
	140 μg




	Iron
	Milligrams of iron
	12 mg





Notes

1. Each vitamin and mineral specified in Tables A and B above includes its biologically active derivative.

2. The quantity of any vitamin or mineral specified in Table A or B above (as extended by note 1 above) shall be calculated in accordance with column 2 of the appropriate Table.

From Labelling of Food Regulations No. 1305, 1984.

The idea behind these two schedules was to prevent manufacturers from making claims for vitamins and minerals for which there is no evidence of a shortage. So the schedules represent vitamins and minerals which may be short in the diet and, therefore, all other vitamins and minerals are thought to be present in sufficient quantities in any likely diet. Unfortunately this has led to a very confusing situation, especially with regard to the sale of food supplements such as vitamin, mineral and trace element tablets and capsules which contain either a mixture of scheduled and non-scheduled substances or even exclusively non-scheduled substances. It means that neither in advertising nor on the pack can the manufacturer tell the consumer why the ingredient is there and what it does unless it is on the schedule. A mixture of vitamins A, C and E would therefore have a product description telling you all about vitamins A and C but not saying a single word about vitamin E.

There is much doubt as to whether the list is by any means appropriate to modern day living, and there is increasing evidence that there are substantial groups of people who do not have enough zinc, selenium, magnesium, or vitamins B6 and E. Groups at risk include children and adolescents on a sugary, fatty diet, and women who take the birth control pill and may need far more B6 than can be obtained in a likely diet. Unless vegetarians are careful they can be short of zinc, and there is a general shortage of selenium in British soil which used to be supplemented by the use of selenium rich Manitoba wheat for bread making, but now that we make most of our bread from British flour, we could have too little in the diet.

A Committee on the Medical Aspects of Food has been convened under the chairmanship of Dr Roger Whitehead to look at this whole question and suggest a new list of Recommended Daily Amounts, but it is not unreasonable to hope that the position of vitamin and mineral pill manufacturers can be regularized before the Committee reports and that regulations can be made so that they are not prevented by law from giving accurate nutritional and biological information about the ingredients to the public—surely an absurd and unnecessary restraint upon our freedom.

What is an Additive?

According to the Codex Alimentarius, a food additive is: ‘Any substance not normally consumed as a food by itself and not normally used as a typical ingredient of food, whether or not it has nutritive value, the intentional addition of which to food for a technological (including organoleptic) purpose in the manufacture, processing, preparation, treatment, packing, packaging, transport or holding of such food results in, or may be reasonably expected to result (directly or indirectly) in it or its by-products becoming a component of or otherwise affecting the characteristics of such. The term does not include “contaminants” or substances added to food for maintaining or improving nutritional qualities.’ (‘Organoleptic’ means sight, taste, smell and texture as perceived by the senses.)

Because manufacturers can use either the E number or the proper name of the additive as an alternative, they often choose to use the name on the premise that it is less ‘frightening’ than the E number. On the other hand, some ingredients which have valuable nutritional properties can cause confusion because they have names that look very much like additives, whereas in fact they are not in that class.

A good example is soya protein isolate, which is the valuable protein part of the soya bean in a very pure state and is an extraordinarily good source of very nutritious protein. It can make meat products in particular, such as sausages and pies, as well as a number of other dishes and drinks, more nutritious than they would be without it, and also has useful technical properties in giving the product a better appearance and texture.

Again, if you use an egg yolk because of the emulsifying properties of its natural lecithin then it is declared as the ingredient ‘egg-yolk’ and not as ‘E322’, lecithin.

Meat Products

Regulations governing meat products and spreadable fish products were laid before Parliament in October 1984. Like the E-numbering provisions, these came into full operation in July 1986.

Polyphosphates (E450) allow the manufacturer to add water to meat products without it becoming obvious to the consumer. If the meat is cooked or raw and contains added water, then the producer will have to declare: ‘with not more than x per cent added water.’ X is the maximum added water content of the food. On the other hand, if the meat is uncooked and cured, such as bacon, of which more than 10 per cent is added water, then the declaration has to say ‘with not more than y per cent added water’; but that does not mean that this figure represents the amount of added water—y represents a multiple of 5 by which the percentage of water in the product exceeds 10 per cent! Finally, to make matters clear to our (presumably computer owning!) consumer—if it is cooked pure meat then the declaration has to say ‘with not more than z per cent added water’, z being an indication in multiples of 5 of the percentage of water added.

There is a list of parts of the carcass which may not be used in uncooked meat products—and may therefore be used in cooked meat products. You will be glad to know what comprehensive use manufacturers of cooked meat products can make of the slaughtered animal; they can use the brains, foot, large intestine, small intestine lungs, oesophagus, rectum, spinal cord, spleen, stomach, testicles, and udder. There has to be an argument for manufacturers to tell us just what parts of the animal are used and how much, not just to use the blanket description ‘offal’.

A meat pie weighing between 100g and 200g must have a meat content of not less than 21 per cent of the total. If the pie weighs less than 100g the meat content can shrink to 19 per cent of the food, otherwise the meat content can soar to the dizzy heights of 25 per cent as a minimum; but, of these percentages, the lean meat content need only be half so, at the worst, a quarter of a pound pork pie may contain just over a third of an ounce of lean meat—and it may include unexpected parts of the beast.

