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IRTRODUCTION

For JRP S s F Foe o T T gms P Y
Pood, clebheny and shelisr are the basic needs

these , food is the most impop
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the sustenanse of life. Food not oaly satisfies
but also gives pleasure. Hence various metio
all types of food at all times of the year. (me sush method is the addition

ﬁ?ﬂ addit

2 food, makes 1t more abttract-
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rad property

The Food and Agriculture Organization,(FAO), defines an additive as a non-
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tées,

nutritive substance added intentionally Lly in srell quanti

to improve iits appecrence, [Ravour, operties. {Goodwin

1987},
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vartous eolowrs, Colowr is on imporiant abt-
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vebute of fooo, siumiler taste. Tt evert

e}

on peoples
attitude towards food. Variety is the spice of Z'Lfﬁ seems cemriainly true

where food colour is concerned. Colour may sometimes be an indication of

autritional value. However, its significance is based solely on custom

.

wnal need. Many food habite and traditions deeply

rather than on nutr
ingrained in people ave eoncerned mainly with food eolowr. It is thevefore
not surprising that colowr additives ave the most widely used of food

additives in the food industry.
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examination ie not carried out systematically in our country today.

The survey of the extent of #he use of all permitted colouring matter
in foodis not a practicable task for an individual.l hove endeavoured in this
brief survey to examine the use of permitted synthetic dyes derived from eoal
tar and called coal tar dyes, in the mamufacture of sweets sold in the Colombo

area at the present time.




