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Liste	des	additifs	alimentaires	dangereux	pdf

The	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	CreativityThe	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most
recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	CreativityThe	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.
Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	Creativity	Share	—	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long
as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your
contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable
exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	Substances	added	to	food	The	different	forms	of	emulsifier	lecithin	–	powder,	two	different	concentration	liquids,
granular	and	powder	lecithin	Food	additives	are	substances	added	to	food	to	preserve	flavor	or	enhance	taste,	appearance,	or	other	sensory	qualities.	Some	additives,	such	as	vinegar	(pickling),	salt	(salting),	smoke	(smoking)	and	sugar	(crystallization),	have	been	used	for	centuries	to	preserve	food.	This	allows	for	longer-lasting	foods,	such	as	bacon,
sweets,	and	wines.	With	the	advent	of	ultra-processed	foods	in	the	late	20th	century,	many	additives	having	both	natural	and	artificial	origin	were	introduced.	Food	additives	also	include	substances	that	may	be	introduced	to	food	indirectly	(called	"indirect	additives")	in	the	manufacturing	process	through	packaging,	storage	or	transport.[1]	In	Europe
and	internationally,	many	additives	are	designated	with	E	numbers,	while	in	the	United	States,	additives	in	amounts	deemed	safe	for	human	consumption	are	designated	as	GRAS.	To	regulate	these	additives	and	inform	consumers	each	additive	is	assigned	a	unique	number	called	an	"E	number",	which	is	used	in	Europe	for	all	approved	additives.	This
numbering	scheme	has	been	adopted	and	extended	by	the	Codex	Alimentarius	Commission	as	the	International	Numbering	System	for	Food	Additives	(INS)	to	internationally	identify	all	additives	(INS	number.,[2]	E	numbers	are	all	prefixed	by	"E",	but	countries	outside	Europe	use	only	the	number,	whether	the	additive	is	approved	in	Europe	or	not.
For	example,	acetic	acid	is	written	as	E260	on	products	sold	in	Europe,	but	is	simply	known	as	additive	260	in	some	countries.	Additive	103,	alkannin,	is	not	approved	for	use	in	Europe,	so	does	not	have	an	E	number,	although	it	is	approved	for	use	in	Australia	and	New	Zealand.	Since	1987,	Australia	has	had	an	approved	system	of	labelling	for
additives	in	packaged	foods.	Each	food	additive	has	to	be	named	or	numbered.	The	numbers	are	the	same	as	in	Europe,	but	without	the	prefix	"E".[citation	needed]	The	United	States	Food	and	Drug	Administration	(FDA)	lists	these	items	as	GRAS;[3]	they	are	listed	under	both	their	Chemical	Abstracts	Service	number	and	FDA	regulation	under	the
United	States	Code	of	Federal	Regulations.[4][5]	The	FDA	publishes	a	list	of	food	additives	for	all	approved	ingredients.[6]	Food	additives	can	be	divided	into	several	groups,	although	there	is	some	overlap	because	some	additives	exert	more	than	one	effect.	For	example,	salt	is	both	a	preservative	as	well	as	a	flavor.[7][8]	Acidulants	confer	sour	or	acid
taste.	Common	acidulants	include	vinegar,	citric	acid,	tartaric	acid,	malic	acid,	fumaric	acid,	and	lactic	acid.	Acidity	regulators	are	used	for	controlling	the	pH	of	foods	for	stability	or	to	affect	activity	of	enzymes.	Anticaking	agents	keep	powders	such	as	milk	powder	from	caking	or	sticking.	Antifoaming	agents	reduce	or	prevent	foaming	in	foods.
Foaming	agents	do	the	reverse.	Antioxidants	such	as	vitamin	C	are	preservatives	by	inhibiting	the	degradation	of	food	by	oxygen.	Bulking	agents	such	as	starch	are	additives	that	increase	the	bulk	of	a	food	without	affecting	its	taste.	Colorings	are	added	to	food	to	replace	colors	lost	during	preparation	or	to	make	food	look	more	attractive.	Fortifying
agents:	Vitamins	and	minerals	may	be	added	to	increase	the	nutritional	value	In	contrast	to	colorings,	color	retention	agents	are	used	to	preserve	a	food's	existing	color.	Emulsifiers	allow	water	and	oils	to	remain	mixed	together	in	an	emulsion,	as	in	mayonnaise,	ice	cream,	and	homogenized	milk.	Flavorings	are	additives	that	give	food	a	particular
taste	or	smell,	and	may	be	derived	from	natural	ingredients	or	created	artificially.	In	Europe,	flavorings	do	not	have	an	E-code	and	they	are	not	considered	as	food	additives.	Flavor	enhancers	enhance	a	food's	existing	flavors.	A	popular	example	is	monosodium	glutamate.	Some	flavor	enhancers	have	their	own	flavors	that	are	independent	of	the	food.
