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Problems and counter measures of food additivesin processing

CHEN Qi-Juan’, LIAO Wen-Bin, LIU Hui

(Guangdong Testing Institute of Product Quality Supervision, Guangzhou 528300, China)

ABSTRACT: With the rapid development of modern food, food additives have become an indispensable role in
the food industry, and food industry has become an important driving force for technological progress and
innovation of science and technology. However, the food safety problems of health and safety on the consumers
by food additives come out a lot. In order to reduce the production cost, the food additives were used out of the
range and limitation in some food enterprises, which increased the endanger of food safety. Some even illegally
added non food substances that directly affect the people's health in food production and food additives
production. The correct application method of food additives, relevant national laws and regulations, national
standards and strictly control of the use of food additives are the best way to ensure food safety in the
maximum efficiency at the same time. This paper summarized the use of food additives and principles, and the
existence of food additives in the processing of the preliminary analysis and research, and put forward the
corresponding countermeasures, to ensure food quality and food safety.
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