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FOOD ADDITIVES

"The most frequently discussed food chemlistry problem in
the popular press today is that of food additives,.nl

The_practice of adding"chemicais" to food is a very old
one, 'No doubt 1t began when man first learned to preserve his
meat by putting salt on it. Through the cénturies other methods
of food preservation were lnvented.

During the early days of the industrial revolution in
England and America there was much trlal and error experimenta-
tion with materials used to preserve foods or to conceal
inferiority by coloring them with dyes that were sometimes highly
polsonous,

During the past half century the sclence of food chemistry
has made tremendous brogress. The growlng, processing, and
packaging of food so that it can be transported for thousands of
miles and remain in good conditlion for months or years are among
the many wonders of science. |

Additives are used for a great many interesting and useful
purposes. But, Just exactly, what 1s a food additive?

A food additive 1s any substance not naturally present in a
food but added during its preparation and remaining 1ln a finished

product; also in this categroy i1s any substance haturally present

lri11ian Meyer, Food Chemistry (New York: Reinhold Publishing
Corporation, 1960), p. 351L.




but with a concentration increased by fortification. Substances
or chemicals are added to food to preserve, enulsify, flavor,
add nutritive value, color, or achieve othef useful, desired
purposes, N'Americans currently 1ngeét ﬁs nmuch as three pounds
of additives annually"2 in these forms. .

Nutrient Supplements. Thesé are the vitamins and minerals

added to foods to improve nutritive value, and sometimes to
replace those removed in processing.

The most common example of this is the supplements found in
cereals and other breakfast foods. There has recently been much
controversy over thls "enrichment!" of foods. Many people feel
that fortification declsions should be made on consideration of
the total dlet and the place the fortified food has in it because
there 1s a danger of overfortification. 011l soluble vitamlins
like A and D caﬁ especlally cause problems, You nust take them
in high levels over long periods of time to show any effects but
1t 1= possible.

There 1s already record of problems with Vitamin A 1n England
where, for a whille, everything was fortified wiﬁh,Vitamin A,

Over something like a year's time, peoplets fat starting turning
yellow, . There were no toxic effects but people began to get
a Jaundiced appearance. "Vitamin D 1s also a problem because

there are a percentage of people sensitive to it."3

2David Sanford, "The Chemical Breakfast," New Republic,
August 29, 1970, p. 26,

3David Sanford, "This Additive Age," New Republic, May 17,
1969, p. 18.




| Thlamine, riboflavin, niacin, and iron are added to flour,
corn med\l. corn grits, maé}oni, and noodle products. Vitamin
A 1is added to margarine and Vitamin D to milk., Iodlzed salt
contains added potassium iodide, to furnish lodine necessary to
prevent simple golter. There are, of course, other nutrlients
which may be added to certaln products as dietary supplenents.

Nonnutritive Sweeteners. These are the sugar substitutes

permitted in foods for people who must restrict their intake of
ordinary sweets;

The discovery of a sweetener was far from the mind of
Michael Sveda when he plcked up a cigarette from the end of his
lab bench. He found that it had a =strange sweet taste and declded
that it ' must have come from something he had spilled. He found
the answer in some sweet-tasting crystals. Several years later
he took the compoundAto Dupont and in 1949 it was introduced as
the first cyclamate sweetener. "Studles showed that these
chemicals were at least 30 tlmes sweeter than an equivalent
guantity of sugar but were nonnutritive."u

Although a more potent ﬁonnutritive sweetener, sacchariln,
had been in general use for several decades, 1lts consumption was
somewhat limited because of a bltter aftertaste that followed
ingestion of large quantities. The advent of cyclmates stimulated
the development of a number of food products containing cyclamate-

saccharin combinations or cyclamates alone and many new industrial

hTames Winchester, "How Science Tricks Your Taste," Popular
Science, September, 1966, p. 80.



producers were influenced to enter this field.

