NATCOL DECISION TREE

How to Distinguish between a Colouring Foodstuff and an Additive Colour

[ Product with colouring properties ]

l e.g. fruit,

P YES 1. Is the product a common foodstuff normally consumed vegetables,
« directly — may be fresh, dehydrated, cooked, roasted, cereals, pulses
chopped, milled.
NO ¢
2. Is the product a recognised concentrate or extract of a
common foodstuff normally consumed directly or of a raw -
YES . . e.g. tea, instant
< material recognised as a source of a commonly consumed coffee powder,
food-ingredient consumed directly or in high proportion — caramelised sugar,
may be single strength, concentrated, fermented, roasted or fruit and vegetable
in powder form juices, palm oil
o |
YES 3. Is the product a spice, herb, edible plant material or edible material of e.g. turmeric,
P animal origin used at low levels in specific foods - may be fresh, ?fﬂ&;’?g ‘;'é’g'let
) dehydrated, cooked, roasted, chopped, milled. yolk, squid ink.
NO
A 4
4. Is the raw material for the product a NO R
recognised food i
YES
A 4
NO 5. Has the product undergone selective
| extraction
D (Refer to selective extraction questions)
YES <
A 4
6. Is the product permitted under NO R
Directive 94/36/EC and fully compliant d
with Directive 95/45/EC
YES
COLOURING Y Y
FOODSTUFF COLOUR COLOUR
approved in the EU not approved in EU
or FLAVOUR
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