DIV VOUOUUVULUOUUVUY DY LU IS e eereeocCC

FOOD CHEMISTRY

Mini project submitted in partial fulfilment of the requirement for the Degree
of Bachelor of Science in Chemistry

BY
ABIRA KRISHNA BR 23522100001
MEGHA RAMAKRISHNAN 23522100013
GOWRI R 23522100026
RUDRA SURESH 23522100036
SANVIYA PAULSON 23522100037

w

w
ALLYAINTR (OURTCH

ALL SAINTS’ COLLEGE

THIRUVANANTHAPURAM

2022-2023

. P v
y ) o~

oW S %
b ﬁﬁ e ’: ; / bt St Mcd,mwf’ .
v I VI

LA o



DECLARATION

We hereby declare that this work entitled FOOD CHEMISTRY is a bonafide
record of the mini project work carried out by us under the supervision and
guidance of Dr. Sunita Kurur Head Of The Department, Assistant

Professor ,Departmet of Chemistry, All Saints’ College,
Thiruvananthapuram and that no part of this project has been submitted
by me for any other degree, diploma or similar titles of any other universities.

ABIRA KRISHNA BR W

MEGHA RAMAKRISHNAN
GOWRI JR

RUDRA SURESH
SANVIYA PAULSON

GUIDE

Dr. Sunita Kurur

Head of The Department

Assistant Professor

All Saints’ College, Thiruvananthapuram



lO\.UUUUOOUU’JU’JUUC'JQO’C’JQQ“'GCCCCC-C€;‘°-Gc

CERTIFICATE

This is to certify that this mini project report entitied FOOD CHEMISTRY
submitted by Abira Krishna BR,Megha Ramakrishnan,Gowri JR,Rudra
Suresh,Sanviya Paulson is a bonafide record of the mini project work carried
out by us under the supervision and guidance and that no part of this report
has been presented for any other degree, diploma or similar titles of any other

university.
Quud®>”
Thiruvananthapuram Dr. Sunita Kurur
Supervising teacher
Head Of The Department
Assistant Professor
Department of
Chemistry
All Saints’ College,
Thiruvananthapuram



VI3V UVOVUVUUUDUUDILUOLUNDLULEL L eecceeeeree oecC

INDE¥X
SL-No: TITLES Page - No:
| = e e e ———

1 Tntvoduction - Food chemis+7y 1

2 | food Additives ;'

3. Food tolouvs

4 | E-Numbev 08 food Additives l

5 | Fssai 4

6. | Flavou¥s and flavoutr tnhancets 15

T | Avticial Sweetnevs n

& | Fat €muleifievs 19

U | slabl lisivg Agend and Flouy Treatremt | 2

Aqents

10- | Ant’otidamts >
14

Il | Pryeg¢evvatives

12| Nutvitioma Supplermomts A

3 | Heith ¢4fects of fast Food | Inslamt | 4.

foods | dehydvated fp0de amd Tumk foocl
(4 | Téang fat 3
15 | (mclusiom 40




Zisd Mty

Food Ch?rﬂl.g'{q%' 3 the ewdtﬂf trgf demical
Pr0es2es  amd  (inttvacliens crg all bioloaq'ml omd nen -

bi@lbgﬁfﬂ’ lemporun- s D& fod- A wide va«vi%ﬁ, of
metwodt  ose  avialable 4o mawntain  omd  enhamce
appetiomce  omd £aste ot food - Food Prcesimy
and  presevahen methods  also  (eate products that

e tvememt By tevsumers - Mamnau chemicals Wit
o little ov no nutvitive value aw odded 4o food

at oo vw(’&i q} Yeqgoms - 'ﬂ?)ea, are u/maﬂrj addod
du/u'/n% the preparatien and p«nfe.g/ff‘ﬂ(c]u of food
4oy - Such themicals ore  colleclively HKnodm &5
fod Additives




.-'OQOUUUUUU‘)UU’IUUQUOC"'/’/‘565

€€ v v C

c ceegec

Substomces  4hat ote  added 1o food 4o

Maumfaln gy [}ﬂPﬂWg Hhe éaé’eﬂdf , Fvedhne ¢4

| 4aste,

toorkuve oA appeatomce ot Bod ave known as

Food  additives .

ﬂheg o added €0 food mdwnly fod
(1) Pveser vatiom -
(i) Enhatimg the  appeal
() Addmcax nuésitive value.

The majo (ategovies of food Addibaves
I Food colours

9. Flavours omd  Seueet emeds

3. fat owmulsifiess amd Stabilisimg aﬁme
H- Hour treatment agents

5. Antioxidomts

6. Pyesenvatves

7+ Nukditienal Suppements.

bxcept fov 4he last caieca,o 4, all others have np

nutu Live  Value.

Flavour
enhancers =,




C O ¢ ¥

€ <

R
\)

2 ¢ G

OBV 0VVULVUULUIUYUUDIUVOUL U E Y

 Zood Aolses

A food wlur & cle(%rncd a omy duie)
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E-Codes number Groups of Food Ingredients

E-100 Coloring agents

E-200 Preservatives =

E-300 Anti-oxidants _ » e

E-400 Thickeners, Stabilizers, | R
Gelling agents, Emulsifiers

E-500 Agents for physical : : _' :
characteristics 10 .'

E-600 Flayor enhancers
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Tartrazine Rhodamine
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Ponceau 4R Amaranth
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(es ¢ 0 . Red colour Erythrosine 0.1
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SSA - (eneae Yellow colour  Sunset yefiow FCF 25
k")t) 0D
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o FQ (E} Qe C’ Green Fast green FCF 25.0

Sland cuds Aquoom%% of
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tested.
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‘}‘bifferenf Kinds of Fat

Fatty acids, which are the building blocks of fat, are fong chains of carbon and hydrogen
'. atoms. Essential fatty acids are those needed by the human body that can only be obtained
through food. Some fats are harmful, however,
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UNSATURATED FATS

The so-calied “good” fats can be
& found in nuts, avocados and
" othes vegetables, The molecular
structure of unsaturated fat
? causes ¢ %o be lower in calories
? than other fats.
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SATURATED FATS

These fats are found mostly in
animal products. It Is recom-
mendad that people reduce their
consumption of saturated fats in
order to stay healty.
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TRANS FATS

Trans fats are unsaturated (good)
fats which have been partially
saturated with hydrogen to extend
their shelf life. Unfortunately,
these trans fats are found to
elevate "bad” cholesterol and
should be avoided.

Molecwler
structure of
trans [G!
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