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Abstract

Although the development of food technology is rela-
tively fast, it's application is very broad. So, it is neces-
sary that quantitative analysis method can be introduced
in analysing of research trends and implication of research
themes. Most countries do not classify in food additives
as synthesis or natural. However, the use of natural food
additives should be recommended by considering about
health safety. In this regard, quantitative analysis based
on bibliographic information of patents and papers is vital
to analyse the trend of research on natural food additives.
The data regarding with natural food additives was as-
signed patents and published papers in the world from
1996 to March 2016 and Thomson Innovation, analysis

program was provided by Thomson reuters.
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