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Vegetable carbon Y one E153
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Acidity regulators
Acids

Anti-caking agents
Anti-foaming agents
Antioxidants
Bulking agents
Colours

Emulsifiers
Emulsifying salts
Firming agents
Flavour enhancers
Flour treatment agents
Foaming agents
Gelling agents
Glazing agents
Humectants
Modified starches
Preservatives
Propellants
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Stabilizers 0°2%°°n
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Thickeners 0°2°7201
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