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Abstract. In the production of dairy products in the modern food industry, various food
additives are used, the purpose of which is primarily to extend the shelf life of the product, to
improve organoleptic and physicochemical indicators.

At this stage, there are already about 45 technological classes of food additives, which
requires an additional level of classification. Food additives, like any chemical compound added to
a food product, can have a toxic effect, so special attention is paid to food safety. All nutritional
supplements are under constant supervision. When using any food supplement, it is necessary to
withstand their exact dosage and conditions of introduction. When the conditions of use change and
new scientific information is available, the status of the food supplement may be changed.
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The purpose of research.

The development of the food industry, the modern level of scientific research,
the growth of food production volumes and the expansion of their assortment
contribute to the dynamic development of the country's food market and determine
the increasingly widespread use of food additives in food technology. In the
production of dairy products in the modern food industry, various food additives are
used, the purpose of which is primarily to extend the shelf life of the product, to
improve organoleptic and physicochemical indicators.

The research was carried out in the problem laboratory for monitoring the
quality of food products of the Department of Food Technologies and Microbiology
of the Vinnytsia National Agrarian University. The work used methods of
organoleptic research, food legislation "On the safety and quality of food products".

Research results. The modern attitude to nutrition is the result of centuries-old
observations and research, which collectively created a considered scientific theory of
nutrition. In recent years, mankind has paid considerable attention to the problems of
the usefulness of everyday food products for health.

Food additives are a voluminous list of materials with different characteristics
that are added to food products to solve certain technological tasks. With their help,
food safety increases, shelf life is extended, taste, aromatic qualities, consistency,
appearance, etc. are preserved and improved.

In Europe, food additives are indicated by a numerical code preceded by the
letter E. It notifies that the additive, after passing a specially developed procedure for
evaluating the harmfulness/harmlessness, has been approved and allowed for use in
the food industry in the European Union. This designation allows you to avoid long
and unclear names that do not fit on the label. The labeling system using the letter E
has increased the convenience of informing the consumer many times over. As for
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the numbers, they indicate that the additive is included in a specific group of
substances.

All food additives are divided into substances of natural and synthetic origin.
The first are made from products that can serve as a source of food. These are, in
particular, agar-agar (E406) and carrageenan (E407), extracted from seaweed. It is
also pectin (E440), the source of which is fruit, gelatin, which is obtained from
animal raw materials present at meat processing plants (E441), etc.

Synthetic additives, in turn, belong to one of two groups:

1) synthesized. Chemicals are produced. by way, but is also part of natural
sources. For example, ascorbic acid (E300), which is an antioxidant, sorbic
acid (E200) and benzoic acid (E210) are preservative additives;

2) artificial Substances that do not have natural analogues, for example, the
antioxidant butylhydroxyanisole (E320), food azo dyes and others.

Classification of food additives by application

The indicated chemical name. compounds scares many, due to the
incompleteness of the picture regarding this product category. It has been used in the
food segment for thousands of years. Of course, we are not talking about the most
complex chemicals. complex materials that appeared relatively recently. They mean
elementary substances familiar to everyone: table salt, or sodium chloride, acetic acid
(E260), lactic acid (E270), citric acid (E330), all kinds of spices, seasonings, etc.
(yes, they similarly belong to this category of products). Carmine (E120), a natural
dye obtained from insects, has been used in the kitchen since ancient times. With its
help, food acquires an interesting purple color.

Until the beginning of the last century, products whose characteristics were
determined by naturalness were widely used. But with new discoveries in food
chemistry, the majority of natural materials have been replaced by artificial ones.
Various quality and taste improvers of food were put into mass production. Today,
since food additives are both natural and artificial, both options are in demand.

Food additives (their classification by application) are:

— dyes (E100-E199);

— preservatives (E200-E299);

— antioxidants, or antioxidants (E300-E399);

— stabilizers that preserve the density of food (E400-E499);

— emulsifiers, leavening agents, anti-caking agents, pH regulators (E500-E599);

— flavorings and flavor enhancers (E600-E699);

— antibiotics (E700-E799);

— reserve substances (E800-E899);

— waxes, glazing agents, defoamers and foaming agents, sweeteners, gases for
packaging and ingredients for improving flour culinary products (E900-E999);

— additional substances, such as biocatalysts, enzymes, modified starches, solvents

(E1000-E1999) (Table 1).

