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nauisnguingiiavuemsaumdifidiumalulad (function of food additives) Wu 27 ngal

wikunalad siathauinsituf shateiindag@etu shathanalilunaulsglemns

- m g ol e m
acidity regulator, acid, acidifier, beverages, frozen desserts, lactic acid, citric acid, - awnsnld phosphoric acid #iflavuufiaauinndn citric acid via malic acid fia 2-2.5 win

alkali, base, buffer, buffering chocolate, low acid canned  ammonium hydroxide, vite hydrochloric acid lunzarialsiu B
agent, pH adjusting agent food, baking powder sodium carbonate - mslsinaliuan Auldiuaniuazrasding i i N e vitentsld

sretfuanwuliliferiuzuiian 71 waadn i uazusiuiiios viensliseaaiunisduianes
awitemzia wiend e liliHaud Wi
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wiihfidumalulat sathandnsinust shethriindandatiu shatanialilunaulsglemns

anticaking agent, anti-stick agent, salt, baking powder, calcium silicate, iron - calcium silicate calcium stearate cellulose kaolin uaz silica doufumsinzia
drying agent, dustingagent confectioner's sugar ammonium citrate, silicon alearh findmul ATt

inEAnTel

dioxide
wiiiidnumatulad et anan st Metiindag@etu matiensilunsulsplenns
- . . . . o " " i e m ——r— = e o ax
antifoaming agent, defoaming oil cooking, detergents silicone oil, mono-and di- - silicone emyISIfylng lunsk Wiarfunain 2739 vdeld
agent glycerides of fatty acid uasilumsuilsgiendneanu

iy = Fo——— W o o
athidumalulad fpgawanius fegnviaingielu Fetamslilunsusglemns

antioxidant, antioxidant cooking oil, instant vitamin C, vitamin E, - nsdildsafivanstaed 4 nlfviausiufuansiuiiuase Aiuld Usznoude
synergist, antibrowning agent  noodle, butter nitrous oxide, glucose citric acid malic acid tartaricacid pythic acid uaz succinic acid ¥ citric
oxidase acid awlinadilinauiu propylene glycol ufuivastuiiiu

\ dx o R R o
wihfdumalulad fagmdniinsi fatiningidalu dhegmslilunisulslems

bleaching agent noodle, bean sprout sodium sulfite, calcium - hydrogen peroxide tiuusguiunl louan duiuity
sulfite - calcium peroxide 1§Usuanmutls uazinwimmuanvawmald uenamninslimsrenund

amnsaviuanmudsiudusmddibuudainulslae

wiiidumelulad Fhoehandnds fedsviningdeuu shednnslilumsuusguems

bulking agent, filler supplementary food alginic acid, - nsld agar lumsudnju
hydroxypropyl methyl - misld sorbitol TunssEavsnndss
cellulose
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wiiidnunaTulad et anaR st metiindagdetu satienstilunsulsplewns
carbonating agent oil cooking spray, whipped carbon dioxide, nitrous oxide - carbon  dioxide (CO,) 'L“'}mﬂiaﬂ‘fm“m" e shuali vie ufia
cream, carbonated beverages 1 Qumswdsgihidaussqiisnitedesiuns e
wnidunatulag siaathaunsitual shateiindag@etu saatnislumsulsglamns
carrier, carrier solvent, nutrient instant beverage, instantsoup  alginic acid, ium - rAuskaniUhmanay Wedaulumeazantlumauagiesd
carrier, diluent for other food hydroxide carbonate, konjac
additives, encapsulating agent flour
wnidunatulat siaathaninsinul shateiindag@etu saatniallumsulsplamns
color, decorative pigment, surface many processed foods, (candies, FD&C Blue Nos. 1 and 2, - ﬂﬂmﬁd’waﬂ\:wuﬂ#
colorant, processed foods snack foods margarine, cheese,  cochineal extract or carmine, - #9huduiouiiun
soft drinks, gelatins, pudding paprika oleoresin, caramel
jams/jellies, and pie fillings) color, fruit and vegetable

