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Acceptable Daily Intake (ADI )

( JECFA ) Joint Expert Committee On Food Additive e
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" Determination of AD!

» Lowest observed effect
level (LOEL)

O - Experimental Data

* No observed effect level
(NOEL)

Response (Percent)

e TDI = (Tolerable Daily T2 Dose (mg/Kg/day)
Intake).
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unsaturated fatty acid RH

heat, metal, oxygen
light

Y
radical R-

Peroxyde ROOH

polymeres
\ ketons, aldehydes

acids, alkohols, hydrocarbons
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SO3Na

Erythrosine
(E 127)

Sunset yellow
(E 110)
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R-Carotene Carotenes

R e e e 1

Lycopene

Hydroxy-
Carotenoids
or
Xanthophylls

Zeaxanthin
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Micro-organisms
destroyed

range of arganisms
erring acidic conditions

Growth range of most organisms

range of organisms
rring alkaline conditions

Micro-organisms
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Canning il
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0, Forms of Myoglobin

~ / .
+2
AN In Meat
Myoglobin Globin
M lobin* TOXIen OxyMb
yogiobin oxygenation . a4
purplish red bright red
Fe*? Fe*?
®
21
5|9
g- Oxymyoglobin
 /
H,0
N | /N
Fe+3
N7 ] N
Globin (denatured)
MetMb
*Mb = myoglobin brownish
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Hemoglobin

Methemoglobin
2

HzC 4 CHz
CHy [j  CHz
CHz CH=
1 I
COOH  COOH

Ferric Heme
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Nitrosamine

N - N-N=0 "N—N=0
L - CH¢ H.C
Nitrosoproline Nitrosopyrolidin Diethyl nitrosamin Dimethyl nitrosamin
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Chemistry of Aspartame

e Composed of 2 S
amino acids v O
CN oK
0 - O
g e
O

e Breaks down into

- Methanol
- Aspartic Acid
- Phenylalanine

oo MetHhanoI

]
u]
OH
HO
OH MHz

Aspartic Acid Phenylalanine


http://en.wikipedia.org/wiki/Image:Aspartame_structure.png

/ Products Containing Aspartame

e Diet Soda
e Chewing Gum
e Breakfast cereals

e Vitamins

e Drugs
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Food amx Dispersed phase Continuous phase Stabilization factors, etc.
n
Mik, cream OW | Buttafat tnglycerides partially Aqueous solution of milk Lipoprotein membrane, phospolipids,
crystalline and liquid oils. proteins, salts, minerals, and adsorbed casein.
Droplet size: 1 < 10 um dc.
Volume fraction: Milk: 3-4%
| Cream: 10-30% %
Tce crcam OW | Buttcrfat (cream) or vegetablc, Wala and icc aystals, milk | The foam structure is stabihized by
o Bmmy e d'iu'd;::: 0% | ¢ : ) w:mm -
o air SuCrose, com :
foam) Approx. M%oﬂ’:‘:lw e of s o,
cantent is frozen at - Added surfactants act as
20°C. “destabilizers” controlling fat
agglomeration. Semizolid frozen
v = phase.
Butter WIO | Buttamilk: milk proteins, Bulterfat nighycarides, Water droplets distnbuted in semi-
phospholipids, salts. partially ized and solid, plastic continuous fat phase.
Volume fraction: 16% liquid oils, genuine milk
fat globules are also
2 present.

Imitation OW | Vegetable oils and fats. Aqueous solution of proteins | Before acration: adsorbed protein

cream Droplet size: 1 - 5 um. (cascin), sucrose, salts, film.

(to be acrated) Volume fraction: 10 - 30% hydrocolloids. Afler acration: the foam structure is
stabilized by aggregated fat
globules, forming a network around
ar cells; added hipophilic
surfactants promote the needed fat
globule aggregation.
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HLB VALUES OF SOME

FOOD EMULSIFIERS

EMULSIFIER HLB VALUE
= Acetylated monoglycerides (stearate) 3.8
= Sorbitan monooleate 4.3
= Propylene glycol monolaurate 4.5
= Sorbitan monostearate 4.7
= Calcium stearoxyl-2-lactylate * 51
= Glycerol monolaurate 5.2
= Sorbitan monopalmitate 6.7
= Soy lecithin 8.0
= Diacetylated tartaric acid esters

= of monoglycerides 8.0
= Sodium Stearoyl lactylate * 8.3
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2-Isobutyl - 3 - methoxypyrazine

Oct - 1- ene 3 - one
2,6 - nonadienal
Methyl mercaptane
2,4 — decadienal
2 — nonenal
Ethyl - 2 methyl butyrate
3 — hexenal
Sulfore dimethyl
2 — ethyl - 3 - methoxy pyrazine
Decalactone

Amyle acetat

YA BTt AL Dr.Lina Soubh

B).@jj\
sl
g siall 5l
ol
Al 5 ) saud)
AAJ,\L.J\ BJ)A.'\,\.“
Ualal)
G Al

sl

1y



(MSG) Mono sodium Glutamate a s gall 4ala) Glals gle

Figure 1: Five Basic Tastes -

O O Sweet ﬁ

Sugar,

- I Salt Umami
2 Sour Bitter
lemons, kmes
grapefruit
etc.
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Fat Substitutes

e Olestra
Sucrose + fatty acids B
Indigestible — provides zero kcals % 1
. - a\ 2
Reduces absorption of fat-soluble vitamins 2
’ : \ <
So many fatty acid chains are crowded around | & .
the core, the digestive enzymes cannot find e /_(‘”j H'— L

a breaking point

e Orlistat (Xenical)

* binds to active site of GI lipase and blocks
its activity; thus, lipase can't break TG
down to component parts; TG remains
undigested and unabsorbed
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