Food additives are used frequently and everywhere in Ukraine. Before buying
nutritional supplements in bulk, we advise you to thoroughly understand what each
group of them is, why this or that item may be needed, and what the specifics of its
use are.
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Table 1 - Classification of food additives according to the E index

Index E | Hazvaofthe | Index E | Hazvaofthe | Index E | Hazva of the
class of food class of food class of food
supplements supplements supplements

There are Dyes There are | Flavorand | There are Enzymes

100 and 600 and aroma 1100 and

more more enhancers more
There are | Preservatives | There are | Spare indexes | There are | Spare indexes
200 and 700 and 1200 and

more more more
There are | Antioxidants | There are | Spare indices | There are | Spare indices
300 and 800 and 1300 and

more more more
There are | Stabilizers | There are | Anti-caking | There are Modified
400 and 900 and substances 1400 and starch

more more more
There are | Emulsifiers | There are Glazing There are Alcohols
500 and 1000 and agents 1500 and

more more more

Dyes

A group of food additives, the main purpose of which is to color food products.
They restore the color that was lost during technological processing, intensify it, give
food products the desired color, thereby making them more attractive and tastier.
They are powdery and liquid. In practice, both natural and synthetic materials are
used. One of the most popular is calcium carbonate (E170).

Various vegetable (root crops, berries, fruits, leaves, flowers) and animal raw
materials serve as sources of dyes of natural origin. They are obtained by physical
means. impact on the specified materials. In the composition of natural additives
(carotenoids, lycopene, flavonoids, carmine, sugar color, etc.) - bioactive and taste-
aromatic components that positively affect the appearance of food.

Synthetic dyes are used even more often, due to their main advantages:
increased concentration, brightness of color, increased stability, as well as an
extended storage period. These organic substances do not occur in the natural
environment, they are obtained in laboratories by various chemical methods.
reactions The most common of them are sodium salts, which dissolve well in water,
and therefore facilitate production processes. Among the insoluble ones, aluminum
varnishes and pigments are popular.

The huge demand for artificial dyes was influenced by their low price. But here
it is worth understanding that mostly a natural supplement is better than a synthetic
one, because some of the latter can have a lot of negative effects that provoke a
deterioration in health. These are, in particular, additives that are prohibited for use in
the food industry: amaranth (E123), red 2G (E128), erythrosine (E127), aluminum
(E173), green S (E142), etc.

Preservatives
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Designed to suppress the functioning and reproduction of microorganisms,
thereby extending the shelf life of food products. They also prevent the appearance of
mold, taste and aroma characteristics that are unpleasant for humans, and prevent the
formation of harmful toxic compounds characteristic of the vital activity of microbes.

Preservatives have been used in the food industry for thousands of years. From
the very first: salt, alcohol, vinegar, etc. Among the most popular today: ethanol,
acids (ethanoic, benzoic, sorbic and sulfuric), as well as formic acid (E236),
potassium sorbate (E202), sodium benzoate (E211), sodium pyrosulfite
(metabisulfite) (E223), urotropin (E239), sodium nitrite (E250), sodium acetate
(E262). In addition, antibiotics can be used for this purpose: nisin, biomycin, nystatin.

Nowadays, both natural and synthetic preservatives are used. The popularity of
the latter is higher for obvious reasons (maximization of efficiency, reduction of
production costs). But it should be taken into account that it is not allowed to
introduce them into some mass-produced culinary products. These include, in
particular, flour, bread, milk, fresh meat and baby food.

Antioxidants

The purpose of the additives belonging to it is easily determined by the name of
this group. Antioxidants, or antioxidants, are designed to fight unwanted oxidation
processes in food. They prevent fats from spoiling prematurely, becoming bitter and,
accordingly, protect the products containing them from becoming bitter. In addition,
they inhibit the souring of wine, beer and non-alcoholic beverages, prevent fruits,
vegetables and fruit and vegetable products from darkening prematurely.

