5. FOOD ADDITIVES TEST
	COLORANTS
_ E 102
_ E 104
_ E 110
_ E 120
_ E 122
_ E 123
_ E 124
_ E 127
_ E 132
_ E 133
_ E 151
_ Mixed Brown
_ Mixed Yellow
_ Mixed Red
EMULSIFIERS
_ E 322 d
_ E 322 s
_ E 338
_ E 339 b
_ E 340 a
_ E 340 b 
_ E 340 c
_ E 341 c
_ E 412
_ E 450
_ E 450 a
_ E 450 c
_ E 621
_ E 622
_ E 623
	PRESERVATIVES
_ E 200
_ E 202
_ E 210
_ E 211
_ E 212
_ E 214
_ E 216
_ E 218
_ Kathon-CG
_ E 220
_ E 221
_ E 223
_ E 224
_ E 230
_ E 233
_ E 249
_ E 250
_ E 251
_ 252
MISCELLANEOUS
_ Acetyl salic. acid.
_ Quinine
_ Gum Arabic

_ Sodium fluoride
_ Phenol
_ Procain

_ Salicilic acid.
_ Sulphadiazine

_ Sulphaguanidine
_ Argal acid
_ Citric acid
	FLAVORANTS przyprawy 

_ Apple flavour - jabłko
_ Apricot flavour - morela
_ Banana flavour - banan
_ Cherry flavour - czereśnia
_ Cinn. ald. flav.

_ Coca-Cola flav - coca-coli
_ Eugenol
_ Herb flavour

_ Lemon flavour - cytryny
_ Orange flavour - pomarańcz
_ Pear flavour

_ Raspberry flav. - maliny
_ Rum flavour - rum
_ Strawberry flav. - truskawki
_ Vanilla flavourv - wanilia
_ Vanillin flavour - wanilia
ANTIOXIDANTS
_ E 310
_ E 312
_ E 320
_ E 321
_ Ethoxyquin
SWEETENERS
_ Aspartam
_ Cyclamat
_ Saccharin-Na
_ Fructose
_ Lactose
_ Mannit
_ Sorbit


