Food Additives
Checklist;

· Oil and water do not mix.

· Emulsifiers help oil and water to mix

· Emulsifiers are molecules that have a water loving (hydrophilic) part and a fat loving (hydrophobic) part.
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1 Label the egg yolk molecule on the diagram.

2 Which end of the egg yolk molecule is ‘water-loving? Label it.
3 Which end of the egg yolk molecule is ‘water-hating’? Label it.
4 Which end of the emulsifier molecule is hydrophilic? Label it.

5 Which end of the emulsifier molecule is hydrophobic? Label it.





Food Additives Glossary (write down a definition for each of these)
Active Packaging
Additive

Antioxidant

Ascorbic acid

Detergent

Emulsifier

Emulsion

Hydrophilic

Hydrophobic

Intelligent packaging (Smart packaging)
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Drag and drop the labels into the correct places.








