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Food additives, cooking and cosmetics 

Food additives permitted by legislation are given 
‘E numbers’. These include:

1.
antioxidants
2.
food colours  

3.
emulsifiers
4.
flavour enhancers
Advantages/Disadvantages of food additives.

Coloured food additives can be identified by chromatography.

Emulsifiers help oil and water to stay mixed.

How cooking affects the look, texture and taste of food.

How heat affects the structure of food, making it easier 
to digest. It also kills bacteria.

Cooking in oil, as opposed to boiling in water, 
allows you to heat food to a higher temperature.

Different ways that can be used to cook food.

Cooking is an irreversible chemical change.

Effects of heat on protein, potatoes and baking 
powder.

Carbon dioxide turns limewater milky.
Esters
react with alcohols to form esters (+H2O) 
(concentrated sulfuric acid is used as a catalyst).

Uses of esters – food flavourings and perfumes.

Properties and preparation of an ester.
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