
AN ANALYSIS OF THE TOPIC OF THE CONCENTRATION OF THE FOOD

COLORS IN ARTIFICIALLY COLORED BEVERAGES

Artificial food colors (AFCs) are widely used to color foods and beverages. Content may be subject to copyright. Trends
in the .. Analyses of 16 sports beverages found a total of dyes . Food Additives reported colors and concentrations in.

By contrast, the threat of poisoning from foodstuffs located outside the mouth is obviously going to be less
severe. FDA also established labeling and recordkeeping provisions, identified diluents that could be added to
color additives, and established procedures for requesting certification of color additives and adding new color
additives to the permitted list. Borrell, B. These foods were presented with no colour added, with the normal
that is, commercial level of food colouring, or with twice the normal level of colour added. Hence, longer-term
follow-ups are most definitely in order. Additional regulations that provide specific requirements for color
additives in foods, drugs, cosmetics, and medical devices are found in other parts of the CFR. They were
unable to find any meaningful relationship between the intensity of the colour and flavour ratings on either a
sweet-sour scale or on a distinct-indistinct flavour scale in the 18 participants whom they tested. These foods
are altered from their natural states to make them safe, say, to remove harmful bacteria, or to make them
appealing and to prolong their shelf life. Under these amendments, the approximately color additives that were
in commercial use at the time were provisionally listed and could be used on an interim basis until they were
either permanently listed or terminated due to safety concerns or lack of commercial interest. Batch
certification is required when the composition needs to be controlled to protect the public health. It is tempting
to think that natural products are healthier than artificial ones. Butter and cheese were the first foods for which
the federal government authorized the use of artificial coloring. An astonishing amount of the foods we eat is
processed. Historical Perspectives: The Basis for Current Regulations Naturally occurring color additives from
vegetable and mineral sources were used to color foods, drugs, and cosmetics in ancient times. In the s and s,
it became clear that the Food and Drugs Act of did not go far enough to protect the public health from
misbranded, adulterated, and even toxic products, including an eyelash dye that blinded some women. When
one of these solids dissolves in water, the ions that form the solid are released into the solution, where they
become associated with the polar water molecules, which have partially negative and partially positive
charges. Much of FDA's basic information on color additives is available online. Since oranges are orange, we
expect orange-colored drinks to be orange-flavored. Users of these color additives are responsible for ensuring
that the color additives comply with the listing regulations. But the final products are rigorously tested to make
sure they contain no traces of the original petroleum. During that time, it also became clear that coal was no
longer the primary raw material source for the manufacture of color additives. In addition, any chemical that
reacts with another substance and causes formation of a color may be a color additive. FDA updated the
procedural regulations for the petition process in response to these amendments. According to Koza et al. A
big reason to go artificial is cost. By , many foods, drugs, and cosmetics available in the U. An example is
ferrous lactate 21 CFR 