The true nature of the contents are then disguised in taste and appearance by the use of flavour enhancers, such as monosodium glutamate (number 621). It can then be coloured, flavoured and, after the addition of the appropriate amount of water, you can have at the worst, a very fatty pie but one which looks and tastes good. Though of course there are many pie manufacturers who certainly do use the finest ingredients, it would be worth their while making clear claims. The fat content of burgers and sausages is also controlled, in general so that the fat content of the meat pan of burgers does not exceed 35 per cent and of sausages, 50 per cent.

Many German meat products are labelled with their fat content. In order to be able to eat sensibly we should demand that such information be available throughout the EEC.

The British government wants to introduce fat content labelling but are being opposed by the EEC. Many responsible food manufacturers are now labelling the fat content voluntarily and this is to be encouraged.





2.
Why Are There Still Secret Ingredients?

The Food Labelling Regulations of 1984 introduced the E-code which made it much easier to identify at least some of the additives in our food. But did they go far enough? There is, in fact, a wide range of foods and other things we swallow where we are not told what the ingredients are.

Alcoholic Drinks

Any drink with an alcoholic strength by volume of more than 1.2 per cent does not have to list the ingredients. This means that if you are, for example an asthmatic and are particularly sensitive to sulphur dioxide (E220), which is a commonly used preservative in wines, beers and ciders, then you have no way of telling whether it is present or not, let alone whether the content is near the permitted maximum or very low. If you are sensitive then you have to look out for the whole range of sulphites—E220 to 227—but when the Dutch Consumer Organization tested a selection of wines in 1985, they found that some of them had higher than the permitted limits of sulphur dioxide.

A test published in Which? magazine in May 1986 found that a number of the nineteen wines tested were near the maximum and that, if you regularly drank just a quarter litre (2 glasses) of most of the white wines, or one third of a litre (2 1/2 glasses) of some of the reds, you could exceed the Acceptable Daily Intake.

The EEC permits aeration, which is usually done with carbon dioxide (E290), to make cheap sparkling ‘bubbly’. To encourage the growth of yeasts during fermentation there is permission for an addition of diammonium phosphate or ammonium sulphate (no E numbers) up to a level of 0.3g/l either separately or combined. You can also feed the yeast by the addition of thiamin hydrochloride (vitamin B,) up to 0.6mg/l.

The sulphites that may be used include not only sulphur dioxide but also potassium bisulphite and potassium metabisulphite. White wines can be treated during fermentation with charcoal to a maximum of 100g of dry charcoal per hectolitre to remove impurities.

Wine has to be clarified, or cleared, after fermentation. However, some of the ingredients and processing aids that might be used provide significant moral problems for certain sections of the population who surely have the right to know if such items are being included in the process. The full list is:




—edible gelatines (made from bones)

—isinglass (made from the swim-bladders of fish)

—casein and potassium caseinate (milk proteins)

—animal albumin (egg albumin and dried blood powder)

—bentonite (clay) (558)

—silicon dioxide as a gel or colloidal solution (551)

—kaolin (a clay) (559)

—tannin (from wood)

—pectinolytic enzymes.





The use of sorbic acid (E200) or potassium sorbate (E202) is permitted. This stops the growth of yeasts and moulds. The final sorbic acid content of the treated product on its release to the market for human consumption must not exceed 200mg/l.

Tartaric acid (E334) for acidification purposes is permitted, but if there is too much acid, the following may be added under certain conditions:




—neutral potassium tartrate (E336)

—potassium bicarbonate (no E number)

—calcium carbonate (E170) which may contain small quantities of the double calcium salt of L(+)tartaric (E334) and L( – )malic acids (296).





The addition of Aleppo pine resin is permitted, the purpose being to turn wine into retsina, the typical Greek wine.

L-ascorbic acid (E300) can be added up to 150mg/l and as well as the vitamin C, citric acid can be added for wine stabilization provided that the final content does not exceed lg/1.

Potassium ferrocyanide (536) can be added to white and rosé wines, as can zinc sulphate heptahydrate (which does not seem to appear on the permitted list) which are used together for ‘blue finings’. Red wines can also use calcium phytate (no E number) with up to 100mg/1 of metatartaric acid (E353).

Gum acacia (E414) is another permitted additive. DL tartaric acid (E334) precipitates excess calcium, and ion and cation exchange resins can be employed in certain conditions.

Some countries permit the use of discs of pure paraffin impregnated with allyl isothiocyanate (no E number) to create a sterile atmosphere in containers holding more than 20 litres, but there may not be any trace of allyl isothiocyanate in the wine.

Potassium bitartrate (no E number) can be used to assist the precipitation of tartar. The wine can also be treated with up to 20mg/l of copper sulphate (no E number), provided that the copper content in the treated product does not exceed lmg/1.

So you see that there
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Additives in Ingredients and Some Other Exemptions


Bread and Other Fresh Foods
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