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Water-soluble 
Colorants 

 

 
Color can help communicate, creating a connection 
between the food product and the consumer. For 
example, it can be used as a certain code or 
indicator of potential health benefits found in foods 
or ingredients with that inherent color. Moreover, 
selected hues can evoke certain memories; elicit 
seasonal connections; underscore flavors, aromas, 
and textures in a particular food or beverage; 
enhance or upscale a product’s appearance; help 
differentiate a product in the marketplace; and 
much, much more.  
 
One might say that this language has its own 
dialects and idioms, and when developing a food, it 
is necessary to understand and be able to translate 
the different associations that these colors bring if 
they are to be successfully applied, especially in 
addressing emerging trends. A wrong translation of 
the color language, after all, could mean a failure in 
the marketplace.  
Over the years, much has been written about color 
psychology and how different colors can affect 
moods. 
 
Today, partly because of culinary influences from 
around the world, black is an emerging color in 

mainstream foods. Blue, once perceived negatively 
in food development, has become very popular 
because of its ability to appeal to children and for 
its health value. Green has become a global 
metaphor for the world’s survival, and the color is 
frequently associated with popular ingredients such 
as green tea. Even the cranberry, once promoted 
for its vibrant red color, as gone white in certain 
applications. And then there are newly approved 
pearlescent pigments, which are giving colors a new 
luster or shimmer. The language of color is a 
complex one, but learning its nuances can bring 
forth many treasures.  
 
The U.S. Food and Drug Administration defines two 
types of color additives—certified and exempt from 
certification. The certified colors require on-site 
certification for the purity of each batch. Certified 
color additives (dyes) are commonly known as 
“artificial” or “synthetic water-soluble” colors.  
 

 

 
 

 

 

Main products 

 
Yellow No.5 
Yellow No.6 
Yellow No.10 

 
Red No. 3 
Red No. 5 
Red No. 6 
Red No. 40 

 
Blue No. 1 
Blue No. 2 

 
- Certified products 

 
FD&C Yellow No.5 
FD&C Yellow No.6 
FD&C Red No. 3 
FD&C Red No. 40 
FD&C Blue No. 1 

 

Applications 
Beverages, confectionery, dairy, bread, meat and 
foodstuffs in general. 

 
Standard packing 
25 Kg. Paper bags, boxes or containers. 

 

Storage 
Store the product away from light, heat and 
humidity, in tightly sealed containers at room 
temperature y a dry and dark place. 
 

Note 
Water-soluble Colorants should be handled 
according to the corresponding Material Safety Data 
Sheet. 
 
The information above is believed to be accurate and represents 

the best information currently available to us. However, we make 
no warranty of merchantability or any other warranty, express or 

implied, with respect to such information, and we assume no 
liability resulting from its use. Users should make their own 
investigations to determine the suitability of the information for 

their particular purposes. Distribuidora y Convertidora Industrial 
S.A. de C.V. will not be responsible for damages resulting from use 

of or reliance upon this information. 
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