Among the antioxidants popular in the food industry: vitamin C (E300), a-, -,
v- and d-tocopherols (E306-E309), succinic acid (E363). They are not only not
dangerous, but also useful. If we talk about synthetic substances that can harm health,
then these are E310-E312 and E320-E321.

The following antioxidants are also introduced into culinary products: sodium
isoascorbate (E316), sodium citrate (E331), tartaric acid (E334), orthophosphoric
acid (E338). Most often, not one supplement is used, but several types at the same
time in order to maximize the result of use.

Thickeners

The purpose of involvement is to preserve and improve the structure of food
products. With their help, it is easy to achieve the desired consistency. The functional
duties of emulsifiers include ensuring plasticity and viscosity. Thanks to them, bakery
products do not go stale any longer.

Almost all thickeners, which are allowed for use, have a natural etymology.
These are the agar, pectin and gelatin already mentioned above. These are also
starches obtained from potato, pea and corn raw materials. This includes lecithin - an
additive made from vegetable fats, which, in addition, acts as an antioxidant. Another
natural emulsion former is egg white. Here it is worth mentioning such thickeners as
guar gum (E412) and xanthan gum (E415).

By the way, over time, synthetic emulsifiers are used more often in the food
industry. An example of such an additive with a zero level of danger can be sodium
tripolyphosphate (E451), which additionally regulates acidity, fixes color, acts as an
antioxidant and complexing agent.
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Flavor enhancers

To make the finished product as tasty as possible, special additives are added to
it, which enhance the taste parameters. How do flavor enhancers work? Take at least
fresh vegetables, meat, fish. They have intense taste-aromatic characteristics, due to
the fact that they contain a lot of nucleoside phosphates - components that intensify
the perception of taste and stimulate the termination of the corresponding receptors.
During storage and processing, the volume of nucleoside phosphates declines,
because of this, it is advisable to introduce them, synthesized artificially. Examples of
such additives are maltol and ethyl maltol. They increase the perception of creamy,
fruity and some other smells. Thanks to them, mayonnaise, yogurt, ice cream with a
low calorie content seem fatter than they actually are. Potassium acesulfame (E950),
sodium cyclamate (E952), saccharin (E954), glucose, fructose are used for
sweetening.

Almost everyone has heard of such an additive that enhances taste
characteristics, such as monosodium glutamate (E621). Today it can often be seen in
sauces, stock cubes, semi-finished products, potato chips, croutons, etc. Ribotide
flavor enhancer is also in great demand, the components of which are Na inosinate
(E631) + Na guanylate (E627). It is widely used in chips, fast food, and seasonings.

Flavorings

Additives that are added to food to improve taste and aroma properties. They are
natural, identical to them, and artificial. The former contain only natural aromatics of
plant origin (components of volatile materials separated during distillation, water-
alcohol extracts, dry aggregates and essences). Others are isolated both from natural
raw material sources and by chemical means. synthesizing They contain compounds
that are characteristic of plant and animal raw materials. The third category includes
additives that contain at least one artificial element, as well as possible inclusion of
natural and identical aromatic substances.

Flavoring food additives can be produced in the form of powder, liquid or paste.
Flavoring components, as a rule, make up to 20%. The rest falls on the carrier
(solvent), which determines the form of the material (powder or liquid).

Allowed in Ukraine

Every manufacturer of the specified industry should know which food additives
are allowed for use in the food industry of Ukraine. And not just to know, but to use
this information in practice. The Cabinet of Ministers of Ukraine, by Resolution No.
12 dated 01/04/1999, established an exhaustive list of food additives that can be used.
Everything that is not on this list is prohibited to be used on the territory of our
country at the legislative level. Otherwise, the violator faces punishment for illegal
actions, namely a fine, the amount of which is determined by the Law of Ukraine
«On the Protection of Consumer Rights» (Article 23).