Thgs, during the early 1950's g variety of food products
vere developed primarily for use in special diets; It was
later found that the additive of cyclamates yielded technological
advantages 1n food processing and so the list of cyclamate-
containing foods grew. "Yearly production of cyclamates increased
nearly fivefold during the early 1960t's,"5

A remarkable rise in consumption of artifidally sweetened
products has occurred during the past ceven or elght years.

Reactling to the suddenly increased and diversified utiliza-
tlon of artificial sweeteners, the Food and Drug Nutrition
Board reevaluated the status of the cyclamates in 1962. "Their

report, questioning the use of these sweeteners by the general

~public, had little lumpact on the public."6

But because of the questions ralsed, research on the safety
of cyclamates by industrial.and uni#eristy groups was begun.
Beginning in 1967 FDA sciéntists initliated studles of the toxic
effects of cyclamates in the chick embryo. By 1969 enough
Information had been obtalned to be reasonably certaln that
cyclamates produced adverse effects in the chick.

Acting on preliminary evidence, the Commissloner of Food
and Drugs requested a review of the findings and further research.

On October 18, 1963 the Secretary of Health, Education, and

Suartifieial Sweeteners," FDA Papers, November, 1969,
p. 28.

6"A Decigion on Cyclsmates," FDA Papers, October, 1969,
p. 12,




Welfare ordered that cyclamates be removed from the Generally
Recognized as Safe list. "This actlon was taken on the basis of
the Delaney Amendment to the Food, Drug, and Coasmetic Act whlch
provides that a food addlitive must be removed from the market
1f it 1s shouwn to cause cancer when fed to humans or animals.,"7

Cyclamate-containing beverages were removed from the market
on January 1, 1970. Other food products, contal ning lesser amounts
of the non-nutritive sweetener, were removed before February 1,
1970.

The FDA 1s now studylng the possibility of transferring
cyclamates to drug status to permit their use under medical
lsupervision for persons suffering from dlabetes, as well as those
suffering from obesity.

Saccharin has been known since 1879. Entirely synthetic
and unknown ln nature, saccharin provides no calories and has
nothing to elevate the diabetlc's sugar level. Saccharin was
studied under similar procedures as cyclamates and was found to
produce no comparable effects.

Preservatives. There are many different types of preser-

vatives, each type belng best suited to a particular type of
product, or more effective agalnst a particular spollage organ-
1sm or chemical change. Preservatives for fatty products, for
example, are called antioxidants.

The preservatives used in bread are called mold and rope

71bid., p. 13.
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inhibitors and antimycotic agents., Those permitted 1n bread
include sodium and calclum propilonate, sodium diacetate and lactic
acid. Sorbic acid and sodium and potassium sorbates are anti-
mycotic agents for cheese. Stlill other antlimycotlics prevent
molding of cltrus fruits. These are called fungicldes because
they stop the growth of.the mold, or fungus, spores,

;Another type of preservative prevents physical or chemical
changes which affect color, flavor; texture or appearance. These
are called sequestrants., Common séquestrants used in dairy
products include sodium, calclium, and potassium salts. A
different type of sequestrant 1is used in the manufacture of soft
drinks to remove traces of metals which cause clouding or other
undesirable effects.

Other common preservatlives aré benzolc acid, sulfur dloxide,
and of course; sugar, salt, and vinegar.

The Food Additive Law of 1958 also provides that any source
of radiation intended for use in producing, manufacturing packag-
ing, preparing, treating, or holding food comes under the juris-
diction of the food additive regulations..

Several regulations have been enacted in response to proposals
for varlous. applicatlions of radiation 1n the inspection, packaging,
or treatment of food. -One regulates the dose of gamma radiation
in the processing-of canned bacon, one the dose of electron beams
iIn the preservation of canned bacon.

Several other proposals for regulatlons lnvolving radiation

treatments for various foods have been considered. These include



proposals for irradlation of branges and strawbefrles to 1nhlbit
spollage and extend shlpping tlmes or éhelf life.

