ICE-CREAM 

A chemical concoction.
An English magazine, Seed, ingeniously identified the ingredients of a typical cheap ice-cream and came up with the following:

Benzyl acetate:  used to give ice-cream its strawberry flavour.  Also used as a nitrate solvent.

Amyl acetate:  provides ice-cream with banana flavour.  Used commercially as an oil paint solvent.

Diethyl gucol:  a cheap chemical used as an emulsifier and a substitute for eggs.  The same chemical is used in paint-remover and antifreeze.

Aldehyde C17:  used to flavour cherry ice-cream.  It is also an inflammable liquid used in aniline dyes, plastics and rubber.

Ethyl acetate:  used to give pineapple flavour.  It is also used as a leather and textile cleaner, and is known to cause chronic lung, heart and especially liver damage in leather and textile workers.  

Butylaldehyde:  provides nut-like flavour.  This is also one of the most common ingredients of rubber cement.

Piperonal:  widely used as a substitute for vanilla.  It is also a favourite of exterminators for killing lice.

Seed suggested that an ice-cream might not be quite so appetising if you look on it as a mixture of antifreeze, oil paint solvent, paper remover, nitrate solvent, leather cleaner and lice exterminator!  To be scrupulously fair to the ice-cream industry, which has been dragged screaming into the position where it must divulge all of its awful ingredients on the label, there is some poetic licence in this, but not very much. 

Streets, incidentally, produces an ice-cream which it very aptly calls Crazy Rainbow.  It would be difficult to find a more awful concoction for anyone chemically sensitive.  Among the ingredients are cane sugar, the main item; vegetable shortening (a mixture of oils that are rarely identified because manufacturers change them according to current market prices, making it difficult for people to avoid oils of which they are intolerant); skim milk solids; glucose syrup (sugar is often listen under different names such as sucrose, glucose and lactose to give the impression that there is less sugar in a product than is the actual case); whey solids; mono- or di-glycerides of fatty acids; carrageenan (a seaweed extract used as an emulsifier); locust bean gum and guar gum (two other emulsifiers! stabilisers: guar gum is cultured in India as an animal food); flavours (who knows, except Streets, what these include?); DL-Malic acid (a food acid); tartrazine, carmoisine, brilliant blue FCF (all azo dyes on the black list for asthmatics, hyperactive children and indeed all humans who want to be healthy); and annatto extracts (a vegetable dye, yellow to peach in colour, which is extracted from the seed coats of tropical tree known as the lipstick tree); water rounds off the contents of this delectable party treat.