There is one more document that must be followed. These are the Sanitary Rules
and Regulations for the Use of Food Additives, approved by Order of the Ministry of
Health No. 222 of July 23, 1996. It describes in detail the procedure for using food
additives permitted by Ukrainian legislation. According to it, it is permissible to
introduce new additives into food (or change the conditions of introduction) only
when it is not possible to solve the task by other technological methods, with the aim
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of achieving the following goals:

- preservation of natural properties and nutritional value. It is permissible to
reduce the last parameter only if it is provided for by the production technology, and
for special dietary food;

— extension of the shelf life, maximization of quality parameters and stability, as
well as improvement of organoleptic properties. It is important to observe the
following conditions: the essence of the product must not change, the consumer
cannot be misled, and the health risks must not increase compared to the exposure of
the previous components;

— improving processes such as preparation, processing, packaging and other
production steps, plus packaging, transportation and storage. At the same time,
innovations cannot be aimed at hiding the defects of raw materials or negative
changes in food, which are manifested due to non-compliance with technical
regulations and sanitary standards at any of the specified stages.

It is forbidden to use food additives in order to hide from the consumer the
deterioration of the product, its improper use or the use of low-quality raw materials.

In addition, sanitary rules and regulations describe which additives and in what
amounts can be introduced into various foods. They also provide a procedure for
obtaining permission for the use of certain types of additives at food enterprises.

The use of food additives, namely the legislative side of the issue, is far from
ideal. Contradiction is mass. Of course, there are substances whose safety cannot be
doubted among those allowed. This is, for example, citric acid or beeswax. But there
are also those (in particular, tartrazine) that can have a negative effect on health and
provoke various diseases. Therefore, it is extremely important to adhere to dosages
and all technological points in order to reduce any risks as much as possible.

Will the manufacturer be penalized if a food additive included in his product
harms the consumer? This is a specific question that cannot be answered immediately
with «yes» or «noy». First, the plaintiff will need to establish a cause-and-effect
relationship that the health has worsened precisely as a result of the use of the
supplement, and to confirm this med. conclusion It is also necessary to provide a
receipt that confirms the purchase of products.

If there are suspicions that the purchased and/or used product contains additives
prohibited for use, it is also possible to review the case with further punishment of the
unscrupulous manufacturer. But in this case, the prohibited additive as an ingredient
of the finished product is unlikely to be indicated on the label. Then the consumer
will need to conduct an examination on his own.

Useful food supplements

Many people have a very negative attitude to the phrase «food supplementsy,
and it does not matter what substances we are talking about. E-shki is bad, period. In
fact, there are not only those supplements that have certain risks for human health,
but also those that are considered harmless. There are also useful nutritional
supplements. Yes, yes, those that can have a positive effect on the body are also
involved in cooking and are marked with codes with the letter E.

If you store food correctly, if you follow basic requirements for packaging, do
not exceed the permissible amounts of additives, the latter do not cause any harm in
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most cases. It is another thing if the rules of use are neglected, if incompatible
ingredients are combined. In this case, even harmless additives can lead to a toxic
effect.

Useful

So, the list of food additives that are considered useful is small, but it is there.

You need to know about these substances (and they are present in different groups)
so that when you see their designation on the package, you can be completely calm.
Here they are:

v’ curcumin (E100). Bright yellow dyes of natural origin, extracted from
turmeric. Effective against inflammations, tumors, have an antioxidant effect;

v’ riboflavin, or vitamin B2 (E101). Improves the condition of the skin, hair, nail
plates and thyroid gland, promotes the formation of antibodies, erythrocytes
and regulates reproductive function. Since it cannot be accumulated in the
body, products containing this additive-dye must be present in the diet. It is
noteworthy that even when consuming large amounts of food with riboflavin,
no toxic effect 1s observed;

v sodium salt of vitamin B2 (E106). Another dye used to give food a yellow
color. The benefit is the same as the previous supplement;

v carotenes (E160a). Orange pigment, vital element, low-toxic antioxidant;

v lutein (E161b). Additive-dye that improves vision. It is also recommended for
stroke and rheumatoid arthritis. Excellent preventive material for people who
are at the computer for a long time;

v  ascorbic acid/vitamin C (E300). Antioxidant food supplement. It has a
positive effect on the functioning of connective and bone tissues, serves as a
regenerator and coenzyme in some metabolic processes, significantly
increases immunity;

v’ tocopherols/vitamins E (E306-E309). Antioxidants are important for the
human body;

v pectins (E440). Food additive from the category of thickeners. Lowers the
level of cholesterol in the blood, helps in cleansing the intestines and
facilitates the removal of slag formations;

v L-leucine and 2,6-diaminohexanoic acid (E641, E642). Useful
aminocarboxylic acids;

v calcium and potassium iodates (E916, E917). Among the functional
possibilities is the saturation of culinary products with iodine.

