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Table S1. Food additive applications for dietary compounds.
	Compounds
	Food Additive Applications

	Alginate
	Thickening agent

	Ammonium citrate
	Acidity regulator

	Ammonium sulfate
	Acidity regulator

	Boronic acid
	Preservative agent

	Carrageenan
	Preservative agent and thickening agent

	Citric acid
	Nutritive sour flavoring agent

	Chitosan
	Preservative agent, finings agent, emulsifying agent, and texture agent

	Diethylenetriamine
	Chelating agent

	Ethylenediamine
	Emulsifying agent and chelating agent

	Folic acid
	Vitamin supplement

	Fucoidan
	Food antioxidant and thickening agent

	Glucose
	Nutritive sweetener

	Glutathione
	Food antioxidant

	Glycyrrhizic acid
	Nutritive sweetener

	Hesperidin
	Food antioxidant

	Microcrystalline cellulose
	Anticaking agent, emulsifying agent, foaming agents, and thickener

	Polyethyleneimine (PEI)
	[bookmark: _Hlk145077568]Fixing agent

	Polyethylene glycol (PEG)
	Emulsifying agent

	Pullulan
	Thickening agent

	Quercetin
	Food antioxidant

	Sorbitan monolaurate
	Emulsifying agent and stabilizer

	Tripolyphosphate
	Water retention agent

	Vit C
	Food antioxidant












Table S2. The function of Food additive agents.
	Food Additive Agents
	Function

	Acidity regulator
	pH regulator or acidulant, used in the food and beverage industry to control and adjust the acidity or pH level of products

	Chelating agent
	Controlling metal ions, preventing unwanted reactions, stabilize metals to prevent spoilage, and remove metal impurities from solutions, improving food quality and safety

	Emulsifying agent
	Creation of stable emulsions by stabilizing and blending oil and water-based ingredients, as well as ensuring smooth texture and appearance of food products

	Food antioxidant
	Assissting in preventing oxidation, extending shelf life, and preserving food quality

	Nutritive sour flavoring agent
	Enhacing the sourness or tart flavor of foods and beverages while also offering some nutritional value

	Nutritive sweetener
	Enhancing the sweetness of foods and beverages while also providing calories and energy to food products

	Preservatives agent
	Preventing the spoilage or decay of food products by inhibiting microbial growth

	Thickening agent
	Increasing the viscosity or thickness of food products

	Water retention agent
	Enhancing moisture retention while aslo improving the texture and shelf life of food products
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