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Colour naturally present in edible fruits or vegetables
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Background

» BY)EEPOEE—LLE » CFS has received some

AT BEYPEHELRA enquiries regarding the

=ZHEE - use of some natural
colours in food in Hong
Kong.
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Colouring Matter in Food Matter Regulations (Cap. 132H)
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= First Schedule — Permitted
colouring matter

@® Part1-Coal Tar Colours

Allura Red AC

Amaranth

Black PN (Brilliant Black BN)
Brilliant Blue FCF (Brilliant Blue FD & C No. 1)
Brown FK

Carmoisine

Chocolate Brown HT
Erythrosine (BS)

Green S

Indigotine (Indigo Carmine)
Lithol Rubine BK

Patent Blue V

Ponceau 4R

Quinoline Yellow

Sunset Yellow FCF :
Tartrazine /ﬁ YR A E
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Colouring Matter in Food Matter Regulations (Cap. 132H)

= First Schedule — Permitted colouring matter

Part 11 Other Colours

Description

Caramel

RutTaliTadTa I

Colouring matter natural to edible fruits or vegetables or their
pure colouring principles whether isolated from such

natural colours or produced synthetically and including—

{a) Annatto
(b} Vegetable Black
(e} Carotenes
(d) p-Apo-8'-carotenal
{e) f-Apo-8'-carotenoic acid ethyl ester
{f) Chlorophylls and Chlorophyllins
ncluding Copper complexes
(g) Saffron
(h} Turmeric {Curcumin)
Iron Oxides
Titanium dioxide

Silver, Gold and Aluminium in leaf or powder form solely for
external colouring of dragees and decoration of sugar-coated
flour confectionery

The Aluminium or Calcium salts (lakes) of any of the
scheduled water-soluble colours
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Natural colours in edible fruits or vegetables

2 N o = Edible fruits or vegetables
= gﬁ%%ﬁkhxzﬁf%@ contain natural colours, e.g.

o .y = Red: lycopene in fomato
0 EPEMAS A=

= Orange: carotenes in carrots

g ALEETHNETR

= Green: chlorophylls in green

4 RGN ELAR vegetables
= RLEBEZETWNEEE = Purple: anthocyanin in

purple sweet potatoes
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Examples of permitied natural colouring matter

= Carotenes (INS 160a)
= Orange

» Extracted from vegetables such
as carrot

= A permitted colouring matter

= Chlorophylis (INS 140)
= Green

= Exfracted from vegetables such
as spinach

= A permitted colouring matter
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Examples of permitted natural colouring matter

= FHSEAT (INS 162) = Beet red (INS 162)
g = =»Red

E R IRE4 (INS 163(ii)) ™ Grape skin extract (INS 163(ii))
S48 = Purplish-red

= fixB& 25 (INS 170(i)) = Calcium carbonate (INS 170(i))

»H& = \White




fix B& £5
Calcium carbonate

» BIEERtHEEEEY = Calcium carbonate is a
TN B AR (B RE permifted food additive with
%) BB —EES mul’riple ’rechnolqgical
2 IR Y functions according to the
SEANT| - Codex General Standard for

Food Additives (GSFA).
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= Calcium carbonate, being
JJ:_bZ‘}<—|--I——I--|K——\_|-‘-_Il— ’ s ’
SRR - 55 132H natural to some leafy green

=z , T ﬁ' == VA= . .
ETinﬁR?%E%WIE/&“¢1§ vegetables, is also considered
IRSREBI - a permitted colouring matter
under Cap. 132H.
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Use only the permitted
colouring maftter in food

and the quantity added is
imited to the lowest possible
level necessary to
accomplish its desired effect.

Food additives including
colouring matter in
prepackaged food must be
listed by their functional
classes and specific names
or identification numbers.
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Thank you!
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