Harmless or neutral

The list of harmless additives is even longer when compared with the previous

ones. These are all acidifiers and substances that regulate acidity, as well as some
emulsifying components and positions from other functional groups. Important:
although they are considered neutral in terms of impact on the human body, it is
necessary to use them in food products and consume such food carefully. Remember:
dosage and combination with other compounds are important.

The harmlessness of such additives is a relative concept. Adults and children

react differently to them. If for adults the risks of using, say, salt, vanilla, etc., are
minimal, then the children's body may react negatively. In addition, an indirect and
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side effect of supplements is possible. Some of them are able to bind vitamins or
valuable protein components, as a result of which they are removed from the body. If
this happens on a regular basis, the child may feel the lack of certain elements.
Allergic manifestations are also no exception.

Harmless additives include the following:

e dyes (chlorophyll and its copper complexes with chlorophyllin, sugar colors,

coal, beet red, anthocyanins, chalk, tannins);

e preservatives (potassium sorbic acid, carbon dioxide, acetic, lemon and milk
types);
acidity regulators (hydroxybutanedioic acid, fumaric acid);
antioxidants (synthetic alpha- and gamma-tocopherols, lecithin);
stabilizers (agar-agar, hydrochloric acid);
sweeteners (sorbitol);
leavening agents (baking soda);
other additives (wax, in particular wool wax, petrolatum, paraffin, benzoic
acid, ortho-sulfobenzoic acid imide + its sodium/potassium/calcium salts, as
well as sucralose).

Harmful food additives

Of course, there are also unhealthy food additives, and there are a lot of them.
Most of them have permission to use, so caution should be in the first place.
Substances harmful to the body carry the risk of allergies (they act differently on
different people), can aggravate chronic diseases. What else are harmful food
additives? Able to provoke diseases of the gastrointestinal tract, cause skin diseases,
pressure disorders, have a carcinogenic effect. It is forbidden to use the most harmful
food additives in the food industry. About this - a little below.

The main thing is to understand that you can minimize risks by avoiding
excessive use of harmful substances. Almost each of them has a daily rate of
consumption, which cannot be exceeded. After all, this is the main reason for the
appearance of negative consequences.

Food additives are harmful. Here is the list:

- very dangerous (amaranth E123, ammonium chloride E510, sulfuric acid
E513, ammonium hydroxide E527);

- dangerous (acid yellow E102, «sunset» E110, carmine E120, bright red 4R
E124, erythrosine E127, Allura Red E129, Brown HT E155, ruby lithol BK E180,
sodium salt of sorbic acid E201, sulfuric anhydride E220, sodium bisulfite E222,
sodium metabisulfite E223, potassium pyrosulfite E224, potassium hydrosulfite
E228, thiabendazole E233, dimethyl dicarbonate E242, alginate E400, alginates Na,
K, NH4+, Ca and propylene glycol E401, E402, E403, E404, E405, potassium
carbonate E501, E502, ammonium carbonate E503, glutamate E620, maltol E636 and
ethyl maltol E637);

- carcinogenic (Patent Blue V E131, Food Green S E142, charcoal E153,
benzoic acid E210, benzoates K and Ca E212, E213, ethyl ether of para-
hydroxybenzoic acid E214 and its sodium salt E215, propyl-4-hydroxybenzoate
E216);
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- those that lead to stomach problems (orthophosphoric acid E338, Na, K, Ca
phosphates E339, E340, E341, magnesium phosphate E343, sodium pyrophosphates
E450, methyl, ethyl, hydroxypropyl and methylethyl cellulose ethers E461, E462,
E463 , E465, KMC E466);