"This peaceful applicatlon of atomlc energy presents
posslbllitlies for slignificant advances 1ln food processing.*8 Appll-
'catloﬁs in foodipreseryation hold promlse of improved products |
for the consumer and the reductlon of losses in foods through
spollage and insect devastation.

Emulsiflers., Emulsiflers are used in such foods as bakery
products, cake mlxes, lce creams, and frozen desserts and con-
fectlonery products. They affect charaéteristics such as volume,
uniformity and fineness of graln (bakery goods), ease of emulsi-
flcatlon and smoothness (dairy products), and homogenelty and
keeplng quality (confectionery).

Some common emulsiflers are leclthin, the mono- and diglycer-
ldes and propylene glycol alglnate.

"Chemlsts sometimes call the emulsiflers fsurfactants!--
short for t'surface actlve agents.'“9

Stabllizers and Thickeners. BSmoothness of texture of con-

fectionery, ice créam, and other frozen desserts; uniformity of
¢
color, flavor, and viscosity of chocolate milk; "body" of artifi-

¢lally sweetened beverages: these are typlcal of the purposes for
. Wwhlch stabllizers and thickeners are used.

Thickenlng and stablllizing agents include pectins, vegetable

8iRadiation of Foody FDA Papers, May, 1967, p. 2U4.

$U. S. Department of Health, Education, and Welfare, Facts
for Consumers--Food Additlves (FDA Publication No. 10. Washlngton:
Food and Drug Adminlistration, 1960), p. 8.



guns, gelatin, and agar agar.

Aclds, Alkalies, Buffers, Neutrallzling Agents. The degree

of acldity or alkalinity 1s important in many classes of processed
foods. The acld lngredient acts on the leavening agent in baked
goods, and releases thé gas which causes rising. The flavor of
many soft drinks is modified by the added acid. Aclds contribute
flavor to confectionery and help to prevent a "gralny" texture.

Buffers and neutralizling agents are chemicals added to con-
trol acldity or alkalinity, Just as aclds and alkalles may be
added directly.

Some common chemicals in thls class are ammonium blocarbonate,
calcium carbonate and tartaric acid.

Flavoring Agents. Typical of the synthetlic flavors used

In such products as soft drinks, bakery goods, confectlonery, and
ice cream are such chemlcals as amyl acetate and carvone.

"Bssential olls, such as 0il of orange and oll of lemon,
are natural flavors made by extraction of the frult rind or other
natural product."IO

- Monosodium glutatmate 1s a seasoning agent made from plant

protein. It 1s a natural ingredient of every proteln food,
including such foods as beefsteak, cheese, mushrooms and mother's
milk., It 1ls also present in the human body, produced in the
normal dlgesting of almost any proteln.

M3G has a large role to play 1n modern day food processing.
It restores to food the peak flavor that is reduced in the

extended perlod of'prooessing, shipping, and distributing that



intervenes between harvesting and consumption.

Monosodium glutamate presently heads the FDA's list of
"generally recognized as safe" additives. But some sclentlsts
think 1t can cause braln damage in infants and are demanding
lts ban from baby food. MSG serves no real purpose for bables.
"Companles put 1t in the food to enhance fla#or for the benefit
of the mother's paléte, not the infants.n10

Although it has not been removed from the market by HEW,
MSG has been removed by baby food companles from thelr products
due to the great amount of publicity glven to the additive.ll

Bleachlng Agents. Freshly mllled flour 1s yellowlsh in

color and makes a very poor bread. As it agesAit whitens and
reacts chemically wlth oxygen in the alr, and gradually improves
the breadmaking quality.

This agling aqd bleaching can be speeded up to avold perlods
of storage by the adding of oxldizing chemlcals.

Some of the permlsslbile oxidizlng and/or bleachlng agents
are benzoyl peroxide, chlorine dloxide, and chlorine.

