Commonly used Phosphate Additives
	Phosphate Additives
	Food Industry Purpose
	Examples of food

	
	
	

	E338: Phosphoric Acid
	Acid
	Processed meats, cakes, chocolate, sweets, jams, vegetable fats and oils, cola drinks, beer 

	
	
	

	E339: Sodium Phosphate
	Antioxidant
	Processed meat, processed cheese, powdered milk

	
	
	

	E340: Potassium Phosphate
	Antioxidant
	Cured meat, milk and cream powders, drinking chocolate 

	
	
	

	E341: Calcium Phosphate
	Anti-caking agent, firming agent
	Self-raising flour, cake and pancake mixes, powdered milk drinks, instant pasta and sauces

	
	
	

	E343: Magnesium Phosphate
	Anti-caking agent
	Salt substitutes, prepared mustard

	
	
	

	E450: Diphosphate
	Emulsifier
	Processed cheese, instant mashed potatoes, cakes

	
	
	

	E451: Triphosphate
	Emulsifier
	Fish fingers

	
	
	

	E452: Polyphosphate
	Emulsifier
	Dried foods and desserts

	
	
	

	E1442: Distarch Phosphate
_________________________

Also Watch Out For:

E101,                             E545,

E240,                             E627,

E442,                             E631,

E450(a),                         E1410,

E540,                             E1412, 

E541,                             E1413,

E542,                             E1414,

E544,                             E1442
	Thickening agent
________________________
	Batter for frozen foods, custards, sauces, mayonnaise, salad dressings, pies and fillings, dried foods, drinking yoghurt, flavoured milk, whipped cream, pre-cooked pasta and noodles, starch based puddings, instant beverages
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