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Food Additives is a professional basic course for undergraduate student from the major of Food
Science and Engineering. It mainly introduces definition, source, classify, function as well as functional
mechanism and safety of preservatives, emulsifiers, thickeners, antioxidant, perfumes and aromas,
sweeteners, colorants, zymins, foaming and defoaming agents as well as other food additives. By
studying this course student can understand the definition, properties, characters, toxicity, usage,
application range and dose, basic function principle as well as the basic knowledge and skills of
application announcements of food additives. Furthermore, the domestic and overseas development
trend and relevant regulations of food additives will also be introduced.
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