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Discipline objectives (course and practical works) 

 

The main aim of the course and practical works is to provide basic knowledge about additives 

and ingredients used in food processing. The course and practical are focused on chemical and 

physical nature of these ingredients, functions and effects on quality and safety of foods and the 

legal aspects of their approval and utilization.  

After the completion of the course students will: 

 know the regulatory status of any food additive/ingredient that may be used in food 

processing in European Union;  

 be able to explain the necessity of food additives and ingredients in food; 

 be capable to evaluate the implication of misusage of these substances on quality and safety 

of food processing; correctly identify an additives and an ingredient in a food product and to 

justify their usage;  

 be able to find an efficient and safer alternative additive/ingredient for a specific group of 

food products;  

 be familiar with the main methods used for evaluating the safety of food 

additives/ingredients.  

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

Introduction and overview of the subject: Food additives/ingredients usage - benefits and 

risks. Regulation concerning food additives and other categories of ingredients approval and 

usage in European Union.   

Food additives: Usage, general characterization and classification of food additives.  

Major groups of food additives: Food colorants; Food preservatives; Food Antioxidants; Food 

emulsifiers; Food stabilizers and gums; Food sweeteners;  

Other classes of food additives: flavor enhancers, acidity regulators, buffer agents, 

sequestrants, humectants, anti-caking agents, foaming and anti-foaming agents, glazing agents, 

bulking agents, firming agents, raising agents Propellant and packaging gases and flour 

treatments agents.  

Food flavorings: Food Flavor; Flavorings: history of usage, general characterization of a food 

flavors, classification; Condiments; Herbs; Volatile oils; Oleoresins; Aromatic extracts. 



Processing aids: Antifoam agents; Boiler water additives; Clarifying agents; Filtration aids; 

Floculating agents; Ion exchange resins; Contact freezing/cooling agents; Lubricants, anti-

sticking agents, moulding aids; Micro-organism control agents; Wetting agents; Enzyme 

immobilization agents and supports; Solvents, extraction and processing; Washing and Peeling 

agents; Other processing aids. 

Food Enzymes: Specificity of enzymes action, Factors affecting enzymes actions. Enzymes and 

biotechnology; Artificial enzymes; Enzymes uses in the food industry: enzymes as processing 

aids, enzymes as analytical tools, enzymes as additives. Main groups of enzymes used in food 

industry: proteases, lipases, carbohydrases, oxydoreductases, transferases and isomerases.  

Fortification agents: Justification, role in food, legislative aspects. Major fortification 

ingredients: Minerals; Vitamins; Fatty acids and Amino-acids. Probiotics and prebiotics in 

foods. 

 

 

 

Practical works 

Presentation of different classes of food additives/ingredients. 

Characterization of some food additives/ingredients by specific tests. 

Identification of some food additives/ingredients in food by wet chemical methods of analysis. 

Identification of the main problems of labeling of food additives and some specific food 

ingredients.  

Final knowledge evaluation 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Colloquium Written test 60% 

Evaluation of the activity 

during the semester 
Oral assessment during the semester. 40% 
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