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Supplementary Information
Figure S1 The food category classifier accuracies for food categories for on-
device testing.
Link to download a high-resolution version: Figure S1.png
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Demo video of Food Additive Lens
Demo video link: demo video.mp4
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Q Identify & Analyze Additives

Find additives and retrieve knowledge

Additive Knowledge Results

Found detailed knowledge for 13 additives:

& CANOLA OIL
e "C.v'l."\!fﬂl.-‘l_ﬂh.ll" =+ “Rapeseed O Low
Erucic Acid

Used for:  Emulsifier Or Emulsifier Salt, Stabilizer Or
Thickener, and Texturizer

Other Canola Oil, Lear Oil, Low Erucic Acid

names: Rapeseed Oil, Qils, Glyceridic, Canola,
Rape Oil, Canola, Canbra Qil, Brassica
Napus Qil, Low Erucic Acid, Tower
Rapeseed Oil, Zephyr Rapeseed Qil, Oro
Rapeseed Qil, Span Rapeseed Qil, Canola
Oil Glyceridic, Erglu Rapeseed Oil, Lesira
Rapeseed Oil, Primor Rapeseed Oil

CFR © 21CFR 184.1555 (@
Links:

© DATEM

Found: "DATEM* = “Lignin*

@ DISODIUM PYROPHOSPHATE

"DISODIUM PYROPHOSPHATE" » "Sodium

Fetiinl: Acid Pyrophosphate”

Used for:  Calor Or Coloring Adjunct, Dough
Strengthener, Emulsifier Or Emulsifier Sait,
Flavoring Agent Or Adjuvant, Flour
Treating Agent, Formulation Aid,
Leavening Agent, Oxidizing Or Reducing
Agent, and Sequestrant

Other Disodium Pyrophosphate, Disodium
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