[TpooOeTa TPOPIUWYV

o XNUIKES EVWOEIC (PUOIKEC N OUVOETIKEC) TTOU TTPOCTIBEVTAI
OTA TPOPIUA VIO VA BEATIWOOUV TIC AEITOUPYIKEC TOUG
1I010TNTEC

— [loidétnTa

— AlaTpo@Ikni agia

— ETe€epyaaia

— ATtTod0XN TTPOIOVTOC

o AVTIOCEIOWTIKA, XpwuaTad, BITAUIVES, avopyava, EVIOXUTIKA
yeuong

o O¢&cq, Baocig, pubuioTIKG 0CUTNTAC, XNAIKA, AVTIOCEIDWTIKA,
QVTIMIKPOBIOKA, YAUKQVTIKA, OTAOEPOTTOINTEC,
UTTOKATAOTATA AITTOUG, KATT.



Ocea

XUMOI KaI Aaxavika TUPI KOl YOAOKTOKOMIKA — QVAWUKTIKA YAUKQG
Glucono-
Fumaric Delta- Phosphoric
Property Acetic Acid  Adipic Acid  Citric Acid Acid Lactone  Lactic Acid Malic Acid Acid Tartaric Acid
Structure CH,COCH COOH T:n:n-u HOOCCH o=C— CHg OH COOH
THa CHe HCCOOH HCOH H—C—OH HO—C—H H—C—0H
CH; HO—C—COOH HOCH COOH TH'Z HO-C—H
o o boon Loon
THR COOH HT,__
COOH CH;OH
Empirical C,H,0, CeHioO4  CgHsO;  CgHOy  CeHygOp  CiHgO3  CyHgOs HsPO, C,Hg04
formula
Physical form  Oily Liquid Crystalline Crystalline Crystalline Crystalline 85% Water Crystalline 85% Water  Crystalline
Sclution Solution
Molecular 60.05 146.14 192.12 116.07 178.14 90.08 134.09 82.00 150.09
weight
Equivalent 60.05 73.07 64.04 58.04 178.14 90.08 67.05 27.33 75.05
weight
Sol. in water o0 1.4 181.00 0.63 58.0 oo 144.0 oo 147.0
{(g/100 mL

solv.)



XNUIKa cuoTthpara ¢uung

NaHCO; + H* = Na* + H,0 + CO,!

(SITTaVOPAKIKA 063a) (NH,),COs
NH,HCO,

AAeUpI TTOU
(POUOKWVEI UOVO TOU

‘ETOIMO piypaTa KEIK
MTTEIKIV TTAOUVTEP

KaTewuyueEva
TTpolovTa uuNcg
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FIGURE 3

ETridpaon ocEoc kal Bepuokpaaiag

~ CaHPO, . H,0

NaH,,Al,(PO,), . 4H,0

Carbon dioxide production at 27°C from the reaction
of NaHCO: with (A) monocalcium phosphate -H20,
(B) coated anhydrous monocalcium phosphate,
and (C) 1-3-8 sodium aluminum phosphate.
Data from Ref 50.
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PuBuioTikG

o Alatnpnon Tou pH TOU TPOYIUOU O€
oTaBepa €TTITTEDQ.

— KiTpiké o¢u/vartpio 0H 2.1-4.7
— OZ&IKO ocu/varplo 0H 3.6-5.6
— Qwoopikd/vaTplio oH 2-3, 5.5-7.5, 10-12

 AAaTO
— Kpéacg (katakpaTtnon vepou)
— "aAaKTOKOMIKA (KAaTavour AiTTouq)
— 2uvtnpnon (TTacta TPOPINQ)



AVTIMIKpPOBIOKA -ouvTNPNTIKA

Bev{oiko o¢u (0.05-0.1% k.[3.)

I
COOH C—NH—-CH-COOH

(IZDOH
+ CH, ——————=
I
N HIPPURIC
BENZOIC
FIGURE 12

Conjugation of benzoic acid with glycine to facilitate excretion.

XUJOI, avawpuKkTIKA, TOUpOId
AAOC vaTpiou KaAUTEPN OIAAUTOTNTO
ZUJEC, BakThpia



Parabens
* TPOQPIPA, PAPPOAKEUTIKA, KAAAUVTIKA

i
i OCH,

OH
METHYL PARABEN (lll)

0
Il
d-o-cH C-0—(CH,)sCH,
OH o: H
PROPYL PARABEN HEPTYL PARABEN (IV)

 M1UpQ, avayukTIKA, apTOTTOlid, JOPUEAAODEC,
O1POTTIA.

