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ABSTRACT —Food additives are minor components which are used to enhance nutritive
or sensory values, and to improve shelf life of foods. In foods, natural additives are preferred
over artificial or synthetic materials because of concern on food safety. Many biotechnological
techniques have been applied to the production of food additives since the biotechnology
has been utilized to produce many flavor components such as glutamate, 5'-nucleotides, es-
ters, 2,3-butadione, pyrazines, terpenes, and lactones. Natural flavors, fragrances, sweetners,
and colorants can be produced by plant cell culture. Many lactic acid bacteria produce bacte-
riocins such as nisin or diplococcin. These bacteriocins are used as safe preservatives in
foods and many researches on the improvement of bacteriocin productivity by genetic engi-

neering are in progress.
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Table 1. Food additives used to enhence food quality

Function Additives

Vitamins, amino acid, minerals

Flavors, natural flavors, MSG,
nucleotides, sweetners, colorants,
acids, bases, thickners, chelators,
emulsifiers, stabilizers, humectants,
anticaking agents, propellants,
bleaching agents

Antioxidants, antimicrobial agents

Nutritive value
Sensory value

Shelf life

Table 2. Utilization of food additives as % of total num-
ber of additives used in the U.S.

Additives % of total| Additives % of total
Flavors 425 Preservatives 18
Natural flavors 21.0 Stabilizers 18
Nutr fortifiers 6.9 Antioxidants 1.7
Surfactants 5.0 Bleaching agents 14
Acids & bases 35 Sweetners 0.5
Chelators 2.6 Others 94
Colors 21
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