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in), =-# 3, monoglyceride, diglyceride, choreste-
rol, HE45el o= AREYMIAEMEE mono,
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« Mono and diglycerids

+ Mixed tartaric and acetic
acid and fatty acid esters ”
of glycerol

. Citric acid and fatty acid u}-o} 718l

ester of glycerol

. Lactic acid and fatty acid # ¢
ester of glycerol

« Acetic acid and fatty ”
acid of glycerol
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« Glyceryl lactypolmitate
Propylene glycol(SPANS)

.

Sorbitan esters of palmitic A&t
and stearic acid 4u]&k

A 5kak o Lo

+ Sucrose ester of fatty acid
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« Polyoxyethylene sorbitan A g Gk R

ester of fatty acids
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« Lecithin (Soybean lecithin)

. Carboxymethly celluloes salad dressing

- Vegetable gum French dressing
« Gellatin

- Protein
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