There are, of course, other types of additlves. Leavening
agents, antlcaking agents, hardening agents, drying agents, and
antl-foaming agents are examples of classes not listed.

SPECIAL CLASSES OF ADDITIVES

The Food Additive Amendment does not cover pestlcldes used

10"Béby Food," Business World, October 25, 1969, p. 1li.

1lvMonosodium Glutamate: The Myth and the Matter," Food
Service, July, 1970, p. 46.
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on growing crops, or color used in or on foods; these foods are
dealt with by other provisions of the law.

Pesticides. Throughout history man has been concerned with

the control of pests affecting his health and welfare. He has
constantly sought better means to minimize the diseases and
losses of crops and other resources caused by the many forms of
animals, insects, and plants classified as pests. His success
in controlling pests may be measured by the present attention
belng directed to the control of the pest control agents., It 1=
reasonable to speculate that more has been written and saild,

pro and con, about pesticlides in food and in other parts of thé
environment during the past decade than in all previous ages.

The relatively simple pesticide chemlicals and other methods
used for pest control during the early part of the 20th century
have been replaced in less than 25 years by a large number, over
800, of different pesticidal compounds.

The statutory authority for the control of pesticide
residues in food began with the Food and Drug Act of 1906. This
authority was strengthened generally by the Food, Drug, and Cos=
metlc Act of 1938, and more specifically in the Pesticlde
Chemicals Amendment to the Act in 1954,

No pestlcide chemical can be legally shipped in interstate
commerce without registration by the Department of Agrichure.
"For a petitioner to obtain a registration, the chemical must

not be injurious to man and animals when used as directed and must
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control the pests named on the label without harming the crop

w12 1f the use will result in residues on a food

belng treated.
or feed crop, the chemical cannot be registered until the Food
and Drug Administration has established a safe tolerance for the
remaining resldues.

The industry or firm promoting the use of the chemical 1=
responsible for obtaining proof that the residues remaining on
food are safe for the consumer. Data requirements forming the
basis for tolerances are subject to continued review by FDA,
which considers new scientific data and advances in the evalua-
tion of safety data. |

"The Food and Drug Adminlistration has several programs in
progress concerned wlth)pesticlde residuea, The basic purpose
of all of these programs is to lnsure the safety of fhe natlon's
food supply. These programs include a total dlet study, as well
as research, survelllance, aﬁd enforcement programs."13

Shipments of foods imported into thls country are also
sampled and examined. There are no substantial differences in
.resldues 1n the foods produced in the United States and those
imported from other countries.

The Food and Drug Admlnistration also carries out extensive
research programs on pesticldes., These research programs on
péstlcides are designed to support and strengthen FDA's
capabilities to establish and enforée pesticide residue

tolerances, FDA's reserach activities fall into the major

120 Foods and Pesticides," FDA Papers, September, 1968, p. 14,

131b1d4., p. 16.
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areas of chemlcal and blologlcal research.

As our 1nformatlion on safety and actual levels of resldues
1n foods expand and changes in agrlicultural practlices ln the use
of pest control agents occur, we may expect other changes 1n
tolerances. Our tolerance system must keep abreast of the
changes 1f we are to contlnue to have a safe and adequate food
supply.

Food Color Additives. There 1s no doubt that artificlal

colors make food more attractive and hence contribute to the
pleasure of eatlng. The Federal Food, Drug, and Cosmetic Act
permlts the use of safe artificlal colors, except where this
would result in consumer deception. Artifical color 1s pro-
hiblted 1f 1t would make the product appear vetter than it
really 1s. The presence of artifical color must be declared
on the label,

The law also requires that food colors be proved safe before
use. But thls was not always so. "It was not uncommon for the
lmported candles of 100 years ago to be colored wlth polsonous
mineral plgments of lead, arsenic, copper, and chromium."ly Then
Ain 1858 the first organic dye, an aniline dye, was synthesized by
William Henry Perkin. This was the beglnning of the "coal-tar
color" industry, so-called because anlline was made by distilla-
tion of coal. These synthetic colors soon‘replaced the polisonous

mineral plgments.