juices, saffron

wibfEumalag dethanRRisT shneherindg e fantamldtumaulsplaning
: . . - P o) = z o e 2 o = ) ® =g
color retention agent, color fixative, many processed foods fruit and vegetable juices, - Wesanndinslansgxihafnnsnndsdinaiumiidasannislimanduil
color stabilizer, color adjunct cochineal extract carmine, s l#uri ascorbic acid erythorbic acid sodium usz caseinate
paprika color,

ihfifnumatilad et shatihefindnnAatu srethenslfluntauwlsglanmns

emulsifier, plasticizer, salad dressings, peanut butter, lecithin, soy lecithin, mono- - Bonlifiteuaz 0.3-1 fvenmstioting iediuaniesulsiinesi vailu
dispersing agent, surface active agent, ~ chocolate, margarine, frozen and diglycerides, egg yolks, nalvailinyeaingiy

crystallization inhibitor, density desserts polysorbates, sorbitan -fauaz 0.2-0.5 lumswdnlenrin uaziumiion

adjustment (flavoring monostearate, konjac flour

oils in beverages), suspension agent,

clouding agent

wthiidinumalulad FretnanBnsisT setheriininniel fetenslilunmanlasplens

P " N . Py " . e o, = . o s v o a4
emulsifying salt, melding salt bakery ice-cream margarine lecitin diglyceride - s izl ]
monoglyceride Wi lumsnanmouds
winAdnumetlad AretanBRsT setheiininnielu fetenslilunaulasplens
firming, stable shape, textural pickles, marachino cherries, CaCl,, calcium lactate, calcium - 15 g/L calcium lactate lunsuiinuasenwiasnising
improvement canned peas, tomatoes, propionate -1% CaCl, umnangnunialad
potatoes, apples
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wthiidnumalulad et anaRiusT Fethmiining@et st lilunsmlsplemns

flavor enhancer, flavor synergist, many processed foods monosodium glutamate - flaquiinaslé di-sodium inosinate 5’monophosphate (IMP)

Monosodium glutamate (MSG), (MSG), hydrolyzed soy ugwiv di-sodium guanosine 5’monophosphate (IMP) azifin
hydrolyzed soy protein, autolyzed protein, autolyzed yeast m:*umﬁﬂi"unamimn'h MSG

yeast extract, disodium guanylate or extract, natural flavoring,
inosinate artificial flavor

wihiiiumalulat et ananinsT metiindagdetu satienslilunsulsplewns

flour treatment agent, flour breads and other baked goods ~ ammonium sulfate, - Tun iy suidin mamen doetifianammiieng doonadinaslé
bleaching agent, dough strengthening azodicarbona-mide, asdulunisulsplusiazaia
agent, flour improver L-cysteine

wihiiiumalulat et ananinsT metiindag@etu satienslilunisulsplewns

foaming agent, whipping agent, detergent, soap alginic acid, nitrogen, nitrous - magnesium chloride e wﬁuu\i:nmu
aerating agent oxide - glucono delta lactone sinliiiéniinaaniifowiu
- aluminium sulfate daeliimniudt Il

wiiiidnunatulad Faathandnsie satiiladngderu satiensilunsulsplewns

o

thickener, bodying agent, binder, frozen desserts, dairy products,  agar, i ), gelatin, - mslfiaandlun H
texturizing agent cakes, pudding and gelatin pectin, guar gum, carr - mslmadulumsuapna iduues
mixes, dressings, jams and jellies, cellulose, xanthan gum, whey,
sauces modified starch,

uiiiidnunatulad FatanAnTIeT aatiailndngAeuy atemsldlunsulsglenns
glazing agent, sealing agent, coating dessert, bakery products alginic acid, hydroxypropyl - wax inieuRanalii
agent, surface-finishing agent, methyl cellulose, konjac flour - paraffin wax dauu/denls Fonliliunsinzio

polishing agent, film forming agent
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wthiinumalulad et anARiueT Fethmiining@et et lilumamlaplenns

