
Where is it used?
Baked goods, processed cheese, diet products, fish products
Pharmaceuticals, cosmetics, textiles
Cosmetics, perfumes

In many foods, also butter, margarine
Primarily in fish and salad products
Citrus fruit peals and their wrappers
Cheese rinds, sausage casing, approved as a pharmaceutical
Salted meet, sausage, bacon
Packaged sliced bread, cakes, biscuits
Lard, fish oil, lipsticks, hair colourings, pharmaceuticals, dripping, chewing gums, instant soups, instant potatoes
Drinks, sour confectionery

Potato products, baked goods, cola, cream, gravy powder, ice cream, foods preserved in tins and glass containers (e.g. pulses), half-fat margarine

in many foods
in many foods
Confectionery, jam, baked goods, marzipan
Glass noodles, specialities from the Far East
Sauces, baked goods and confectionery, milk drinks
Baked goods, ice cream, soups, diet products
Chocolate and cocoa
Sugared and glazed fruit and vegetables
Salt, slices of processed cheese, confectionery
Asian meals, soya sauce
in many ready-to-eat meals,
seasonings

(e.g. soya sauce)
calorie-reduced food
Light drinks and food
Aromatised, non-alcoholic drinks, cider
Instant soups, weaning foods for small children
Liquors, cocktails, baked goods
Risks
Breathing difficulties, skin rashes, blurred vision are possible
Suspected of causing cancer; banned in the USA
Risky for people with asthma or neurodermitis
An increased risk of bowel and prostate diseases
Carcinogenic benzol can occur when used together with ascorbic acid (E 300) 
Can trigger allergies when coming in contact with the skin
When used too much, development of resistance to pathogens, migraines 

Prevents ​transport of oxygen in the blood. Could endanger the life of breast-feeding children
In animal trials lead to changes in the stomach similar to cancer
Can trigger allergies when coming in contact with the skin
Can trigger dizziness and allergies
Attacks tooth enamel
Can lead to loss of bone, increases the chances of breakages
Can impair metabolism. Not suitable for children under two years old. Can lead to an inadequate supply of essential minerals by having a laxative action. It not yet totally clear whether also large carrageen molecules can damage the intestines
More than 20 g/day can cause diarrhoea and cramps
Prevents absorption of important nutrients
Particularly risky for persons allergic to soya
Can trigger allergic reactions
Can lead to malfunctions in the gastro-intestinal system

Kidney disease can increase the alumi​nium in the body (a cause of Alzheimer’s

Numbness in the neck, back, arms, heart palpitations, headaches
Can trigger acute batches of gout

Can promote obesity.
However, the degree of danger it represents is disputed between researchers
In animal trials, bladder cancer, reduce fertility
Contains blood poisons (saponine), allergic reactions
Contains aluminium, risky for diseases of the kidneys
Allergic reactions possible
Sweet, Canderel or Senecta are just other names for Aspartam. One must also be very careful with phenylalanine. The substance must be labelled and is one of the components of Aspartam. This sweetener absolutely must be avoided during pregnancy. The phenylalanine accumulates in the brain of the unborn child where it leads to irreparable brain damage and abnormal development.

Glutamate is poison for the brain
The next poison is called Glutamate. It is a popular additive to foods (with manufacturers)  because it is a cheap flavour enhancer. Glutamate is known for the »Chinese  Restaurant Syndrome« (it is very popular in the Asian kitchen as a flavour enhancer). The symptoms of glutamate overdosing are headaches, shivering attacks, confusion, disturbances of equilibrium, panic attacks, fear of death and diarrhoea. Also glutamate acts on the brain as a neurotoxin. Like Aspartam it is very similar to the body’s own neurotrans​mitters and is used exactly there in the brain. The body produces its own, similar, glutamate and cannot differentiate between the good, own glutamate and the damaging artificial glutamate. The body’s own glutamate plays a central role in transmission of pain in the nerve cells, for body growth, weight regulation, appetite control and for reproduction, but also is of great importance in the functionality of the nerves such as for movement, motor functions, feelings, digestion etc. Artificial  glutamate acts in the body and the brain like a nerve cell poison. It destroys nerve cells and make the situation more favourable for the onset of Alzheimer’s, Multiple Sclerosis and Parkinson’s. Glutamate is labelled on packaging as E 621 to E 625 and is hidden away in concentrations of up to 30 percent in carrageen, Maltodex trin, »aromas« and yeast extracts. Avoid all of these products with the above-mentioned contents  and read the list of ingredients very carefully.
Even the apparently harmless artificial citric acid, which is popular to use as a preservative, can, over time and in high doses, cause damage to the brain. Citric acid promotes absorption of
Additives in foods





Tartrazine





colours yellow


colours yellow


colours red


colours yellow�orange


conserves





Quinoline yellow


Allura red AC


Carotene,


Beta-Carotenes


Benzoic acid


Biphenyl,


diphenyl


Natamycin





kills fungus


(a pesticide)


has an antibiotic effect


prevents growth of bacteria in meat


conserves





Sodium nitrite/


nitrate salting mix


Propione acid


Tertiary-butyl-


hydroquinone


Butyl-


hydroxyanisole


Citric acid


Phosphoric acid


Calcium*


dinatrium EDTA


Alginate


Carrageen


Sorbitol


Konjac


Soya-bean�


hemicellulose


Polysorbate 20


Ammonium salts v. Phosphatidic acids


Aluminium sulphate





has an anti-oxidant effect





stabilises aromas,


conserves


Acidifying agent


Acidifying and anti-oxidant agent


has an anti-oxidant effect


A thickening,


gelling, covering agent


A gelling and thickening agent


Replaces sugar and keeps moist


A thickening,


gelling agent,  a sweetener


anti-oxidant


Emulsifier


Prevents fat bloom in chocolate and (chocolate) coatings


Solidifies & stabilises food


Prevents food from sticking together


Flavour


enhancer


Flavour


enhancer


200 times sweeter than sugar


30 to 50 times sweeter than sugar





Sodium alu�minium silicate


Glutamic acid


Guanylate


Aspartam


Cyclamate


Quillaia extract 


Aluminum starch ocentylsuccinate


Benzyl alcohol





Solidifies foam


Prevents


clumping


A carrier solution for aromas