14y, S, Department of Health, Education, and Welfare, FDA
Chemistry Project (FDA Publication No. 5 The Identity of Synthetic
olor ves 1n Foods. Washington: Food and Drug Administra-
tion), p. 3.
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However, the varlous 111nesses suffered by workers in the
dye lndustry in Gérmany caused real concern about the safety of
any of these new caolors for food use. The harmful effects of
the coal-tar colors were belleved largely due to lmpurities
present, particularly arsenic and lead.

As early as 1907, only oné year after the flrst Federal
Food and Drugs Act was passed, food and color manufacturers
asked the Government to 1llst the coat-tar colors that could be
safely used 1ln foods, and to set up a system of testling or
"certiflcation" of every batch of permltted color. The tests
were deslgned to determine whether the color was free of harm-
ful lmpurlties. Seven colors were llsted at that tlme as safe:
in foods. Foods containing unlisted colors, or coiors from
uncertifled batches, were regarded as "adulterated" and could
not be sold, ‘

The voluntary system of color certiflcatlon was writteh
into the law as compulsory in 1938. The coal-tar colors were
getting more Government attentlon than any other class of food
ingredlents, at that time. ‘

Then, in the 1950ts something happened to bring the safety
of food colors into question agaln. There were two separate
outbreaks of pciéoning ofvchildren from eatlng highly colored
Halloween candy and popcorh., One of the colors was the one then
used to color»oranges. The other was an orange color uéed in

many different foods.
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In each case the amount of color used 1n the produce was
far in excess of that normally used. But, the fact that any
amount of these tested colors could cause lllness was startling.

This discovery set 1n motion a chaln of events that led
to a still stronger color law in 1960 called the "Color Additive
Admendments'" to the Federal Food, Drug, and Cosmetic Act. This
law provided that all of the permitted food, drug, and cosmetlc
colors be retested for safety using more modern sclentific
technlques-~technlques which had not previously been avilable to
the sclentlflc community. The new smendments also gave the
FDA the authorlity to limlit the amount of color that may be used.
The law applies to all food, dfug.and cosmetic colors--not Just
coal-tar colors.

REGULATION AND PROTECTION .

Food and Drug Adminlstration sclentists appralszsing the
sltuation in the mid 1950's knew that several hundred of these
additlves were being?used. They knew also that some of those
in use had not been thoroughly tested for safety. "These were
in a éort of sclentlflic no'man's land--scientisits did not know
nhether they were gafe or not.n15

Under the Federal Food, Drug, and Cosmetlic Act as 1t was
prior to Septembér 1958, FDA could not stop the use of a chemical

simply because 1t was questionable or had not been adeqﬁately

tested.

15U. S. Department of Health, Educatlion, and Welfare, Facts
for Consumers--Food Additives (Washington: FDA, 1960), p. 3.
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It was necessary to be able to prove in court‘that the
chemical was polsonous or deleterious. This 1s not difficult
for chemlcals which cause immediate, or acute, lllness. But
today the blg problem which concerns sclentists is the long-
term effect--what may happen in the body as a result of years,
or even a lifetime, of exposure to minute amounts of the chemical.
Several years of feedlng tests on different kinds of animals
are requlred to appralse these chronic effects. Proving what 1is
polsonous under these clrcumstances may be very difficult.

While most manufacturers dld make tests and consult with
FDA about the safety of thelr products, not all of them did, nor
were they requlred to do so. Obviously, the law had to be
changed so as to prevent an untested chemical from being tiled
out on the public. The danger was not theoretical--it was real.