Flour	treatment	agents	are	added	to	flour	to	improve	its	color	or	its	use	in	baking.	Glazing	agents	provide	a	shiny	appearance	or	protective	coating	to	foods.	Humectants	prevent	foods	from	drying	out.	Tracer	gas	allows	for	package	integrity	testing	to	prevent	foods	from	being	exposed	to	atmosphere,	thus	guaranteeing	shelf	life.	Preservatives	prevent
or	inhibit	spoilage	of	food	due	to	fungi,	bacteria	and	other	microorganisms.	Stabilizers,	thickening	and	gelling	agents,	like	agar	or	pectin	(used	in	jam	for	example)	give	foods	a	firmer	texture.	While	they	are	not	true	emulsifiers,	they	help	to	stabilize	emulsions.	Sweeteners	are	added	to	foods	for	flavoring.	Sweeteners	other	than	sugar	are	added	to
keep	the	food	energy	(calories)	low.	Thickening	agents	are	substances	which,	when	added	to	the	mixture,	increase	its	viscosity	without	substantially	modifying	its	other	properties.	Bisphenols,	phthalates,	and	perfluoroalkyl	chemicals	(PFCs)	are	indirect	additives	used	in	manufacturing	or	packaging.	In	July	2018	the	American	Academy	of	Pediatrics
called	for	more	careful	study	of	those	three	substances,	along	with	nitrates	and	food	coloring,	as	they	might	harm	children	during	development.[9]	With	the	increasing	use	of	processed	foods	since	the	19th	century,	food	additives	are	more	widely	used.	Many	countries	regulate	their	use.	For	example,	boric	acid	was	widely	used	as	a	food	preservative
from	the	1870s	to	the	1920s,[10][11]	but	was	banned	after	World	War	I	due	to	its	toxicity,	as	demonstrated	in	animal	and	human	studies.	During	World	War	II,	the	urgent	need	for	cheap,	available	food	preservatives	led	to	boric	acid	being	used	again,	but	it	was	finally	banned	in	the	1950s.[10]	Such	cases	led	to	a	general	mistrust	of	food	additives,	and
an	application	of	the	precautionary	principle	led	to	the	conclusion	that	only	additives	that	are	known	to	be	safe	should	be	used	in	foods.	In	the	United	States,	this	induced	adoption	of	the	Delaney	clause,	an	amendment	to	the	Federal	Food,	Drug,	and	Cosmetic	Act	of	1938,	stating	that	no	carcinogenic	substances	may	be	used	as	food	additives.[12]
However,	after	the	banning	of	cyclamates	in	the	United	States	and	Britain	in	1969,	saccharin,	the	only	remaining	legal	artificial	sweetener	at	the	time,	was	found	to	cause	cancer	in	rats.[13]	Widespread	public	outcry	in	the	United	States,	partly	communicated	to	Congress	by	postage-paid	postcards	supplied	in	the	packaging	of	sweetened	soft	drinks,
led	to	the	retention	of	saccharin,	despite	its	violation	of	the	Delaney	clause.[14]	However,	in	2000,	saccharin	was	found	to	be	carcinogenic	in	rats	due	only	to	their	unique	urine	chemistry.[15][16]	In	2007,	Food	Standards	Australia	New	Zealand	published	an	official	shoppers'	guidance	with	which	the	concerns	of	food	additives	and	their	labeling	are
mediated.[17]	In	the	EU,	it	can	take	10	years	or	more	to	obtain	approval	for	a	new	food	additive.	This	includes	five	years	of	safety	testing,	followed	by	two	years	for	evaluation	by	the	European	Food	Safety	Authority	(EFSA)	and	another	three	years	before	the	additive	receives	an	EU-wide	approval	for	use	in	every	country	in	the	European	Union.[18]