 MouyxAec, CUlEC



2.0PBIKO ocu

i
M-R‘DH

Table 11-1 Applications of Sorbates as Antimicrobial Agents

Products Levels (%)

Dairy products: aged cheeses, processed cheeses, cottage cheese, cheese 0.05-0.30
spreads, cheese dips, sour cream, yogurt

Bakery products: cakes, cake mixes, pies, fillings, mixes, icings, fudges, toppings, 0.03-0.30
doughnuts

Vegetable products. fermented vegetables, pickles, olives, relishes, fresh salads 0.02-0.20

Fruit products: dried fruit, jams, jellies, juices, fruit salads, syrups, purees, concen- 0.02-0.25
trates

Beverages: still wines, carbonated and noncarbonated beverages, fruit drinks, low- 0.02-0.10
calorie drinks

Food emulisions: mayonnaise, margarine, salad dressings 0.05-0.10

Meat and fish products: smoked and salted fish, dry sausages 0.05-0.30

Miscellaneous: dry sausage casings, semimoist pet foods, confectionery 0.05-0.30

Source: Reprinted with permission from J.N. Sofos and FF. Busta, Sorbic Acid and Sorbates, in Antimicrobials in
Foods, PM. Davidson and A.L. Branen, eds., p. 62, 1993, by courtesy of Marcel Dekker, Inc.




Oe1won

SO, (gas) = SO, (aq)

S0, (aq)* — H,0 — H,S0,

H,S0; — H* + HSO;™ (K, = 1.7 x 1072)
HSO,” — H* + SO,> (K, = 5% 107%)
2HSO;™ — 8,05 + H,0

Table 11-2 Sources of SO, and Their Content of Active SO,

Chemical Formula Content of Active SO,
Sulfur dioxide SO, 100.00%
Sodium sulfite, anhydrous Na,SO, 50.82%
Sodium sulfite, heptahydrate Na,S047 H,0 25.41%
Sodium hydrogen sulfite NaHSO, 61.56%
Sodium metabisulfite Na,S,0, 67.39%
Potassium metabisulfite K»S,0¢ 57.63%

Calcium sulfite CaSO, 64.00%




Oe1wdN OTO KPaOi

H
R—C==0 + HO—S§—0O~ ANOEUDEC, DECTPIVEC, OAKXAPA, TTPWTEIVEC

3 TOTAL SO, ;
F—free SO, —i Fbound S0,—
S0o gctive
H2S03 antiseptic
» 200-500 ppm
sATTOCNPAUEVA PPOUTA acetaldehyde SO5
Kol AaXaVIKA HSO03 7

*MeTaBoAiCovral o€ Berika
KQI ATTEKKPIVOVTAl

rest 802

SO03° | antioxidant 2




NiTowdon Kai VITPIKA

AVTIMIKPORBIOKEC IDIOTNTEC YVWOTEC ATIO TO
1890

NiTowdn TTOAU TTIO ONUAVTIKA
Etrecepyaopuévo KpEag (CauTTov, NTTEIKOV,
YKOUVTQ)

Nitpolopuoa@aipivn (POl Xpwua)
|IO1aiTEPO OPATTIKA ATTEVAVTI OTO
Clostridium Botulinum (aAAavTtiaon)



NiTpolauivec

R,
“NH + HNO,
R/ 2UYKEVTPWON UEPIKA ppb
R]\
N—N=0 + H,0
/
R

o NITPIKA O€ TTOAAEG TPOPEC (OTTAVAKI)

e [leplopiopoi oTn XpNon €mouunToi



AAANO cuvTnpPNTIKA

 [lpotmioviko ogu, CH,CH,COOH
— 1% K.[3. 0TO EABETIKO TUPI
— Aev petafoAileTal atro Ta BakTnpia
* O¢Iko o¢u, CH,COOH
e ETTOCEIDIO

— Tpo@iua pye xapnAn vypaacia (UTTaxapika)

— 2UOKEUAOIEC TPOPIMWV
HEC\;—/CH,
0O

ETHYLENE OXIDE (V)

H,Cg{ﬂl’l,- CH,

PROPYLENE OXIDE (VI)



Dwopopika
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Figure 11-5 Structure of Ortho- and Poly-
phosphate Salts



AVTIOCEIOWTIKA



XNAIKEC EVWOEIC

EDTA, TToOAUKOPRBOCUAIKA ocea (KITPIKO, MAAEIKO,
0CaAIKO), PLOPOPIKA OcEQ.

COOH ¢O0OH COOH COOM
CH, CH, CH. CH
. \ / N, - :
Cﬂl + N‘CHEEH}-H\ . ",H:;':Ht CH:‘-..H#'
£ . .
CH, CH, CH, ';;:ai"f CH,
COOH COOH G-0- - e
EDTA 0 ,';‘,

EDTA-CHELATE

FIGURE 6
Schematic representation of chelation of calcium by EDTA.
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L-ASPARTYL-L- PHENYLALANINE

METHYL ESTER
(ASPARTAME)

NI-I-—S'I:'I-U Ma

Ma-cyclamate

Hy

N— S0,

Acesulfame K

TABLE 3 Relative Sweetness of Some Intensely Sweet Substances

Substance
Acesulfame K
Alitame
Aspartame
Cyclamate
Glycyrrhizin
Monellin
Neohesperitin dihydrochalcone
Sacchann
Stevioside
Sucralose

Thaumatin

Relative sweetness values®
(sucrose = 1, weight basis)

200
2000
180-200

30
50-100
3000
1600-2000
300400
300
600800

1600-2000

*Commonly cited relative sweetness values are listed; however, the
concentration and the food orbeverage matnx may greatly influence actual

relative sweetness values for sweeteners.



