
(updated) 
REGULATIONS RELATING TO FOOD COLOURANTS 

 
Published under Government Notice No.  R.  1008 of 21 June 1996 

As amended by: 
Government Notice No.  R.1055 of 3 September 1999 

 
T he Mini s t er of Heal th  has ,  in terms of section 15(1) of the Foodstuffs, Cosmetics and Disinfectants Act, 
1972 (Act  No.  54 of 1972),  made the regulat i ons  i n  t he S chedule.  
 

S CHE DUL E  
 
Def in i tion s  
 
1 .  In  t hese regulat i ons “the Act” shall means the Foodstuffs, Cosmetics and Disinfectants Act, 1972 

(Act  No.  54 of 1972),  and any expression to which a meaning has been assigned in the Act shall 
bear such meaning and,  unl ess  i ncons i s t ent  wi th t he context  - 
 
“colou ran t” means  any subs t ance which adds or restores colour in a foodstuff and includes any 
natural  component  of a foodstuff or a natural source as such not normally consumed as a foodstuff 
and not  normal ly used as  a characteristic ingredient of a foodstuff but added to a foodstuff for the 
purpose of colouring, and includes the synthetic equivalent of any natural colourant provided it is 
chemical ly  i dent i cal  t o  t he pure colour principl e of t he natural  colourant ;  

 
“colou r in d ex  n u mb er (C. I .  n o.)” means the number allocated to the specific colourant in the 
l at es t  edi t i on of t he “ C olour Index of t he S oci ety of Dyers  and C olourists, England”; 
 
“f ru i t b everage p rod u cts” means the classes fresh fruit juice, fruit juice , fruit nectar, fruit drink, 
frui t  squash and frui t  fl avoured drink as defined in the Regulations relating to the Classification, 
P acking and Marking of F rui t  Juice and Drink intended for Sale in the Republic o South Africa 
(Government  Not i ce No.  R 286 of 7 November 1980, as amended), promulgated in terms of the 
Agri cul tural  P roduct  S t andards  Act ,  1990 (Act  No.  119 of 1990);  
 
“GMP” means  l im i t ed by good manufacturing pract i ce;  
 
“p rocessed ” means  processed as defined in the regulations governing the labeling and advertising 
of foods tuffs  publ i shed by Government  Not i ce No.  R . 2034 of 29 October 1993;  
 
“su rimi” means  refined, stabilized, frozen fish mince which is used to manufacture products such 
as  fi sh sausage and seafood analogue product s  such as  crab s t i cks .  

 
2 .  No person shal l  sel l  any foodstuffs to which any colourant has been applied or added, except in so 

far as  provided for as  fol l ows:  
(a) Only t he colourant s  l i s t ed i n  Annex 1 may be used as  colourants in foodstuffs. 
(b) C olourant s  may be used only in the foodstuffs listed in Annexes III, IV and V and subject 

t o  t he condi t i ons  speci fi ed t herein.  
(c) C olourant s  shal l  not  be used in the foodstuffs listed in Annex II, except where expressly 

permi t t ed i n  Annex III,  IV or V.  
(d) C olourant s  permi t t ed for cert ain  uses  only are l i s t ed i n  Annex IV.  
(e) C olourant s  permi t t ed i n  general in foodstuffs and their conditions of use are specified in 

Annex V.  
(f) T he maximum l evel s  i ndi cat ed i n  t he Annexes relate to foodstuffs in the ready-to-eat 

form,  unl ess  otherwi se s t at ed.  
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3.  Al l  colourant s  shall comply with the latest specifications for identity and purity of food colourants 
i s sued by the Joint  F ood and Agri cul tural  Organisation/World Health Organisation Expert 
C ommi t t ee on F ood Addi t i ves and, where such specifications do not exist, the provisions of the 
l at es t  edi t i on of t he “ F ood C hemical s  C odex” shal l  apply.  

 
4 .  T he presence of a colourant  i n  a foodstuff is permissible in a compound foodstuff other than one 

ment ioned in  Annex II to the extent that the colourant is permitted in one of the ingredients of the 
compound foods tuff or i f t he foods tuff i s  i nt ended to  be used only in the preparation of a 
compound foods tuff,  t o  such an extent that the compound foodstuff complies with the provisions 
of t hi s  regulat i on.  

 
5 .  F or t he purposes  of these regulations the following substances shall not be regarded as colourants: 

“ F oods tuffs ,  fl avouring and thei r component s ,  i ncorporated during the manufacture of 
compound foods tuffs ,  because of their aromatic, sapid or nutritive properties and, together 
wi th t hi s ,  a secondary colouring effect .  

 
6 .  No di luent  shal l  be added to any colourant mentioned in Annex I, III, IV or V other than a diluent 

or any combinat ion of di l uent s  ment ioned in Annex VI which conforms to the general purity 
cri t eri a l aid  down in Annex VI.  

