Problem Set  #6 Answers
Chapt 19 # 2 (in order)

Food additives,desired effect, more appealing to the senses, monosodium glutamate, sweeteners, titanium dioxide, color, nutritional value, potassium iodide, ferrous sulfate, BHA and BHT, EDTA, metal ions, catalyze, mono and diglycerides, emulsify.
Chapt 19 #11

make food more appealing to the senses, (ii) prevent spoilage (iii) increase nutritional value (iv) make food easier to process and keep it stable –ie emulsifying agents

Chapt 19#46

They are generally regarded as being safe (on GRAS list).

