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ÅWhat is natural, clean label?

ÅHeadline ςάChobaniclass action stayed, awaits FDA 
ŘŜŎƛǎƛƻƴǎ ƻƴ ϥƴŀǘǳǊŀƭΣϥ ϥŜǾŀǇƻǊŀǘŜŘ ŎŀƴŜ ƧǳƛŎŜΨέ ςFoodDive, 
March 28, 2016

Å Ψ¢ƘŜ ǇƭŀƛƴǘƛŦŦǎ ŀƭƭŜƎŜŘ ǘƘŀǘ Chobanicouldnot label its products as "natural" due to color 
additives that may not qualify as "natural" and that Chobaniused the term "evaporated cane 
ƧǳƛŎŜϦ ǘƻ ƘƛŘŜ ǘƘŜ ǎǳƎŀǊ ǘƘŜ ǇǊƻŘǳŎǘ ŎƻƴǘŀƛƴǎΦΩ
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ÅWhat is natural, clean label?

ïSynthetic vs “natural”

ïHealthy, nutritious, non-GMO, organic, all natural

ïSustainable, locally sourced 
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What are some of the drivers?

Perceptions and Realities of:
Safety and quality 

Health and wellness

Suitability (Sustainability, Natural, Organic, Non-GMO)

Convenience (distribution, shelf life, ease of preparation) 

Practicality

Feasibility

Economy (Cost, Price, Availability)
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ÅPerspectives influence perception of natural and clean label

ïConsumer

ïActivist

ïRegulator

ïManufacturer/Marketer

ïTechnologist

ÅFinding a balance that works
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ÅRegulatory Framework
ïFDA enforces the regulatory framework
ÅCertified Colorants and Colorants Exempt from Certification
ÅDiluents/Carriers
ÅProcessing aides
ÅLabeling

ïThere is no regulatory category for “natural” food colorants
ÅFood colorants are additives, not ingredients

ïEU/EFSA?
ÅColorants and E numbers
ÅNew guidance

ïFoods that color
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Å21 CFR 74.xxx –List of permitted colorants 
requiring certification

Å21 CFR 73.xxx –list of permitted colorants that 
are exempt from certification
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Labeling Requirements for the US Market

ÅFor the US Market
ï Certified colorants (Synthetics)

ÅAll must be explicitly labeled by designation

ïEx.  FD&C Blue #1 or FD&C Red #40 Lake

ï Exempt colorants (Naturals)

ÅMay be generically labeled with “Color Added”, or “Artificial Color”

ïException: Carmine must be explicitly labeled due to allergy concerns

ÅMay be labeled according to their identity on the positive list in 21 CFR 73.XXX

ïEx. “Vegetable Juice color”, “Colored with Red Beet Juice”

ï Other labeling considerations

ÅDiluents, carriers, and processing aides need not be declared on the final food or 

beverage product label unless they perform a function in the finished product.
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The Challenge/Opportunity

ïReplace synthetic food colorants with food colorants 
derived from natural sources
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Natural colorants as replacements for synthetic colorants

Synthetic Food Colorants Are: Natural Food Colorants Are:

¶More narrowly useful and 
efficacious

¶ Functional, but tend to be 
less vivid and less predictable 
in behavior

¶ Expensive in comparison with 
synthetic food colorants

¶ Availability may be limited by 
crop/harvest

¶ Broadly useful and efficacious 
across many applications

¶ Highly functional (vivid colors, 
easily used, predictable 
behavior)

¶ Inexpensive in comparison 
with natural food colorants

¶ Readily available
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Considerations in the use of natural food colorants

ÅSafety

ÅAvailability

ÅNatural Variability

Å Inherent (Chemical) Stability
ïHeat

ïLight

ïpH

ïOxidation

ïCompatibility

ÅEase of Use
ïSolubility, concentration

ÅCost in Use

ÅMarketing/Perception

ÅProcessing and Packaging
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The Challenge/Opportunity

ïReplace synthetic food colorants with food colorants 
derived from natural sources

ïTechnical complexities?
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Anthocyanins

From “Natural Food Colorants”
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Carotenoids

From “Colorants”, Egan Press
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Categories and Functionality
ïAnthocyanins
ïCarotenoids
ïCaramel
ïBetalains
ïAnthraquinones
ïCurcumin
ïChlorophyll
ïLess familiar categories
ÅSpirulina

ïMinerals
ÅTitanium Dioxide
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ÅFunctionality 

ÅStability

ÅShelf Life

ÅFunctionalization

ïAdditives, processing aides, carriers

ïProcessing for functionalization

ÅCost in Use
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Background Noise

ÅWrong questions
ï“If there is any doubt why risk it?”
ÅCaramel color and 4-MeI

ïThe right question … “What is the level of risk?”

ï“If you can’t pronounce it, don’t eat it.”
ÅDihydrogen Monoxide
ÅCarageenan
Åα-(5,6-dimethylbenzimidazolyl)cobamidcyanide

ïThe right question … “Do you have access to the 
web?”
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Åα-(5,6-dimethylbenzimidazolyl)cobamidcyanide

ïaka B12
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ÅConclusions
ïThe current trend to replace synthetic colorants with natural colorants 

is driven by a complex set of factors.

ïDecades of successful and widespread use of synthetic colorants have 
created unrealistic expectations regarding the performance and price 
of natural colorants.

ïMeeting this challenge requires depth of knowledge related to  
performance characteristics, processing methods, formulation and 
application technology.  It also requires management of expectations.

ïThe right combination of colorant choice, formulation care,  
processing, packaging, and storage can generally produce the required 
results.
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