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Research progress on the analysis method of azo dyesin food
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ABSTRACT: Food is easy to lose its original color in processing, food producer add cheap synthetic pigment into
food in order to make food look more delicate. But azo pigment can increase the cancer risk to human, so many
countries have prohibited the addition of azo dyes in food and strictly supervise the circulation, import and export of
the food containing pigment. This paper summarized a variety of analysis methods for the determination of azo dyes
in the food industry so as to provide reference for food safety supervision and inspection and other related
organizations. The analysis methods of azo dyes include spectroscopic method, chromatography, electrochemistry,
enzyme immunoassay, chemiluminescence and other detection methods. These methods have made a great progress
in the convenience, quickness and accuracy, but there still are some problems such as low sensitivity, weak qualitative
ability, high false positive rate, high cost, complex pre-processing and so on. Therefore, it will be a trend to develop a
new detection technology and equipment with the followed advantages such as easy to operate, and high throughput
in the future.
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