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Overview on detection methods of artificial pigmentsin cream
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ABSTRACT: As the wide use of cream in cookies, cakes, cold drinks, jelly and other food, the detection of artificial
pigments in cream has become an urgent problem. This paper simply introduced the classification of cream and edible
artificial pigments and the using standard in China, expounded the harm of synthetic pigments to people, and then
introduced the conventional detection methods and rapid detection methods of artificial pigments. Conventional
analysis methods for artificial pigments mainly included high performance liquid chromatography (HPLC), thin layer
chromatography (TLC), polarographic method, spectrophotometry and capillary electrophoresis method, and rapid
detection methods mainly included enzyme linked immunosorbent assay (ELISA), ultra high performance liquid
chromatography method (UPLC), synthetic pigment fast detector method, rapid detection reagent kit technique,
Raman spectrometry and near infrared spectral analysis technology. Finally the rapid detection techniques of artificial
pigments in cream in future were prospected.
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