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Table 1. Percentage of Webcast survey participants who consider specific processes and ingredients natural

% Who % Who
Process Consider Ingredient Consider
Natural Natural
Drying 91 Citric acid 85
Roasting or cooking 91 Lactic acid 74
Steam treatment of plant material to reduce 90 Xanthan gum 67
microbial load
pH changes (addition of naturally occurring acids) 84 Malic acid 65
Pressure cooking 83 Cheddar cheese containing extractives of annatto 53
Distillation 70 Cellulose gum 48
Microbiological processes 67 Caramel color 47
Vacuum distillation 61 Enzyme-modified cheese 45
Enzymatic process 59 Maltodextrin 41
Extraction by ethanol and/or water 55 Seasoning containing silicon dioxide used as a 38
flow agent
Irradiation of plant material to reduce microbial 16 Natural flavor dispersed on dextrose containing 29
load less than 10 ppm sulfites
Ethylene oxide treatment of plant material to 12 Natural flavor spray dried on modified corn starch 27
reduce microbial load
Extraction by hexane and/or acetone 10 Lipolyzed butter 26
Medium chain triglycerides 26
Oleoresin capsicum (produced via hexane/acetone 20
extraction and subsequent removal) used to
produce a hot sauce
Cheese spray dried into a dry powder that contains 21
disodium phosphate as a processing aid
A seasoning that uses salt containing the flow 15

agent yellow prussiate of soda

(ZA: IFT Internet Survey, 2008)
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1. FDA.21 CFR section 101.22
2. FDA.21 CFR section 184.1444
3. Federal Register 56 (Nov. 27), p. 60466, 1991

4. Federal Register 58 (Jan. 6), p.2407, 1993
5. Federal Register 71 (Dec. 5), p. 70503, 2006
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