Apart	from	testing	and	analyzing	food	products	during	the	whole	production	process	to	ensure	safety	and	compliance	with	regulatory	standards,	Trading	Standards	officers	(in	the	UK)	protect	the	public	from	any	illegal	use	or	potentially	dangerous	mis-use	of	food	additives	by	performing	random	testing	of	food	products.[19]	There	has	been
controversy	associated	with	the	risks	and	benefits	of	food	additives.[4]	Natural	additives	may	be	similarly	harmful	or	be	the	cause	of	allergic	reactions	in	certain	individuals.	For	example,	safrole	was	used	to	flavor	root	beer	until	it	was	shown	to	be	carcinogenic.	Due	to	the	application	of	the	Delaney	clause,	it	may	not	be	added	to	foods,	even	though	it
occurs	naturally	in	sassafras	and	sweet	basil.[20]	Although	concerns	have	been	expressed	about	a	linkage	between	additives	and	hyperactivity,	there	is	no	clear	evidence	of	a	cause-and-effect	relationship.[21]	In	2012,	the	EFSA	proposed	the	tier	approach	to	evaluate	the	potential	toxicity	of	food	additives.	It	is	based	on	four	dimensions:	toxicokinetics
(absorption,	distribution,	metabolism	and	excretion);	genotoxicity;	subchronic	(at	least	90	data)	and	chronic	toxicity	and	carcinogenity;	reproductive	and	developmental	toxicity.[21]	A	subset	of	food	additives,	micronutrients	added	in	food	fortification	processes	preserve	nutrient	value	by	providing	vitamins	and	minerals	to	foods	such	as	flour,	cereal,
margarine	and	milk	which	normally	would	not	retain	such	high	levels.[22]	Added	ingredients,	such	as	air,	bacteria,	fungi,	and	yeast,	also	contribute	manufacturing	and	flavor	qualities,	and	reduce	spoilage.[23]	The	United	States	Food	and	Drug	Administration	defines	a	food	additive	as	"any	substance	the	intended	use	of	which	results	or	may
reasonably	be	expected	to	result	directly	or	indirectly	in	its	becoming	a	component	or	otherwise	affecting	the	characteristics	of	any	food".[5][8]	For	a	novel	food	additive	to	be	approved,	a	food	additive	approval	petition	must	be	submitted	to	the	FDA.[1]	The	identity	of	the	ingredient,	the	proposed	use	in	the	food	system,	the	technical	effect	of	the
ingredient,	a	method	of	analysis	for	the	ingredient	in	foods,	information	on	the	manufacturing	process,	and	full	safety	reports	must	be	defined	in	a	food	additive	petition.[1][8]	The	FDA	evaluates	the	chemical	composition	of	the	ingredient,	the	quantities	that	would	be	typically	consumed,	acute	and	chronic	health	impacts,	and	other	safety	factors.[1][8]
The	FDA	reviews	the	petition	prior	to	market	approval	of	the	additive.[1]	ISO	has	published	a	series	of	standards	regarding	the	topic	and	these	standards	are	covered	by	ICS	67.220.[24]	Food	portal	Food	Chemicals	Codex	Joint	FAO/WHO	Expert	Committee	on	Food	Additives	List	of	food	labeling	regulations	^	a	b	c	d	e	"Guidance	for	Industry:
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-	E232	-	E239	-	E311	-	E312	-	E320	-	E907	-	E951	-	E1105E154	-	E626	-	E627	-	E628	-	E629	-	E630	-	E631	-	E631	-	E632	-	E633	-	E634	-	E635	Tension	artérielleE154	-	E250	-	E252Cliquez	ici	pour	imprimer	cette	liste	au	format	PDF.Les	additifs	alimentaires	inoffensifsMais	ne	faisons	pas	d'amalgames	!	Certains	additifs	alimentaires	ne	représentent
aucun	danger	pour	la	santé.Ainsi,	les	extraits	naturels	ne	sont	pas	dangereux.	C'est	le	cas	du	bêta-carotène	extrait	de	la	carotte	qu'on	retrouve	sous	l'appellation	E160.Parmi	les	additifs	alimentaires	inoffensifs,	on	retrouve	aussi	les	colorants	naturels	:	E100	pour	le	curcuma,	E150	pour	le	caramel	ou	E160c	pour	le	paprika.Ces	additifs	alimentaires	se