- those that provoke skin diseases (Brilliant Black BN E151, carotenes E160,
orthohydroxydiphenyl E231, sodium orthophenylphenol E232, urotropin E239, octyl
gallate E311, dodecyl gallate E312, BHA E320, poly-1-decene hydrogenated E907,
L-aspartame-L-phenylalanine E951, lysozyme E1105);

- which are the cause of intestinal diseases (Chocolate Brown FK E154,
guanylate E626, disodium guanylate E627, 5'-guanylates K and Ca E628, E629,
inosine monophosphate E630, sodium salt of inosine E631, disubstituted potassium
inosiate E632, Calcium 5'-inosinate E633, 5'-ribonucleotides Ca and Na E634, E635);

- additives that have a bad effect on pressure (Brown FK E154, sodium nitrite
E250, potassium nitrate E252);

- those that pose a danger to children (lactate E270);

- prohibited (alkanet E103, yellow acidic G E105, alpha-naphthol orange E111,
Citrus Red 2 E121, amaranth E123, ponso SX EI125, ponso 6R E126, blue
solanthrene FF E130, black 7984 E152);

- suspicious (Acid Yellow 3 E104, azorubin E122, chlorophyll copper
complexes E141, titanium dioxide E171, aluminum E173, bakout resin E241, ethers
of PG and fatty k-lots E477).

Dangerous food additives

Everyone decides for himself whether to use nutritional supplements that are
dangerous for health or to refuse them. The manufacturer is obliged to put
information about them on the packaging, in case of use in the manufacture of his
products. A consumer who cares about his health should carefully study the
composition before buying a particular product.

Preservatives, sugar substitutes, flavor enhancers... All this is not uncommon
among the ingredients of modern food, which is present on store shelves. The most
dangerous food additives are also allowed for use. Therefore, you need to know about
them, and whether or not to use products with their content is everyone's business.

Another point is prohibited food additives. We listed them above. They mainly
provoke malignant tumors, contribute to the appearance and development of
allergies. Their manufacturers do not have the right to introduce them into food
products.

There is also a list of additives that have not received official permission for use,
because the mechanism of their action on humans has not been fully studied. There is
enough information on such substances (which belong here and how they can be
dangerous) on the Internet. Get to know her. It is important.

Natural food supplements

We have already said above that food additives can be natural and synthetic.
Now we want to focus a little on the first group.

Additives of natural origin are substances that are created by nature. Their use in
the food segment has been going on for thousands of years. Although, for the sake of
fairness, it is worth noting that progress and current technologies have greatly
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increased the list of these materials.

All natural supplements that can be eaten are divided into three groups:

1. Additives of plant origin. Produced from plants and algae. There are many
such products. What can be counted here? Usually, natural dyes, flavoring additives,
etc. Materials contained in plant organisms, their fruits in their pure form. Lemon
juice (E330) is present in citrus fruits, carotene (E160) and lactoflavin (E101) in
tomatoes, and sodium alginate (E400) in seaweed.

They can enter the body naturally - together with plant food. Their
overwhelming number has a positive effect on people: it reduces the risk of a number
of diseases, strengthens the immune system, etc. But some herbal supplements can
lead to allergies and other ailments, especially if we are talking about entering the
body in large quantities.

2. Supplements of animal origin. The raw materials of this category are living
organisms and their components (various animal fats or pigment cells). Emulsifiers
are made from fats, and dyes are made from pigments. An example can be cochineal
(E120), which is obtained from insects that produce a persistent pigment of a bright
red color. Animal supplements, as a rule, do not pose a danger to humans. But their
designation on the package is of great importance, first of all, for vegetarians.

3. Additives-minerals. Substances obtained from various earth minerals. This
includes, first of all, salts, metal oxides and alkalis: chalk (calcium carbonate),
sodium bicarbonate (sodium hydrogen carbonate), etc. With the development of
chemical science, many additives that were previously produced only from minerals
began to be created synthetically. In this way, it was possible to reduce the cost of
finished products, since the extraction of minerals i1s quite expensive.

Is it possible to use only natural materials? In some cases it is possible, in other
situations - not. Modern production aspects are so different that a wide variety of
additives may be needed to improve the properties of food products. And some food
could not exist at all without the use of auxiliary ingredients.

