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Red 3 Overview
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Erythrosine / FD&C Red
3/ E127

Reduces in intensily as the pH decreases

Maximum absorbance A 527 nm, slightly bluish-pink
color

Has fluorescent properties (emits at 548 nm)

Soluble in water and ethanol

Stable to normal heat processing in the manufacturing of
foods and beverages

Synthetic color in the Xanthene family

Revoked by the US FDA in 2025 due to the Delaney
Clause

Acceptable Daily Intake (ADI) of 0,1 mg/kg bw/day,
according to JECFA and ratified by EFSA (EU)
Mentioned in McCann et al., 2007 (Southampton Study)
as one of the 6 synthetic colors that can impact the
attention level of children.
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Absorbance spectrum of aqueous solutions of
erythrosine at different pH levels

Source: Snigur, et al. Dyes and Pigments, 2022
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Pink

Collection at a glance

Red Beet LWS/P Red Beet Extract Y Y (instant)
Vegebrite® Red Beet LWS/P Red Beet Extract Y Y (instant)
michroma™ red beet LOD Red Beet Extract Y (fat coating) Y {insfant)
Purple Sweet Potato LWS/P Purple Sweet Potato Extract Y Y
Vegebrite® Raspberry LWS/P Purple Sweet Potato Concentrate Y Y
Magento LWS Red Cabbage Exiract Y Y
Carmine LWS/P Carmine Y Y (instant)
michroma™ carmine LOD Carmine Y (fat coating) Y (instant)
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Natural Colors in Application
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Cakes

Red 3 Acidified Radish Carmine Carmine

Macarons

Red 3 Beet Carmine Carmine

Bakery
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Frostings & Fillings
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Red 3 Vegebrite® michroma® Beet michroma® michroma® michroma® Beet
michroma® Beet Carmine Carmine
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Red 3 Vegebrite® michroma® Beet michroma®+ Beet michroma®+ Radish michroma®+ Carmine
michroma®+ Beet
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Confections

Gummies

Boiled Sweets

Fruit Chews

Red 3 Vegebrite® Carmine Magento®
Raspberry
Red

Note: The applications with anthocyanins are adjusted to pH 3,0
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Confections

Panned Candies

White Chocolate

Red Beet Vegebrite® Red Beet Purple Sweet Potato Carmine

Red 3

Michroma red michroma® michroma® michroma® michroma®
beet beet powder Carmine Carmine Beetroot
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Dairy

Milk

Ice Cream

Red 3

Red Beet
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Carmine Purple Sweet Potato




Frozen Desserts

Sorbet

Red 3
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Carmine
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Purple Sweet Potato

Magento®




Purple Sweet
Red 3 Carmine Red beet Dragonberry red Red Cabbage Potato
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Note: The applications with anthocyanins are adjusted to pH 3.0
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Follow us on social media @givaudan
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https://www.linkedin.com/company/givaudan/
https://twitter.com/givaudan
https://www.facebook.com/discovergivaudan
https://www.instagram.com/givaudan/
https://www.youtube.com/givaudaninternational

	Slide 1
	Slide 2: Replacing Artificials
	Slide 3: Red 3 Overview
	Slide 4: Erythrosine / FD&C Red 3 / E127
	Slide 5: Natural Options
	Slide 6: Red Beet  (betalains)
	Slide 7: Carmine
	Slide 8: Anthocyanins
	Slide 9: Pink
	Slide 10: Natural Colors in Application
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18