retrouvent	dans	de	nombreux	aliments,	y	compris	dans	des	produits	bio.Les	réhausseurs	de	goûtCertains	additifs	servent	à	rehausser	le	goût	des	plats.Bien	pratique	quand	un	plat	industriel	est	fade...	on	rajoute	une	pincée	de	poudre	chimique	magique	et	hop,	on	a	un	plat	avec	du	goût.Bien	souvent,	on	utilise	du	glutamate,	le	fameux	E621	(ou	E622,
E623,	E624,	E625),	ou	MSG	de	son	p'tit	nomOn	le	retrouve	dans	de	très	nombreux	produits,	comme	les	chips,	les	sauces,	les	biscuits	salés	ou	sucrés	et	les	plats	préparés	industriellement,	et	notamment	les	plats	asiatiques	tout	prêts.Le	problème,	c'est	qu'en	grande	quantité,	le	glutamate	est	toxique	pour	les	neurones,	surtout	chez	les	enfants.Autre
conséquence,	il	dérègle	notre	appétit	en	perturbant	nos	hormones.À	cause	de	lui,	on	devient	accro	à	certains	aliments...	comme	les	chips	!En	plus,	il	a	une	mauvaise	influence	sur	notre	glycémie,	ce	qui	favorise	le	diabète.Il	peut	aussi	accélérer	le	vieillissement	prématuré	du	cerveau.À	découvrir	:	La	Recette	des	Délicieuses	Chips	Maison	avec	des
Épluchures	de	Pommes	de	Terre.	Les	colorants	industrielsLes	colorants	industriels	donnent	de	belles	couleurs	aux	aliments	:	un	jambon	bien	rose,	des	bonbons	aux	couleurs	vives...On	les	retrouve	sous	le	code	E100	à	E199,	par	exemple	E124	pour	le	rouge.Mais	contrairement	aux	colorants	naturels,	les	colorants	industriels	sont	dangereux.Les
colorants	bleu,	rouge	cochenille,	jaune	de	quinoléine	sont	à	éviter	tout	prix.Des	études	ont	suggéré	un	lien	entre	la	consommation	de	ces	colorants	et	l'hyperactivité,	des	troubles	du	comportement,	des	maux	de	tête,	des	troubles	de	la	vision	et	pour	finir	des	risques	accrus	de	cancer.Notez	que	depuis	le	1er	janvier	2020,	l'additif	E171	(dioxyde	de
titane)	utilisé	pour	ses	propriétés	opacifiantes	et	colorantes	(blanc)	est	interdit	dans	les	aliments......mais	pas	dans	les	produits	de	beauté	ou	les	médicaments.Une	bonne	raison	de	plus	de	faire	ses	cosmétiques	maison	!Les	conservateursLes	conservateurs	se	trouvent	sous	le	code	E200.Comme	leur	nom	l'indique,	ils	permettent	de	conserver	un	produit
plus	longtemps.C'est	dans	cette	catégorie	qu'on	retrouve	les	tristement	célèbres	parabens.Rappelons	que	les	parabens	sont	accusés	de	perturber	les	hormones	féminines	et	de	favoriser	certains	cancers,	notamment	le	cancer	du	sein.Les	nitrates,	les	nitrites	de	sodium	et	potassium	(E250	et	E251)	sont	aussi	classés	dans	cette	catégorie.On	les	trouve
notamment	dans	la	charcuterie	et	le	jambon,	mais	aussi	dans	certains	fromages	et	poissons	industriels.Une	consommation	importante	des	nitrates	de	sodium	engendre	de	l'asthme,	de	l'hyperactivité,	des	vertiges,	des	chutes	de	tension	ou	encore	des	nausées.Autre	problème,	l'Organisation	mondiale	de	la	Santé	(OMS)	les	considère	comme	des
cancérigènes	probables,	notamment	pour	les	cancers	colorectaux.Dans	la	catégorie	des	conservateurs,	il	y	a	un	autre	additif	à	éviter	absolument	:	c'est	le	benzoate	de	sodium	(E211).On	en	trouve	beaucoup	dans	les	sodas,	les	tartes,	les	confitures	du	commerce.Autant	de	produits	sucrés	dont	les	enfants	sont	friands.	Ainsi,	les	quantités	de	E211
