
Properties of food, Additives and food components 
 

Objectives 

By the end of this section of work you will be able to: 

Understand what a function or property of food is. 

Identify the main functions, show what they do and give examples of foods. 

Identify raising agents and setting ingredients and describe what they do. 

Understand the function of additives 

Identify what food components are. 

 

Task 1 

What is a function or property of food? 

Draw the following table to show the function of foods 

 

Function Example of food Other information 

   

 

Look in recipe books and find 3 recipes 

Write out the list of ingredients and next to them say what property they give 

to the product. 

 

Task 2 

Raising agents and setting ingredients 

 

What are the 3 things, which make foods rise? 

Explain what happens to the bubbles of gas in a mixture, when it is cooked? 

Answer question 1 on page 57. 

Explain what happens to water when it is used as a raising agent? 

Answer question 2 on page 57. 

SETTING AGENTS-Gelatine;  What is it made from? 

     How do you use it? 

What must you remember if using gelatine with 

acid foods? 

Why would vegetarians avoid using gelatine? 

List 3 setting agents which vegetarians would use. 

What is pectin and what is it used in? 

Look in recipe books and make a list of recipes. 

Decide whether they use raising agents or setting agents. 

Put the information into a chart. List at least 20 recipes. E.g. 

 

 



Recipe   

Raising 

Agent     

Setting 

Agent   

  Air Steam Carbon Dioxide Gelatine Corn flour Pectin 

             

 

Task 3 

FOOD ADDITIVES 

 

What is a food additive? 

What is an E Number? 

Do all additives have E Numbers? 

What do the following additives do in the food; A. Preservatives 

        B. Antioxidants 

        C. Colours 

        D. Flavourings 

        E. Emulsifiers 

 

Task 4 

COMPONENTS OF FOOD 

 

What are components? 

Give 3 examples. 

Explain what ‘standard ingredients’ in the food industry are? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


