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Preface

Ever since man started adding crushed roots, fruits, and leaves to food with a view to
improving its organoleptic appeal, the search for more and more diverse flavors had
continued. In addition, consumers want their food to be pleasing to the eye. It was
soon found that some plant materials gave a good color to the food. One of the dis-
tinctive features of humans that differentiates us from other animals is our innovative
approach to improve the quality of our food. This enabled the production of such plant
material in ground, crushed, distilled, and extracted forms so as to obtain the flavor
and color in a convenient and effective form, to be used as an excellent natural
additive.

With the development of modern chemistry, synthetic chemical molecules capable
of producing delicious flavors and attractive colors started emerging. But as man
became more and more conscious of his own physiology and the interference of
external molecules, leading to allergy, toxicity, and carcinogenicity, he took a decisive
step back to natural substances. After all, the human body is a biological engine and
compatibility with bio-derived materials is only natural.

A recent survey (Food Technology, IFT, 2010, April) of the top 10 food trends
reports that blending foods and drinks with naturally rich nutrients to be the second
most popular trend, and avoidance of chemical additives and artificial colors as the
fifth most important trend that Americans seek now.

It was Ernest Guenther who pioneered the production of a six-volume treatise, The
Essential Oils, which covers the largest group of natural aroma and flavor materials
used in food. Even after 60 years, the volumes are widely consulted by food scientists
and technologists. Brian M. Lawrence continued the great tradition of reviews in the
form of “Progress in Essential Qils,” which appears in the journal Perfumer and
Flavorist. While the aroma-contributing natural flavors of essential oils are well
treated, the same cannot be said regarding nonvolatile natural flavors.

There are many books on spices, but only a few deal with the chemical constituents
that are referred to in this book. For spices and other materials, the compilation by
Albert Y. Leung and Steven Foster, Encyclopedia of Common Natural Ingredients, is
indeed a very valuable one. There are some good books and reviews on food colors.
Nevertheless, the author believes that there is room for a book that includes all the
available natural food flavors and colorants with adequate coverage of plant products,
tips on extraction procedures, the chemistry of active principles, guidance on analyti-
cal methods, and links to regulatory bodies. This book is designed to assist people
associated with food science, technology, and industry to realize the newfound dream
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of consumers for a return to natural substances that can be added to food to improve
its appeal.

Almost all the products dealt with in this book may indeed be familiar to ordinary
people. However, their scientific significance, methods of production, and recognition
in food laws are matters that laypeople will not be fully conversant with and will be
a great help to students, researchers, and those in the industry.

The book is divided into three parts. Part I deals with matters connected with
analysis, general properties, and techniques. Part II describes the various natural
flavors and colorants that are available. Part III covers the future prospects that can
be pursued by research workers and manufacturers.

Mathew Attokaran
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Part |
General

Introduction

Before we discuss various flavors and colorants, many general aspects will have to be
understood. There are several eminent organizations, which on a regular basis, review
methods of determination, specifications, and safety assessments of these. This part
deals with techniques and general characteristics of certain classes of flavors and
colors that are necessary for a better understanding of the food technology related to
these ingredients.

Various chapters cover subjects related to analysis, techniques in extraction, and
modifications necessary for application in foods. General characteristics of some
important classes of products like spices, essential oils, flavors, and colors have also
been given some emphasis so as to help researchers, manufacturers, and formulators
of food.
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