 
7 .  T hese regulat i ons  shal l  not  apply to the foodstuffs referred to in the regulations published under 

Government  Not i ce No. R.2870 of 31 December 1981 relating to wine, other fermented beverages 
and spi ri t s .  

 
8 .  T he regulat i on publ i shed under Government Notice No. R.756 of 6 May 1977, as amended by 

Government  Not i ces  Nos. R.1958 of 9 September 1983, R.103 of 20 January 1984, R.2152 of 27 
S eptember 1985, R.2660 of 29 November 1985, R.517 of 21 March 1986, R.937 of 30 April 1987, 
R . 1123 of 22 May 1987,  R . 1293 of 1 July 1988, R.1427 of 15 July 1988, R.1933 of 17 August 
1990,  R . 2380 of 12 October 1990, R.2140 of 30 August 1991, R.1878 of 10 July 1992, R.118 of 
29 January 1993,  R.325 of 5 March 1993, R.341 of 5 March 1993, R.710 of 30 April 1993, R.943 
of 4  June 1993,  R . 964 of 4  June 1993,  R.1027 of 25 June 1993 and R.1219 of 9 July 1993, is 
hereby repeal ed 

 
9 .  T hese regulat i ons  shal l  come into operat i on on 1 S eptember 1996.  
 

ANNE XURE  1 
 

L IS T  OF PE RMIT T E D COL OURANT S  
 

S h ad e Name of  colou ran t Colou r in d ex  number 
B lack………………….  B lack P N or bri l l i ant black BN………………. 

Vegetabl e carbon……………………………… 
28440 

- 
B lue…………………. .  B ri l l i ant  B lue F C F ……………………………. 

P atent  B lue V…………………………………. 
Indigot ine or i ndigo carmine…………………. 

42090 
42051 
73015 

B rown………………… B rown F K…………………………………….. 
B rown HT …………………………………….  
P lain caramel…………………………………. 
C aus t i c sulphi t e caramel……………………… 
Ammonia caramel……………………………. 
S ulphi t e ammonia caramel…………………… 

- 
20285 

- 
- 
- 
- 

C olourant s  for specific 
purposes  only…………. 

Alumi ium…………………………………….. 
Gold…………………………………………. .  
S i lver………………………………………….  
Li thol rubine B K or pigment rubine………….. 

77000 
77480 
77821 
15850 
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Green………………… Green S ,  acid bri l l i ant green BS or lissamine 
Green………………………………………….  
C holophyl l s…………………………………… 
C hlorophyl l i ns……………………………….. 
C opper complexes  of chlorophyl l s  and  
C hlorophyl l i ns……………………………….. 

 
44090 
75810 
75815 

 
75815 

Orange………………. .  S unset  yel l ow F C F  or orange yellow S……… 
Al lura red AC ………………………………. .  

15985 
16035 

R ed…………………… B eet root  red or bet anin……………………….. 
C armoi s ine or azorubine……………………… 
C ochineal ,  natural red or carminic acid………. 
Erythros ine B S ………………………………… 
Iron oxides  and hydroxides…………………… 
 
 
P onceasu 4R  or cochineal red A……………… 

- 
14720 
75470 
45430 
77491 
77492 
77499 
16255 

Various……………….. Anthocyanins…………………………………. 
 

P repared us ing physical 
methods  from frui t s  

W hi t e…………………. T i t anium dioxide………………………………. 
C alcium carbonate…………………………….. 

77891 
77220 

Yel low………………… C urcumin………………………………………. 
Quinol ine yel low………………………………. 
R ibofl avin or l actoflavin………………………. 
R ibi fl avin-5’ –phosphate………………………. 
T art razine………………………………………. 

75300 
47005 

- 
- 

19140 
 C arot enoids :  

     Annato or bixin or norbixin………………… 
     B et acarot ene………………………………… 
     B et a-apo-8’-carotenal………………………. 
     C apsanthin or capsorubine or paprika extract. 
     Ethyl  es t er of beta-apo-8’ –carotenoic acid… 
     Mixed carot enes…………………………….. 
     Lycopene……………………………………. 

 
75120 
40800 
40820 

- 
40825 
75130 
75125 

 Xanthophyl l s :  
     C anthaxathin……………………………….. 
     Lutein………………………………………. 

