2023

y

African Journal of Food Science and Technology (ISSN: 2141-5455) Vol. 14(2) pp. 01-02, February,

DOI: http:/dx.doi.org/10.14303//ajfst.2023.008

Available online @https://www.interesjournals.org/food-science-technology.htmi

9
/4
» A ()0
’O,) b
9/ Resea™®

Wl
\))
(
2~ 4

Opinion

v’ Copyright ©2023 International Research Journals
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Abstract

The world of food is vast, and it is not just about satisfying our hunger, but also our taste buds. There are numerous
ways to add flavors to our food, and one of the most popular methods is using flavor enhancers. Flavor enhancers
are food additives that are added to food to enhance its taste and aroma. They can be natural or synthetic, and they
come in various forms, such as spices, herbs, sauces, and seasonings. In this article, we will explore the world of
flavor enhancers and understand their uses and benefits in food.
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INTRODUCTION

Flavor enhancers are widely used in the food industry for
various reasons. One of the primary uses of flavor enhancers
is to improve the taste of food that has lost its flavor due to
processing or cooking. For example, canned or frozen foods
often lose their fresh taste, and adding flavor enhancers
can help to restore the taste. Additionally, flavor enhancers
are also used to enhance the taste of bland food, making it
more palatable and enjoyable to eat. Another use of flavor
enhancers is to create unique and distinct flavors that are
not naturally present in the food. For example, adding a
specific type of seasoning or spice to a dish can create a
flavor that is unique to that dish. This is especially important
in the food industry, where creating unique flavors is crucial
for attracting customers (Saguy et al., 2018).

Flavor enhancers come with several benefits, both for
the food industry and for consumers. One of the biggest
benefits of flavor enhancers is that they make food taste
better, which can improve the overall dining experience.
Additionally, flavor enhancers can also help to reduce the
amount of salt and other seasonings that are used in food.
This is important because excessive salt intake can lead
to health problems such as high blood pressure and heart

disease. Another benefit of flavor enhancers is that they can
improve the nutritional value of food. For example, adding
certain spices or herbs to food can increase its antioxidant
content, which can help to prevent chronic diseases such
as cancer and heart disease. Additionally, flavor enhancers
can also help to increase the fiber content of food, which
can improve digestion and prevent constipation (Wang,
2014).

There are several types of flavor enhancers that are used
in the food industry, and they come in various forms, such
as spices, herbs, sauces, and seasonings. Some of the most
popular flavor enhancers include salt, pepper, garlic, onion,
and vinegar. These ingredients are used in a variety of
dishes and cuisines, and they are considered to be natural
flavor enhancers (Carneiro et al., 2002).

Another type of flavor enhancer is monosodium glutamate
(MSG), which is a synthetic flavor enhancer that is widely
used in the food industry. MSG is known for its ability
to enhance the taste of food and make it more savory.
However, some people are sensitive to MSG and may
experience side effects such as headaches and nausea after
consuming it (Roos et al., 2016).

Flavouring, also spelled flavoring, any of the liquid extracts,
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essences, and flavours that are added to foods to enhance
their taste and aroma. Flavourings are prepared from
essential oils, such as almond and lemon; from vanilla; from
fresh fruits by expression; from ginger by extraction; from
mixtures of essential oils and synthetic organic chemicals;
or entirely from synthetic chemicals, with alcohol, glycerol,
propylene glycol, alone or in combination, as solvents.
Water is added and sometimes certified food colour as
well. Extracts, essences, and flavours employing only
natural flavouring agents are called pure; those employing
synthetics (in part or entirely) are called imitation, or
artificial, flavourings (Heldman & Lund, 2010).

CONCLUSION

In conclusion, flavor enhancers play a crucial role in the
world of food, and they come with numerous benefits for
both the food industry and consumers. From improving
the taste of food to enhancing its nutritional value, flavor
enhancers are an important part of our dining experience.

Understanding the uses and benefits of flavor enhancers is
important for anyone who is interested in food and cooking,
and it can help to make our meals more enjoyable and
nutritious.
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