"The problem of how to protect the consumer from inade-
Quately tested food addltives was studlied intensively by Con-
gressional committees from 1950 to 1958.“16 From the first, the
food and chemlcal lndustrlies, as well as consumers, supported
the princlple that safety testling should be required by law.

The Food Additives Amendment, Public Law 85-929, became 1aw on
September 6, 1958. Certaln extenslons of time were authovlzed
to allow completion of safety tests on Speqific chemlcals
already 1n use, 1f the publlic health would not be endangered.

Food and chemlical manufactureres are now requlred to run

extensive animal feeding tests on these addltlives before they

161bid., p. 5.
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are marketed. Results of these tests must be submltted to

the Food and Drug Adminlstration. If FDA sclentists are
satlsfled that the additive may be used safely, a regulation--
called~ah "order'"--wlll be issued permlitting 1ts use, This
regulation may place a llmlt, or "tolerance," on the amount
which may be used, and will speclify any other condltlons necessary
to protect the public health. If the evlidence submitted is not
convinclng as to safety, the addlitive wlll not be permitted.
Thls applles egqually to substances added dlrectly to foods,
including animal feeds, and to substances likely to contaminate
food as a result of some incldental use 1n food processing.
Food packing materlals which may be absorbed by the food itself
are covered. The law also applies specifically to processes
for irradlating foods for preservation; and 1t covers any
resldues which may carry over into meat, mllk, or eggs as a
result of use in anlmal feeds.

The law speclflcally states that no additlve may be per-
mitted 1n any amount if the tests show that 1t produces cancer
when fed to man or anlmls, or by other appropriate test. This
part of the law 1s known as the Delaney Amendment. And it
specifles that only the smallest amount necessary to produce
the 1ntended effect may be permltted. It prbhlblts the use of
any chemlcal which would result 1n consumer deceptlon.

Some of the world's sclentiflc experts on safety of food
Vaddltlves are employed in FDA laboratorles. The safety testing
procedures they have developed'and standardlzed are used by

sclentlsts everywheré.
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FDA laboratory reésearchers are experienced and qualified
to evaluate the work of outside research workers who conduct
experiments to provs the safety of additives. They are con-
stantly seeking ways to improve public protection by deveéloping
faster, more rellable methods thét will show whether a substance
is safe. For example, one FDA sclentist has developed a
technigque for injecting chemicals into chick embryos in incu-~.
bated eggs. This technique is being used to accelerate some
types of toxicity tests and 1s providing faster public protec-
tion.

FDA sclentlsts are also the natlon's experts on methods
for detecting and measuring additives and pesticide residues
in foods. These methods for policing compliance with the safety
rules are the cornerstone of the public health safeguards in the
law,

"In order to carry out its reéponsibility of protecting
the health of the American consumer, scientific competency is
essential to the Food and Drug'Administration.%YSoientists at
headquarters and in the field must use every resource to improve
thelr competency. And FDA must make use of the most advanced
analytical techniques and instrumentation.

To help field sclentists, FDA turned to the academic cou-

munity and established lts Sclence Advisors Program.

17"FDA Science Advisors--How They Help Fleld Scientists,"
FDA Papers, June, 1967, p. 22.
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The program was initiated in May, 1966, with the appoint-
ment of an outstanding chemistry professor for elght district
laboratorlies. All seventeen dlastricte, plus the National |
Drug Testing Center at St. Louls, now have a Sclence Advisor.
All the 3clence Advlisors are on the chemistry faculty of a
university within ready commutlng dlstance of the dlstrict, and
are actlvely engaged 1n teaching and research. They are also
involved in the direction of graduate study in the fleld of
analytical chemlstry or where studies of analytlcal chemlstry
are a principal part of the lnvestlgatlon.