If there is an opportunity to use a natural substance instead of a synthetic one, is
it better to do so? Maybe. But one should not forget that natural additives (a priori
perceived as safe, harmless) can sometimes be more dangerous than chemically
synthesized ones. by. The key here is the dosage. If increased volumes are used, then
almost any substance can be toxic. If compliance with dosages is implemented, then
it can be said with almost 100% certainty that such natural, permitted food additives
are not harmful.

How do food additives affect the body?

Everything is individual. There is no unequivocal answer to this question. Food
additives, their impact on the human body, cannot be described briefly and precisely.
Each person reacts differently to different supplements and their different amounts. It
is clear that all supplements affect health to one degree or another. Allergic reactions,
aggravation of ailments, deterioration of condition are observed somewhere. In other
cases, the functioning of individual organs and systems improves, as well as the
human condition in general. The pros and cons of nutritional supplements are like
two sides of a coin. If we talk about health benefits, then we should, first of all,
consider the useful supplements that were discussed above. Anti-inflammatory, anti-
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tumor, antioxidant and other positive effects on the body of some supplements have
been proven. Some of them improve the skin, hair, and nails, others have a good
effect on reproduction, and others have a good effect on vision. Some improve the
work of the immune system, others saturate the body with iodine, others remove
waste products from it, etc.

As for the disadvantages, the entire list of food additives gives a considerable
list of negative points. These are, in particular:

» allergies;

» inflammation;

» respiratory tract problems;

» increase in cholesterol level;

» hepatic colic;

» fatigue;

» headaches;

> nausea;

» numbness of fingers and toes;

» redness of the face;

» influence on the psycho-emotional state of a person;

» carcinogenic effect.

To balance the positive and negative sides, we do not get tired of repeating it,
allows compliance with the rules and regulations for the use of food additives.
Substances that are allowed and in the quantities specified in regulatory documents
are the only correct way to use additives together with culinary products.

Another important aspect that cannot be ignored when considering food
additives is storage conditions.

Additives, as well as food products of which they are a part, must be packaged
and packaged in such a way that safety is achieved and the consumer properties
specified by the manufacturer are ensured throughout the shelf life, subject to
compliance with the necessary conditions.

Prescriptions in the storage plan concern, first of all, temperature, contact with
sunlight, moisture. The best place for most supplements is a dark, dry room that is
relatively cool. The container must always be tightly closed. Also, children, animals
and outsiders should have limited access.

The materials used for packaging dyes and flavorings must meet the
requirements of technical. regulation in the area of safety of packaging that comes
into contact with food. When packing dyes, it should be taken into account that most
of them react with metals, in particular with aluminum and galvanized iron.
Accordingly, such packaging is not suitable for them. But food plastic is what is
needed.

According to the regulations, labeling must also be carried out. Correct storage
conditions declared by the manufacturing company on the basis of technical
documentation. requirements must also be followed during transportation.

Expiry date of dye, flavoring or other. additives depends on various factors and
is specified by the manufacturer. It must be taken into account in food production.

Natural dyes do not last long. They are affected by the environment, which leads
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to gradual destruction. As a rule, their storage period is no more than one year.
Artificial ones, thanks to preservatives, are able to keep their properties for three
years. In order for the natural dye not to spoil as long as possible, it should not be
frozen, and it is impossible to exceed the storage temperature more than 16 °C. It is
also important to maintain optimal humidity, it should not be high. In the case of
artificial dye, it is worth taking care of the lack of contact with sunlight and also
monitor the storage.

Conclusions.

It has been established that the main types of food additives used in the dairy
industry do not have a beneficial effect on the human body, but without them,
unfortunately, modern production cannot compete in the food market. A complete
rejection of the use of food additives would also lead to the disappearance from store
shelves of a number of popular products, the production of which is impossible
without the use of a mixture of preservatives (usually a combination of sodium
benzoate (E211) and potassium sorbate (E202), sulfur dioxide (E220), which prevent
food from spoiling. Also, they have a big role in the technology of traditional food
products of the future. Therefore, when you see the letter «E» on the product label,
you should treat food additives wisely.
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