. ’ " " . . - e
humectant, moisture-retention agent, shredded coconut, soft candies, glycerin, sorbitol, konjac flour - nsuaRIuNeLRTlTedTaiN

wetting agent confections, marshmallows

wihiiumalulad satanAnial sheteiindag@etu shathanalilunaulsglens

packaging gas carbonate drinking, UHT milk,  carbondioxide, nitrogen, - msl4l hituuito iteann oo
snack peroxide, nitrous oxide
wilhdnmatilad satianARiusT metiindag@etu matinslilumsulsplenns
preservative, antimicrobial bread, bakery products, snack  ascorbic acid, citric acid, - anariuyn sodium benzoate sﬂm"pqﬁﬂﬂummﬁl’nva'lﬂ el
preservative, antimycotic agent, sodium benzoate, sodium Qs §ldfuewnsiidien pH 5.5-6.5 Wetay 2.5-5 Adeliiuane usiild
bacteriophage control agent, erythorbate, sodium nitrite, fusnnsiiiten pH 2.8-4.5 uiiléifiads 0.05-0.1 “T Bnmuia
fungistatic agent, antimould and calcium sorbate, BHA, BHT, - paraben (p-hydroxybenzoate) iuavsiuysiilililuanay pH
antirope agent, antimicrobial EDTA, tocopherols 4-8 n"ammimmﬁﬁimﬁa?nmm-mﬁwammni\q Denlilureaveadjiju
synergist
i mumelilad satenAnsnuT satneriiadngiery shathamslilunisulsglanmns
- . - A B
propellant whipping cream nitrogen, carbon dioxide - naxluinuniier@niU Tty
witfgmelilad siaateHAnsnal fatniadingdely etz lilunisullsglenng
. . . o ) & N
raising agent breads and other baked baking soda, calcium - potassium stearate datlumsiunfsesmaidin namanu
goods carbonate, ammonium B uﬁnawnﬁﬁqﬁwﬁmrnduﬁ'lum?uﬂigﬂﬂwim?ﬁ amstheing
phosphate, calcium Sae
sulfate, monocalcium

phosphate

windumatulad saataHARsTUAT

satnriaingdeLu saeinemslilunisullsglanng

sequestrant fish and fishery products  alginic acid, potassium - citric acid luansiiinsli dou phosphoric  acid

dihydrogen citrate, poly phosphate EDTA azanunsndueuyassuaaiius
potassium gluconate uazunniiFealiia dou pyrophosphate  azdueyyazes
NRIAIUATIAN
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uthiifnumalulad FrntnanAnsT sntiindanRetiu srednemslilunisulsplanns

stabilizer, foam stabilizer, colloidal frozen desserts, dairy products, ~ agar, arabingalactan, gelatin, - fexlds thickeners emulsifiers gelling agents phosphate
stabilizer, emulsion stabilizer cakes, pudding and gelatin pectin, guar gum, firming agents uazulsinulsioniluusiazniaulsgl

mixes, dressings, jams and carrageenan, cellulose,

jellies, sauces xanthan gum, whey, modified

starch, propylene glycol

wihiiumalulad sathandnsiuf shateiindag@etu satnamslilumsulsplamns

sweetener, intense sweetener, bulk beverages, baked goods, sucrose (sugar), glucose, - licorice amnaziax

sweetener confections, table-top sugar, fructose, sorbitol, mannitol, -aspartame ainnsaueiitu
substitutes, many processed corn syrup, saccharin, -di-hydrochalcone (DHC) annulaanés:
foods aspartame, sucralose

sednemslilunisulsplanns

thickener, bodying agent, binder, frozen desserts, dairy products,  agar, arabingalactan, gelatin, - sl gum Tunddie
texturizing agent cakes, pudding and gelatin pectin, guar gum, - madnmmaualundeninuan
mixes, carrageenan, cellulose,

§iu: The American Home Economics Association (1993); v (2548); dine1vns (2557)
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