The great advantage of the Sclence Advisor Prdgram ls not
the specifics which can be enumerated, but rather the overall
influence which Advlisors bring to bear on the professlonal
development of fleld sclentists, on general upgrading of the
sclentific climate of District laboratories, and on the stlmulus
for‘good re;searc:h."1 |

In 1968 FDA reached two important milestones in thé his-
tory of the Food Addltives Amendment to the Federal Food, Drug,
and Cosmetlic Act. The flrst was the elimination of the petltion
backlog and the second was new directions for dealing with food
additive petitions.

When the Amendment was =slgned into law the food industry was
familiar wlth FDA, and FDA with the food industry. But thls was
not so with the packaglng industry, nor the radlation industry.

In additlon, the effect of the law on the animal food industry

181v14., p. 23.
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could not be fully reallzed.

Resolutlons of problems arising out of this situation
were nec;ssafy for a beginning. Manufacturers of food packag-
ing materials were permitted to make thelr own determinations
of whether a substance was not a food additive based on an
absence of mligration from substance to food. Slmilar temporary
solutions were provided for the other industries. |

RHeduction: of "the'petition backlog, which sccumulated early
in the history of the Amendment, was not begun succesasfully
until 1966, In that yéar FDA changed petition hadnling pro-
cedure= by placing more responsibility on the petitioner for
lmproving hls submissilons.

FDA has come a long way since the enactment of the law.
They are constantly improving procedures, regulations, and
protecflon of the public health. "With the new‘emphasis on
impact of total environment on the living organims, exposure
to food ddditives must be looked at further in the total
effect on man.":l9

Most consumers know that the law contéins 8 general
requirement that food lngredlents be named on the label. Many
of the chemicals listed in previous pages, however, and described
as commonly used, will not be found in the list of 1ngredients
on labels of foeds in which they are used, and consumers will

not be familiar with thenm.

19%, J. McFarland, "A Décade of Regulatlng Food Additives,"
FDA Papers, February, 1968, p. 16.
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This i1is not because the chemlcals are being clandestinely
used or because they are unsafe, or in any way undesirable,

And it 1s not because of any intent to conceal the fact that
such chemicals are being used.

One lmportant reason 1s that the law does not require
ingredient declaration on the labels of standardized foods--
that 1s, foods, for which the basic ingredients are set vy
regulation, Such a regulation is called a Definition and
Standard of Identity, and has the effect of law in fixing the
composition of the food. Consumers, industry and Government
may all participate in the fact-finding process upon which the
standard is based. Only safe chémical addltives have been
permitted in standardized foods.

Since consumers can depend upon baslic composition, Congress
did not require the main ingredients of standardized foods to
be deciared on the labels. (However, if the standard permits
optlonal ingredients, the standards regulation itself may
require the label declaration of such optional ingredients.)
The foods for which standards of identlty have been set include
several types of bread and rolls, flours=s, macaronl products,
corn meal, chocolate and cﬁocolate products, margarine,
‘evaporated mllk, most types of cheess, frozen desserts, tomato
ketchup, vanilla flavoring products, and many canned fruits and
vegetables., A few other foods have been treated as standardized
foods for labeling purposes, pending the actual setting of

standards for then,
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One other exception to the general requirement for label
declaration of ingredlents is that flavors, spi¢es, and colors
do not have to be individually named, but may be listed simply
as flavors, splces, and colors,

And of course pestlclde chemloals’used on.growlng crops
do not have to be declared.

With these exceptions (and a few other minor ones) chemicals
used in foods must be declared on labels by thelr common or
usual names. Frequently, the chemical name 1ls the only '"common
or usual" name. Chemlical names for even the most harmless
additlves oftén appear formldable and dangerous to the consumer,
eimply because they are long and difficult to pronounce. It
1z lmportant to remember that the declaratlion of a chemical
name on a label 1s no indicationh at all that the food 1s harmful
or of inferlor quality. "After all, water 1s hydrogen oxlde,

and salt 1s sodium chloride to the chemlst."20

20y, S. Department of Health, Educatlion and Welfare, Facts
for Consumers--Food Additives (Washington: FDA, 1960), p. TH.
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