absorbées	chaque	jour	peuvent	vite	être	importantes.Le	problème,	c'est	que	cet	additif	est	soupçonné	de	favoriser	l'hyperactivité	chez	les	enfants.	On	a	aussi	noté	des	réactions	d'hypersensibilité	et	d'allergies.Les	phosphatesPeu	recommandables	également	les	additifs	E	450,	E451	et	E452	qui	regroupent	les	phosphates.Et	pour	cause	:	ils	favorisent
les	problèmes	cardiovasculaires	et	rénaux.Absorbés	en	trop	grande	quantité,	ils	augmentent	le	risque	de	développement	de	certains	cancers.On	en	trouve	souvent	dans	les	sodas,	les	fromages	industriels,	la	charcuterie	et	la	boulangerie	industrielle.À	découvrir	:	Comment	les	Sodas	DÉTRUISENT	Votre	Corps.	Les	émulsifiantsLes	émulsifiants	servent	à
donner	une	texture	agréable	au	produit	alimentaire	que	vous	achetez.Ils	sont	souvent	présents	dans	les	glaces,	les	yaourts,	les	mousses.Leur	petit	nom	de	code	est	E491,	E492,	E493,	E494,	E495...On	leur	reproche	de	déséquilibrer	la	flore	intestinale.Mais	ils	augmentent	aussi	la	porosité	des	parois	de	l'intestin.Ils	peuvent	aussi	favoriser	les
inflammations,	les	allergies,	le	diabète	et	le	cancer	du	côlon.Les	édulcorants	artificielsLes	édulcorants	artificiels	donnent	le	goût	du	sucre	sans	ajouter	de	calories.Ce	qui	nous	autorise	quelques	écarts	sans	peser	sur	la	balance...Mais	les	édulcorants	qu'on	trouve	sous	les	codes	E950	jusqu'à	E968	(aspartame,	sucralose,	cyclamate,	neotame,	saccharine,
composés)	sont	aussi	à	éviter.Pourquoi	?	Car	ils	peuvent	être	à	l'origine	de	fatigue	chronique,	de	migraines	et	même	favoriser	des	maladies	neurodégénératives	comme	Alzheimer	ou	Parkinson.À	découvrir	:	Voici	les	4	Meilleurs	Et	les	4	Pires	Substituts	Au	Sucre	Pour	Votre	Santé.RésultatEt	voilà,	vous	connaissez	maintenant	tous	les	additifs
alimentaires	à	éviter	comme	la	Peste	quand	vous	faites	vos	courses	:-)Pour	avoir	plus	d'informations	sur	les	additifs	alimentaires,	consultez	le	guide	des	additifs	alimentaires	de	Que	choisir.Pour	aller	plus	loin,	vous	pouvez	aussi	consulter	le	livre	de	Corinne	Gouget	Additifs	alimentaires	:	le	guide	indispensable	pour	ne	plus	vous	empoisonner.Mais	si
vous	voulez	un	bon	conseil,	évitez	les	produits	dont	la	liste	d'ingrédients	est	longue	comme	le	bras	!Il	faut	toujours	s'en	méfier,	car	ces	produits	sont	bourrés	d'additifs	alimentaires	et	d'ingrédients	chimiques.Pour	éviter	ces	additifs	alimentaires,	on	peut	acheter	un	maximum	de	produits	bio.Même	si	des	additifs	alimentaires	se	glissent	dans	les
produits	bio,	la	plupart	ne	sont	pas	trop	nocifs.Mais	le	mieux	est	encore	de	faire	le	plus	de	choses	possible	à	la	maison	:	des	gâteaux,	des	plats	exotiques,	des	recettes	simples	et	pas	chères,	du	poulet,	des	gratins,	des	soupes...Au	moins,	on	est	sûr	de	manger	des	aliments	sains...	et	de	faire	des	économies	!À	votre	tour...Et	vous,	est-ce	que	vous	évitez
les	additifs	dans	les	produits	que	vous	achetez	?	Dites-le-nous	en	commentaire.	On	a	hâte	de	vous	lire	!	Vous	aimez	cette	astuce	?	Recevez	les	meilleures	chaque	matin.	C'est	gratuit.	Partagez	cette	astuce	Vous	aimez	cette	astuce	?	Cliquez	ici	pour	l'enregistrer	sur	Pinterest	ou	cliquez	ici	pour	la	partager	avec	vos	amis	sur	Facebook.	Vous	utilisez
WhatsApp	?	Cliquez	ici	pour	recevoir	nos	meilleures	astuces	gratuitement.	Suivez-nous	sur	Google	News	À	découvrir	aussi	:25	Aliments	Que	Vous	Ne	Devez	Plus	Jamais	Acheter.10	Ingrédients	Alimentaires	Que	Vous	Ne	Devez	Plus	Jamais	Manger.	Les	plus	lus	1	2	3	4	5	6	7	8	9	10	À	propos	-	Contact	-	Mentions	légales


