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“PLEASE HOLD THE ADDITIVES”
A number of adverse reactions to food additives can provoke the symptoms of allergy. In some cases, a true allergy to the substance exists; in others, the reaction is an unusual intolerance of unknown origin.

Sodium metabisulfite (sulfite) is sometimes added to wine to prevent spoilage or to vegetables to prevent browning. Sensitive persons exposed to this agent undergo severe, asthmalike attacks and occasionally even anaphylaxis. “Hot dog headache” is experienced by some persons after ingesting nitrate and nitrite preservatives commonly used in processed meats (hot dogs, bacon, sausages). Tartrazine yellow dye 5, used to color foods, pills, tablets, and capsules can cause symptoms of asthma, rhinitis, or hives in sensitive people. Monosodium glutamate flavor enhancer is responsible for the so‑called “Chinese restaurant syndrome”, a sensation of burning, tightness, or numbness in the chest, neck, and face that begins shortly after the first few bites of food and lasts 2 to 3 hours.

Food sensitivity can also arise from microbial contaminants. Poisoning from negligently handled and stored seafood has been traced to bacterial contaminants that produce histamine‑like compounds. Certain plants naturally contain small amounts of active compounds that exert a pharmacologic effect. For example, coffee has caffeine, tea has theophylline, and cocoa has theobromine. In larger quantities, these compounds can produce insomnia, headache, nervousness, tachycardia, nausea, abdominal pain, and diarrhea. Some fresh fruits and vegetables and processed foods (chocolate, cheese, and dried meats) contain vasoactive amines (histamine, epinephrine, norepinephrine) that can cause headache and other symptoms in sensitive individuals.

“Food Additives: What Are They?” Fact sheet developed by Patricia Redlinger, Extension Food Science Specialist and Diane Nelson, Extension Communication Specialist, with Iowa State University 
http://www.exnet.iastate.edu/Publications/NCR438.pdf
Here’s a complete list of all the additives approved for use in food products in the United States.

http://vm.cfsan.fda.gov/~dms/eafus.html
Food Allergy and Intolerances. Food allergies or food intolerances affect nearly everyone at some point. People often have an unpleasant reaction to something they ate and wonder if they have a food allergy. One out of three people either say that they have a food allergy or that they modify the family dinner. 
http://www.niaid.nih.gov/factsheets/food.htm 
