
CITRIC ACID IN BEVERAGES AND SOFT DRINKS

CITRIC ACID occurs widely in nature and derives its name from the citrus fruits where its presence imparts a refreshing tangy taste. It also occurs in many other fruits, natural products such as milk and in various plant products. Typical levels of CITRIC ACID found in some common fruits are shown below:-

Lemon 
2.5% 
Strawberry 
1% 

Grapefruit 
1.5%
Plum 
0.2%

Orange 
1%
Banana
0.2%

CITRIC ACID plays a vital role in the metabolism of humans and animals as an essential part of the conversion of food into energy. Typically a human being will produce and metabolise between 1.5 to 2kg of CITRIC ACID per day.

All members of the European Citric Acid Manufacturers Association (ECAMA) produce CITRIC ACID by the fermentation of natural, renewable raw materials such as sugar based carbohydrates. CITRIC ACID is one of the most universally used food acidulants and some two centuries of widespread usage are testimony to its safe properties, a fact confirmed in all Food and Drink legislation.

ClTRlC ACID (E330) and its Sodium (E331), Potassium (E332) and Calcium (E333) salts have been recognised by the European Community as permitted Food Additives and given "Quantum Satis" status. Quantum Satis indicates that in use there is no stipulated limit. In fact their use is limited only by Good Manufacturing Practice (GMP), whereby they can be used to achieve a desired effect while avoiding excessive additions. This recognition is reflected by legislation in the USA where the Food and Drugs Administration award GRAS status (Generally Recognised as Safe) stipulating use according to GMP. Likewise the Joint FAO/WHO Expert Committee on Food Additives (JECFA) allocated Acceptable Daily Intakes (ADI's) of “Not Specified", again relying on usage limited by GMP.

In ECAMA's experience the use of CITRIC ACID and the CITRATES in Beverage and Soft Drink applications reflects levels commonly found in natural fruits. Typical additions of 0.25 to 0.4% of CITRIC ACID are used to enhance or impart tangy flavours and chelate metal ions to improve product storage together with flavour and colour stabilisations. Likewise SODIUM CITRATE at 0.1% can offer a cooling saline taste as well as providing buffering capacity to stabilise pH hence aiding Carbon Dioxide retention.

There exists current Food Additive Legislation: where any doubt exists about usage levels, ECAMA believe that users should make reference to recent studies and reviews which have identified the need, where practical, to produce formulations with buffered acidity which still maintain product taste profiles and consumer appeal.
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