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While studying this topic, tick off each item after you have covered it.

	What I should know:
	
	What I should be able to do:

	(
E numbers are assigned to permitted food additives, such as colourings, preservatives, emulsifiers and flavourings.

(
We can detect and identify coloured food additives by chromatography.

(
A mixture of oil dispersed in water is an example of an emulsion.

(
Emulsifiers prevent an emulsion of oil and water separating out into layers.

(
Vegetable oils are important energy-giving foods and fuels.

(
Cooking affects the taste, appearance and texture of food. The heat will kill bacteria and make the food easier to digest.

(
Cooking is an irreversible reaction.

(
Baking powder decomposes when heated, producing carbon dioxide.

(
Baking powder is used in baking cakes.

(
Carbon dioxide turns limewater milky.

(
Food may be cooked by using – microwave, conventional oven, boiling, steaming, grilling or frying.

(
Cooking food in plant oil will add to your energy intake when compared to boiled food.

(
Esters are made by reacting alcohols with organic acids.

(
Esters are used as perfumes.


	
	(
Discuss the issues involved in using food additives.

(
Use chromatography to investigate food colourings.

(
Discuss the issues involved in a diet 
containing potatoes.

(
Explain how an emulsifier works.

(
Describe examples of how active or intelligent packaging is used to improve the quality or safety of food.

(
Prepare an ester.
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Explain, using the kinetic theory, why  perfumes are volatile.

(
Test whether a substance dissolves in a solvent.
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