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Rodolfo Cruz 

Miami Dade College, Hialeah Campus 

School of Engineering and Technology (EnTec) 

 

Lesson Plan Outline 

 

Title: “Food Additives in Processed Foods” 

Subject: CGS1060C - Introduction to Computer Technology and Applications 

Grade: College Level – Freshman Year 

Time Duration: 60 Minutes 

Objective: Food additives are chemicals added to foods to keep them fresh or to enhance their color, 

flavor or texture. They may include food colorings, flavor enhancers or a range of preservatives. Most 

food additives are listed on the product label, along with other ingredients, in a descending order by 

weight or percentage. Sometimes, the additive is spelled out in full. At other times, it is represented by a 

code number or cryptic name like BHA, BHT or EDTA. 

 

In this lesson, the student will learn about the additives found in the foods they normally consume, 

especially, processed foods which are required to list most of these additives in their labels. In addition, 

they will learn how to read food labels and interpret the information they contain. Finally, they will be 

encouraged to make better choices in the future using the knowledge they acquire in this lesson. 

 

Materials: A computer with a projector and access to the Internet. 

Activities and Procedures: 

I. Instructor discusses with the students the FDA rules that guide the listing of ingredients and 

additives in our food and what they mean. This information can be found in the FDA, “Food 

Additives & Ingredients” web page 

(https://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/default.

htm). ). (25 minutes) 

II. Instructor shows the students at least two different lists of ingredient from common product 

the students are likely to buy and consume making special mention of the additives found in 

the ingredient list and classifying them according to their classification (Sweeteners, Color 

Additives, Flavorings, Flavor Enhancers, Fat Replacers, Nutrients, Emulsifiers, Stabilizers 

and Thickeners, Binders, Texturizers, Leavening Agents, Anti-caking agents, Humectants, 

etc.) -- see table below. (20 Minutes). 

https://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/default.htm
https://www.fda.gov/Food/IngredientsPackagingLabeling/FoodAdditivesIngredients/default.htm
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III. Instructor divides the students in group of 3 or 4 and assigns each group with the task of 

analyzing an ingredient list of a common product and listing and classifying the additives 

found in the list (15 Minutes).  

 

Homework: Students will visit a supermarket or grocery store and read the labels of at least 5 products 

they regularly consume. They will then classify the additives according to the table below and write a one 

page reflection discussing how the new knowledge of food additives will influence their purchasing 

patterns in the future. Due the following class. 

 

Additive Classification Table 

 

Types of 

Ingredients 

Names Found on Product Labels Products That  

listed it 

Preservatives Ascorbic acid, citric acid, sodium benzoate, calcium propionate, 

sodium erythorbate, sodium nitrite, calcium sorbate, potassium 

sorbate, BHA, BHT, EDTA, tocopherols (Vitamin E) 

  

Sweeteners Sucrose (sugar), glucose, fructose, sorbitol, mannitol, corn syrup, high 

fructose corn syrup, saccharin, aspartame, sucralose, acesulfame 

potassium (acesulfame-K), neotame 

  

Color Additives FD&C Blue Nos. 1 and 2, FD&C Green No. 3, FD&C Red Nos. 3 and 

40, FD&C Yellow No. 5 (tartrazine) and No. 6, Orange B, Citrus Red 

No. 2, annatto extract, beta-carotene, grape skin extract, cochineal 

extract or carmine, paprika oleoresin, caramel color, fruit and 

vegetable juices, saffron (Note: Exempt color additives are not 

required to be declared by name on labels but may be declared simply 

as colorings or color added) 

  

Flavors and Spices Natural flavoring, artificial flavor, and spices   

Flavor Enhancers Monosodium glutamate (MSG), hydrolyzed soy protein, autolyzed 

yeast extract, disodium guanylate or inosinate 

  

Fat Replacers  Olestra, cellulose gel, carrageenan, polydextrose, modified food 

starch, microparticulated egg white protein, guar gum, xanthan gum, 

whey protein concentrate 

  

Nutrients Thiamine hydrochloride, riboflavin (Vitamin B2), niacin, 

niacinamide, folate or folic acid, beta carotene, potassium iodide, iron 

or ferrous sulfate, alpha tocopherols, ascorbic acid, Vitamin D, amino 

  



Page 3 of 3 
 

acids (L-tryptophan, L-lysine, L-leucine, L-methionine) 

Emulsifiers Soy lecithin, mono- and diglycerides, egg yolks, polysorbates, 

sorbitan monostearate 

  

Stabilizers and 

Thickeners, 

Binders, 

Texturizers 

Gelatin, pectin, guar gum, carrageenan, xanthan gum, whey   

Leavening Agents Baking soda, monocalcium phosphate, calcium carbonate   

Anti-caking agents Calcium silicate, iron ammonium citrate, silicon dioxide   

Other Glycerin, sorbitol, Calcium sulfate, ammonium phosphate, 

Ammonium sulfate, azodicarbonamide, L-cysteine, Calcium chloride, 

calcium lactate, Enzymes, lactase, papain, rennet, chymosin, Carbon 

dioxide, nitrous oxide 

  

 

Miami Dade College General Education Outcomes: 

1. Communicate effectively using listening, speaking, reading, and writing skills. 

2. Use quantitative analytical skills to evaluate and process numerical data. 

3. Solve problems using critical and creative thinking and scientific reasoning. 

4. Formulate strategies to locate, evaluate, and apply information. 

5. Demonstrate knowledge of diverse cultures, including global and historical perspectives. 

6. Create strategies that can be used to fulfill personal, civic, and social responsibilities. 

7. Demonstrate knowledge of ethical thinking and its application to issues in society. 

8. Use computer and emerging technologies effectively. 

9. Demonstrate an appreciation for aesthetics and creative activities. 

10. Describe how natural systems function and recognize the impact of humans on the environment. 

 


