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! Coumarin is a blue-colored food additive F

| Aspartame is a synthetic sweetener T
At the E code of the colorants the third digit indicates the color =
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t the manufacturing characteristics and the nature of the food.

omply with the additive’s conditions of use, in particular, not to exceed a

ve than necessary to achieve the desired effect.

dients and are therefore included in the list of ingredients.

uthorized additives, the food additive that is most suited to

s.
{ their precipitation, and certain

;/ 2. They take into accoun

-g They are required to ¢
threshold value or use more additi

. 6 They have the status of food ingre

3Professmnals are required to use, among the a
the desired function and that cannot be achieved by other mean

\.)For example, sodium citrate solubilizes milk proteins to preven

antioxidants help limit the rancidity of fats.
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