
ADDITIVE
WHAT THE ADDITIVE DOES
E   NUMBER

Colours
These make the food look more attractive to some people. Many colours are natural, but some are artificial. It is mostly the artificial ones that have E numbers.
E 100 – E 180

Preservatives
These stop bacteria growing in food and turning it bad. Some such as salt and alcohol have been known for a long time. The newer ones have E numbers.
E 200 – E 290

Antioxidants
Air by itself can spoil food. Antioxidants stop or slow down the reaction with oxygen that causes food spoilage in food such as butter.
E 300 – E 321

Emulsifiers
These chemicals stop separation of creamy liquids such as mayonnaise made from oil and water.
E 322 – E 494

Sweeteners
These sweeten food without using sugar.
E 420 – E 421

Modified Starches
These thicken liquid food such as soup. 
E1400 – E1442

Select 2 packaged food items with manufacturers’ labels. Refer to the food additives on the label and the table above to complete the table below.

ITEM 1

Name and Brand of Food – 

Additive Types and Functions –

 
ITEM 2

Name and Brand of Food – 

Additive Types and Functions –

