
Do You Have Questions About Food Safety? 

 

Food Additives:   Any substance intentionally added to food becoming a component of the food.  
   Manufacturers file petitions explaining the use of additive and submit scientific  
   evidence of its safety as a consumable item.  The FDA studies the evidence and  
   grants approval if the use of the additive can show “reasonable certainty of no  
   harm” to the consumer. 

 

Preservatives: Preservatives are a type of food additive.  They are used to maintain the natural  
   characteristics of the food, the appearance of the food, and the shelf life of the food  
   for storage.  They slow or prevent spoilage caused by mold, air, bacteria, fungi or  
   yeast. Antioxidants are one example of a preservative added to foods to prevent fats  
   and oils in foods from becoming rancid.  

 

GRAS:  This stands for Generally Recognized as Safe.  This is a category of food additives  
   that does NOT undergo FDA approval prior to being added to foods.  GRAS additives  
   have been deemed safe by experts based on their extensive history of use in foods  
   and by published scientific evidence.  Examples of GRAS additives are salt, sugar,  
   spices, vitamins, and MSG. 

 

Color Additives:  Several studies starting in the 1970’s investigated the possibility of a link between  
   food color additives and child behavior (ADHD).  FD &C Yellow No. 5 in particular,  
   has been studied several times.  None of the studies have shown a conclusive link  
   between coloring additives and child behavior.  In 2007 the latest study was   
   conducted and both the FDA and the European Food Safety Authority agreed that  
   the study did not establish a link between the color additives studied and behavior  
   issues. 

ORGANIC:  Organic refers to foods produced without using conventional pesticides, synthetic  
   fertilizers or sewage sludge, bioengineering (GMO), or ionizing radiation.  Meat,  
   poultry, eggs, and dairy products are considered organic if they come from animals  
   NOT given antibiotics or growth hormones.  Farms producing organic foods are  
   government inspected for farming practice compliance before being given the label  
   “Organic”. 

For more information on food safety go to www.fda.gov and www.nal.usda.gov 
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http://www.fda.gov/
http://www.nal.usda.gov/


  

 

    

 

FOODS TO BUY ORGANIC 

 

The Environmental Working Group publishes an annual list of fruits and vegetables that 
have the potential to contain the highest amounts of pesticide residue. 

It is recommended that these foods be purchased as organic: 

1.  Apples 

2.   Celery 

3.  Cherry Tomatoes 

4.  Cucumbers 

5.  Grapes 

6.   Hot Peppers 

7.   Nectarines (Imported) 

8.  Peaches 

9.  Potatoes 

10.  Spinach 

11.  Strawberries 

12.  Sweet Bell Peppers 

NOTE: Kale/Collard Greens and Summer Squash continue to be on 
this list each year. 

For more consumer information on food, health, and the environment go to www.ewg.org. 
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http://www.ewg.org/

