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Comparison of domestic and foreign regulations and standards and safety
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ABSTRACT: Edible natural pigments are widely used in the world due to their safety performance. At present, many
countries pay attention to the use and management of edible natural pigments, and have formulated corresponding
laws and regulations. This paper reviewed the classification of edible natural pigments, product standards,
comparison of laws and regulations of edible natural pigments at home and abroad, safety evaluation and application
in food industry, analyzed the risk points of edible natural pigments and the acceptable daily intake (ADI) value of
edible natural pigments formulated by the World Health Organization and the Food Additives Expert Committee to
provide a scientific basis for the study of the safety and stability of edible natural pigments. The advantages of edible
natural pigments are outstanding, and the development and application of edible natural pigments will become one of
the development directions of food additives in China. Improve the use process of natural pigments, overcome the
shortcomings of natural pigments, does a good job in the safety evaluation of the whole process, strengthens the
control of its safety risks, so that it can be more widely used in the modern food industry.
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Table 1 Color system of edible natural pigment
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Fig.1 Structure diagrams of various representative natural pigment compounds
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