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PESTICIDES

Pesticides are a substance or mixture of substances
intended for preventing; destroying, repelliing or miti-
gating anypest. The LS. Enyironmental Frotection
Agency (EPAY reviews thescentific data o all pesticide
products before they £an be registered [or licensed) for
use_Ha product i intended for use on food crops, EPA
alyoestabdishes a toleranca along with compliance and
toberances in water and soil, FD4, onthe other hand, bs
responsible for enforeing regulations that set the fimits
of pesticides that are allowed inanimal-derved prod-
uchs except meal and poultry, the Txtest regulated by
Usha.

COLORANTS

Colee additives are dyes, pigments orother substances that
can impart color when added of applied. o food, dougs, o
cosmetics. Food colors e e In virfually evecy fiood peod
uct, be it daiey. mnfud-‘nnqrg. beverages, bakery ar ceneals
Abhaisgh there i growing conderm ceed thee use ol golos
adiitives in: food, they ‘ase’still cpmmsonly used fo Bing
warlation and maintain the datival appeal of the presened
fead. The FDA regulates color addithees wsed in the U5 The
Mutritional Gbeling and Education Act of 1ggo {NLEA] and
iz-regulations requine the declaration by nameof all color
additives subject to certification ‘on focd Tabefs |23 CFR
Ao za(k oL wisereas Exemptcolo additives ate reguired to
Bppear in the ingfediens declarion by rame 35 artilicial
golor added, a3, color, added, or by an equaily informative
tesm |20 CFR 10022 ({2l

PHTHALATES

Phthalstes are the soltening apents in malerials such ag
plastics and synthelic rublérs, Phihalates have been linked
1o defosmities, disbetes; 'premature births amgd emcess
welght, due to the apparent interference with the body's
hormones. Phthalafes are present im copvemtional flooring,
cables and packaging material, as well as medical priduts
and cosmetici: Due fo, phihalates being peesent almast
everywhese, théy cin 'easily enter the foad chain, and thus
femans, via focd and drink regardless of healthy &ating
habits.
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FOOD CHEMISTRY IS THE STUDY OF CHEMICAL INTERACTIONS AND FROCESSES BETWEEN COMPONENTS OF FOOD.

THE DISCIPLINE DATES BACK TO THE 18TH CENTURY, ROOTED IN THE INTEREST IN DEVELOPING ANALYTICAL
METHODS FOR FOOD ANALYSIS FOR THE BENEFIT OF THE PUBLIC. IT COVERS A LARGE LIST OF ANALYTES SUCH
AS PESTICIDES, COLORANTS, PHTHALATES, MINERALS, HEAVY METALS, ADULTERANTS, SUGARS AND FATS.

VIraMINS

Vitamins are crganic compownds that {ﬂﬂitl}‘ll‘_'iﬂ"ﬂtiil
nufrients fontribuiimg 10 5 bealthy (Me. The human body
wses vitaming for 3 varely of bichogical processes, siich as
growthy digestion, and’ peree function. Although® most
peopie get afl the vitaming they need from the foodt they
eat, millions of poople woeldwide also take supplemental
wiamins a5 part of their health regimen

PRESERVATIVES

The térm “chemical preservative” a3 defined by al CFR
10vz2z[als], means any chemical that, when added to food
tends to prevent or refasd- deterioration theseof. it does not,
intlude common sall, SUEMS  WeNegars. spiols. or. gils
extracted from spices, substances added 1o food by difect
expasung theveo! to wood 1moke, or chemicals Applied for
their insecticidal ‘oo herbicidal properties Examples, of
prefenvatives include:  benzoabes, _nibrites,  sulfites,. and
sorhates

MiniRALS AND HEAVY METALS

Dietary rinerals o rineral nutrients age) chipevical
elernents required by living organisms ta suppart bio-
chermical processes by serving $touctural and functional
roles as well a3 r:l-er.trolyl:ﬂ. Major minerals inélude
calcim, phospharois; selenkem,, magneshim,

shum, sodium, 2inc. and lodine. Heavy metals are
elgments that exhibit medarﬁl:‘fmp-erii-es. The most
common hedey metals regulated in food due to their
touie, effects aré legd, arsenic, mercury afd ¢admiuiml
Htal.r)' metals are naturally found in nature and scime
can contaminati food products both-naturally and due
1o manmade reasons.

SUGARS AND POLYSACCHARIDES

Suparis the gentral name for 3 cads of substances
used 1o sweeten foods, They ans carbohydrates, there-
fare composid of carban, bydrogen ard ooypen, There
are various types of sugae Foe sxample, simple sugars
and cilled monosacchandes (such as glucose, freclose
and galactose), whereas the fable or granulabed sugar
i a ditagcharide {sucross]. J
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FnTsanD EATTY ACIDS

Fats comsist of 2 wids ?wp of compounds compoied of
trighycerides, Lriesters of glyceral and ary of several Takty
achds. Falty acids are carboxylic acids with 3 long aliphatic
chain that can be either saturated or uniaturated. Dietary
fat k one of the three macronutrients, alang with protein
and carbodhydrates, that provide cnergy to the body. Thetwo
main types of potestially harenful dictary faf are wxturated
and trand fat, wheteas e two main types of potestially
helpful dietary fat are mondumatusated and polyunsati:
rated Fats

HorMONES

Simge the 1g50s, the Food and Dig Administration (DAY bas
approved 3 rumber af eetid hormane drigs Tocuse in baef
catile and sheep, illﬂulﬁﬂg nalural Ebropen, progesierone,
testosterane,; and thelr, synkhetlc verions. These drugs
IFicrease the dndmak’ growth rate, the efficiency by which
Ry conwnrt the feed thay pat nto mieak, and the leanness
of ikeir meat. Whs a vartety ol hormgnes am prodiced by
our bodies and ameessential foe nofrial development of
Bealthy ‘tissues, synthetic sterald hormones Rine Besn
found tovaffeck cancer risks. $udies done 5o fat do not
pitvide evidence that Bormone residués in meat of datiny
products: cause haman-health effecta Large scale studies
comiparing the health of people who &3t mest or datry prod-
ks from hormcne-traated animals Ard peopde vwivo @ata
samildar diet fram anteeated himals afe hot availabbe

FDA IparoRT DETENTION
The Focd, Deng and Cosmptic-Act [FOCA] and ‘the FD&'s
imnpeort négulaticns aliow the FDR ta detaisdimperted prod:
e{ts whea it appears 4o b in vialation of established regula-
ticens. Wihsen this ocoirs, ke FOA will sue 2 Notics of FOA
Actian, The FD& invport detention notice specifies the natuse
of ary violations and cites FOCA provisions.
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