KUKAQUIKO VATPIO

NH-SO, N2 NH,
30 q
ENZ. +HOH _ * HO-5-0 Na
|
SODIUM CYCLOHEXYL-
CYCLAMATE AMINE
FIGURE 15

Formation of cyclohexylamine by the hydrolysis of
cyclamate.

o ATTayopeuTnke oTnV AJEPIKN TO 1969
o O1 £peuvec Oev eTTaANBeUTNKAY
o EmiTpETTETOI O€E 55 YWPEC




2. aKxopivn
L

SACCHARIN (Vi)

XapnAa eTTireda KAPKIVOYEVECNC O€ TTOVTIKIO

2.TO AVOPWTTIVO CWHA ATTOPPOPATAI KAl EKKPIVETAI
TAXIoTA

Xpnoiyotrolgital o€ 90 XwpEeg
21NV AUEPIKI EKKPEUEI N aTTayopeucnn TG aTrd 1o 1977



ACTTapTAUN
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o

o OgpUIOIKN YAUKQVTIKN ouaid

o MetafoAileTal g paivuAaAavivn
(PEVUAKETOVOUPIQ)

 Mn xXnNUIKG oTaBepr o€ OCIVEC OUVONKEC,
KOl YEVIKOTEPQ



AkeoouApaun K

H;C\
=0
‘|: o H.C - ?
CH, HN-S-OH : I oj“‘ﬂ 200
e i fK®
o/ ©OH 9 i
SULFAMIC o
ACETO- ACID
ACETIC ACID ACESULFAME K
FIGURE 18

Structurally related compounds that form the
basis for the derived name of the nonnutritive
sweetener Acesulfame K.

o Aev petapoAileTal oTo cwua (ATTEKPIVETAI ATTO TA VEPPA)
o Kapuia to¢ikotnTta o€ reipapatolwa

o NAOYW eAAPPAC METAAAIKAG YEUONG XPNOIMOTTOIEITAI
KUPIWG O€ PiydaTa YAUKAVTIKWV



NeWTEPA YAUKQVTIKQ

CH-OH CH; cH, H 0

[ Bt W r':—:i'-—fr';

oH 2 9 ! H OH4 T ' |
GICHEf . ?ch] 2 3 H 5 }-l—{:-——‘:H‘J

CH; 3 0
SUCRALOSE (VIIl) \?4'
600 [Ha
ALITAME {IX) —
2L =—0H
0
2000

o [Aukopilivn
o [lapaywya veoeaTrepIdivng (KiTPO)
e [Npwrteiveg: thaumatin I, I, monellin, Talin



Miraculin

400.000

['Aukotrpwrteivn (MB 42.000), ayeuoTn

MEeTATPETTEI TIC CUVEC EVWOEIC O€ YAUKEC ! (1 wpa)
0.1M KkiTpIkG ocu, 1uM miraculin = 0.4M cakyxapoln
XpnolyoTrolgital yoévo otnv latrwyvia



[TOAUOGAEC

o [lepiExouv povo —OH w¢ UTTOKATOOTATEC

* YTTApXOUV O€ PIKPEC TTOOOTNTEC OTA TPOPIUD

e [lapdayovTal atro TNV udPOoYyOVWaO N COKXAPWYV

o AegOpEUOUV TO VEPO (ICWOEGC, UPN TPOYIUWV)

* Aivouv aiobnon d0poolag (apvnTikn evEPYEIa dIAAUONG)
o Acv dlaoTTwvTal ATTO TA BAKTAPIA TOU OTOPATOC

o AIYOTEPO YAUKIEC ATTO TA CAKYOPA

o MikpoTepn BepuIdIKN acia

OH OH OH QH . ' '
o  on HO OH
HO : HO
Cé)H OH OH OH OH
—UANITOAN

20PBITOAN MaviToAn
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FIGURE 19
Moisture sorption isotherms of
cellulose model systems containing
various amounts of glycerol at 37°C.
Reprinted from Ref. 32, p. 86.

loxupn d€opeuon vepou
2.NUAVTIKA O€ TPOPIUA
UE PHEYAAN uypaaoia
(atTo¢npaucva epourta,
UAPMEAADEG, KATT)
Alatnpouv TNV
EVEQPYOTNTA TOU VEPOU
o€ XaunAa etitreda.



