FOOD COLOURING

Categories & Information
FOOD COLOURING
These are food additives: they allow to colour food but cannot
They

meet the following regulations:

1333-2008-CE. Warning,

be consumed as is.
this text applies to the countries of the

different uses and dosages depending on their destination country.

European Union. Many

colouring agents have

Several aspects:
• No notion of naturalness in this text. You cannot name or claim the natural or synthetic origin of these additives in the list of ingredients.
• Use is regulated: certain foods do not allow the addition of colouring agents (since June 2013, E104 - E110 - E124 colouring agents are prohibited
in bakery products) and certain colouring agents are authorized with maximum dosages to be observed or with a notion of quantum satis *. Do not
forget to classify your finished product among the 18 categories offered (fine bakery, confectionery, alcoholic drinks, etc.).
• Calculation of the maximum dosage: the colouring agents are diluted on a support to facilitate their use. On our technical sheets, you will find the
pigment content (or the purity) of each of the colouring agents in order to calculate the maximum dosage of regulated colouring agents (calculation
to be carried out in the finished product ready to eat).
* Quantum

satis

= No

INGREDIENTS
WITH COLOURING
POWER

maximum numerical limit is set, but the amount used must not exceed the amount necessary to achieve the desired effect and on the

condition of not misleading the consumer.

These

are ingredients that we can be consumed by themselves and

that colour food.

Ex: Saffron in a paella, turmeric in a curry, cocoa or matcha tea in
a cake, spinach in pasta, spirulina in a drink, tomato paste in a Tielle,
palm oil in a Moqueca, etc ...
These

ingredients are present in liquid or powder form and have

been obtained from food materials often by non-selective extraction of the pigment.

We

can use them in their unprocessed form or

by processes such as concentration, cooking, fermentation, drying

LABELLING: The labelling rules meet the INCO Regulation or Regulation 1169-2011-EU.
Being considered as additives, they must be designated as -> COLOURING AGENT: either their E number or their name (Ex -> colouring agent: Curcumin
or colouring agent: E100).
The use of the term COLOURING AGENT OF NATURAL ORIGIN is tolerated by the administration on the facing of the packaging but not in the list
of ingredients.

or grinding.

The disadvantages of these products are that they pro-

vide flavour and are fragile under the cooking conditions of the
final matrix.

These

ingredients correspond to the clean label and they are des-

INCO Regulation or
Regulation 1169-2011-UE. They are by definition of natural origin.
ignated in the list of ingredients thanks to the

The information indicated in the 3 boxes below, as well as the notions of maximum dosage are recorded in the table of colourings that we can send on request.
SYNTHETIC FOOD COLOURING AGENTS

The chemical industry synthesizes these colouring agents from aniline.
Benefits: High colouring power and resistance to processes
such as heating, exposure to light.

FOOD COLOURING AGENTS OF NATURAL ORIGIN
They are made from extraction carried out on a plant,
an animal or a mineral.

Disadvantages: More expensive than synthetic

colouring agents and more fragile to cooking and light.

WATER-SOLUBLE OR FAT-SOLUBLE
Most of our colouring agents are water soluble but
we also offer lacquer colouring agents (liposoluble)
which are adapted to the world of chocolate making. They are obtained
by a chemical reaction with aluminium hydroxide.
Disadvantage: Presence of aluminium which restricts its usage.

AZO. Azo colouring agents are synthetic colouring agents that contain the chemical group N=N (nitrogen double bond). In chemistry this double bond is called the AZO group and is not found in nature. Thus, all AZO
colouring agents are synthetic (E102-E110-E122-E123-E124-E129-E151-E154-E155-E180). Advantage of this category of colouring agent = powerful colouring power.
Southampton University publication (UK) – Researchers at this university have found a link between childhood hyperactivity and the consumption of certain colouring agents.
These would induce a higher rate of hyperactive children when they are combined with benzoate type preservatives. Following this publication and the resulting media echo, and despite a
cautious opinion from the European Food Safety Authority (Efsa), Annex V of European Regulation No. 1333/2008 of the European Parliament and of the Council on food additives
requires since July 20, 2010 for products containing the colouring agents concerned by the study of Southampton to affix on the labelling the precautionary statement: "May have adverse
effects on activity and attention in children." The affected colouring agents are E102 Tartrazine – E104 Quinoline yellow – E110 Orange yellow S – E122 Carmoisine – E124 Culvert red
4R – E129 Allura red AC.
TiO2 - Decree of April 17, 2019 on the suspension of the marketing of food products containing the additive E171 (titanium dioxide) from January 1, 2020. Please
valid for 1 year on French territory. Must be examined at European level and ruled to know its future in the 1333-2008-CE regulation.

note that this decree is
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