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Synthetic Colour Additives
There are two recognised forms of colour additives used in the food and drink industry. They are certified colours otherwise known as ‘synthetic’ or ‘human made’ and ‘natural’ colours, which are exempt from certification. This commentary will specifically focus on synthetic colour additives, which are much more widely used as they produce much brighter and eye-catching colours, cost less than natural colour additives such as beetroot, and encompass a much wider variety of shades and colours, unlike natural colour additives (www.precisionnutrition.com). Examples of the uses of synthetic colourants include; “To mask natural colour variations, to replace colour lost in storage or processing, to make the food appear more appetising and for effect – eg in cake decoration.” (GOV.UK, 2012) All of these in turn create unnatural looking products which appeal more to the eye as they are so vibrant and eye-catching.
Despite legislation aiming to ensure consumer protection and safety, there is a long-established movement dating back to the 1920s (Cannon 1986: p.1275), which states that colour additives are dangerous to the human body (cf. Levin et al. 1961, British Medical Journal 1961 and Kermode 1972) According to the website PrecisionNutrition (n.d.), these synthetic additives can lead to cancer, chromosome damage and harm to nerve tissue. Therefore, it is unsurprising that certain colour additives are banned due to their effects on the human body. The potential effects of banned colours include liver cancer, intestinal lesions and heart damage; a tough price to pay for an appetising looking piece of food. Yet it should be noted that some natural colourants have also been linked to food allergies.  An example of a natural colour additive which has been associated with food allergies is annatto (E160b), which “…gives Red Leicester cheese its distinctive glow.” (BBC, 2017) 
	The link, if any, between synthetical colourants and the behaviour of children has been investigated for more than 40 years “…with accumulating evidence from imperfect studies…” (Arnold et al, 2012) However, according to (Arnold et al, 2012), synthetic colours appear to be more of a public health problem rather than simply an ADHD problem. Synthetic colourants are not a leading cause of ADHD, however, their properties appear to affect children both with and without ADHD, “…and they may have an aggregated effect on classroom climate if most children in the class suffer a small behavioral decrement with additive or synergistic effects.” (Arnold et al, 2012) We instinctively link the two together however as children are exposed to a vast amount/variety of foods containing colour additives for example at parties or the cinema, these are times when children might perhaps become more hyperactive due to excitement, but we have mistakenly classed this due to food colourants.
Due to a large amount of uncertainties, consistency and a lack of information however, the European Food Safety Authority has rejected the notion of a link between hyperactivity amongst children and food colourants; therefore, “…there is no basis for changing present recommendations on the acceptable daily intake of the food colours…” (Watson, 2008: p.687) When we leave the EU, it is important to determine the issues associated with colour additives and come to a conclusion as to its future. “The European Council introduced food colouring legislation in 1962…In the 1990s the scheme was expanded to cover all additives permitted to be used in food sold in the EU and now forms a key part of UK food and drink regulation.” (BBC, 2017) This regulation is admired by a lot of people, most of which believe that all food additives should be regulated just the same, with their inclusion in products to be declared on the outer packaging (Anon, 1961). However, in a post-Brexit scenario, “…there would need to be a new system whereby the EU's remaining 27 states could verify that UK goods observe the rules...” (BBC, 2017)
Is there a future for synthetic food colouring? The Center for Science in the Public Interest (an advocacy group) are trying to pursue the banning of all synthetic food colouring (n.d.). The American Chemical Society states one key reason for the perseverance by this group; “…evidence showing that food coloring encourages children to eat junk food.” (2015) In my opinion, one of the main reasons for this is the appealing nature of the colours used in what is deemed ‘junk food’. The vibrancy and consistent colour through the food creates ‘food porn’ and makes it hard to resist such beautiful and precision perfect looking food substances, especially for children. The phrase ‘food porn’ is used to describe food substances that look highly appealing to the eye.
According to Jacobson, there are two main reasons for synthetic food dyes to be banned; their impact on people’s health and protecting young children. As he writes “…it is extremely difficult, firstly, for a parent to determine that a child is sensitive to dyes and, secondly, for parents to protect easily tempted children from tasty colourful foods that are served at parties; sold at stores, restaurants, and vending machines; and traded among friends.” (2008: p.1325) Jacobson is pointing out here that there is a high possibility of side effects due to the dyes which do not always carry obvious symptoms and that this places pressure on parents. Secondly, he suggests that bright colours are highly eye-catching to young children and are found at many different venues, so protecting children from them is extremely difficult. Jacobson’s statements are persuasive as there is far too much pressure on parents to protect children from harmful substances, so if the dyes were eradicated, that would help parents significantly.  
Businesses are keen on expanding the synthetic food market; one key example of this is a product called ESSLACK, it is an edible spray paint which can be used on any food stuff. According to the producers; “ESSLACK brings everything to shine, what comes under the nozzle in the kitchen.” (The Deli Garage, n.d.) Arguably, there will always be a future for synthetic food colourants as the American Chemical Society (2015) states; “Eating involves more than just taste. It is a full sensory experience. Both food scientists and chefs will tell you that the smell, sound, feel, and, yes, the sight of your food are just as important as taste to fully appreciate what you eat.” (American Chemical Society, 2015) This suggests that the aesthetics of colour are needed to give you a full eating experience; if something doesn’t look pretty then it is not a good eating experience and the taste of the food and memory of it could change compared to a beautifully presented and vibrant version of it.
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