 
40850 

- 
   
 
Note:  Aluminium l acquer colourant s  prepared from colorant s  ment ioned in  t hi s  Annex are  
          Authori zed 
 

ANNE XURE  II  
 

FOODS T UFFS  WHICH MAY NOT  CONT AIN ADDED COLOURANTS, EXCEPT WHERE 
PE RMIT T E D IN ANNE XURE S  III ,  IV AND V 

 
B read 
C ocoa and chocolat e 
C offee,  i ncluding ins t ant  coffee 
Egg yolk,  egg whi t e,  whole egg and egg powder 
F i sh,  meat  and poul t ry  and product s  prepared therefrom 
F lour and s t arch 
F oods tuffs  which are not  processed 
F oods tuffs  for i nfant s ,  young chi ldren and chi ldren as  speci fi ed under t he Act  
F rui t  j ui ces  as  defined by the Agri cul tural  P roduct s  S t andards  Act ,  No.  119 of 1990 
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Honey 
B ot t l ed natural  water 
T ea,  t ea ext ract s  and infus ions ,  i ncluding ins t ant  t ea mixes  
T omato pas t e 
S pices  
Unfl avoured but t ermi lk 
Unfl avoured cream and cream powder 
Unfl avoured fermented mi lk 
Unfl avoured mi lk,  semi -skimmed and skimmed mi lk and pasteurized or sterilized, including UHT  

s t eri l i zed,  mi lk 
 

ANNE XURE  III  
 

FOODS T UFFS  T O WHICH ONLY CERTAIN PERMITTED COLOURANTS MAY BE ADDED 
 

Food stu f f s  Permi tted  colou ran t Colour index 
n u mb er 

Maximum level 
(mg/kg) 

B ut t er…………………. B eta carot ene……………………………. 
Mixed carot enes…………………………. 

40800 
75130 

GMP  
GMP  

C heese………………… P atent  blue V……………………………. 
C hlorophyl l s……………………………. 
C hlorophyl l i ns…………………………… 
C opper complexes  of chlorophylls and 
        C hlorophyllins……………………… 
Vegetabl e carbon………………………… 
C arotenes………………………………… 
B eta carot ene…………………………….. 
T i t anium dioxide…………………………. 

42051 
75810 
75815 
 
75815 
- 
75130 
40800 
77891 

GMP  
GMP  
GMP  
 
GMP  
GMP  
GMP  
GMP  
GMP  

F at s  and oils…………... B et a-apo-8’-carotenal……………………. 
Ethyl  es ter of beta-apo8’-carotenoic acid... 
Mixed carot enes………………………….. 
B eta carot ene…………………………….. 
C urcumin………………………………… 
R ibofl avin………………………………... 
R iofl avin-5’-phosphate…………………... 

40820 
40825 
75130 
40800 
75300 
- 
- 

GMP  
GMP  
GMP  
GMP  
GMP  
GMP  
GMP * 

F oods tuffs  cons i sting 
exclus ively or in part of 
meat  and/or edible offal 
(excluding boerewors, 
speci es-sausages, mixed 
speci es -sausages  and 
raw or unprocessed 
meat ) 

B eet root  red……………………………… 
C ochineal ,  natural red or carminic acid…. 
Erythros ine BS…………………………… 
P onceau 4R ……………………………… 
P lain caramel……………………………. 
C aus t i c sulphite caramel………………… 
Ammonia caramel………………………. 
S ulphi t e ammonia caramel……………… 

- 
75470 
45430 
16255 
- 
- 
- 
- 

30* 
100 
30* 
GMP  
GMP  
GMP  
GMP  
GMP  

Margarine…………….. C urcumin……………………………….. 
B eta carot ene……………………………. 
B eta-apo-8’-carotenal…………………… 
Ethyl  es t er of beta-apo-8’-carotenoic acid. 

75300 
40800 
40820 
40825 

GMP  
GMP  
GMP  
GMP  

Meat, raw or unprocessed, 
and egg shell for 
decorative purposes 

Al lura red AC …………………………… 
B ri l l i ant  bl ack BN………………………. 
B ri l l i ant  blue FCF………………………. 
B rown HT ……………………………….. 
Green S ………………………………….. 
P onceau 4R ……………………………… 
S unset  yel l ow FCF………………………. 
T art razine………………………………… 

16035 
28440 
42090 
20285 
44090 
16255 
15985 
19140 

F or marking 
only 
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Nut s ,  pistachio……….. Al lura red AC …………………………… 16035 GMP  (only for 
appl i cat i on to 
t he out er shell) 

T omato juice and guava 
jui ce 

B etanine…………………………………. 
C armoi s ine………………………………. 
P onceau 4R ………………………………. 
S unset  yel l ow FCF………………………. 
T art razine………………………………… 

- 
14720 
16255 
15985 
19140 

GMP  
GMP  
GMP  
GMP  
GMP  

W hole meal ,  brown or 
mal t  bread……………. 

P lain caramel…………………………….. 
C aus t i c sulphite caramel………………… 
Ammonia caramel……………………….. 
S ulphi t e ammonia caramel………………. 

- 
- 
- 
- 

GMP  
GMP  
GMP  
GMP  

*  C olorant s  mus t  be homogeneous ly mixed throughout  t he product  at  al l  concent rat i ons  
 

ANNE XURE  IV 
 

COL OURANT S  PE RMIT T E D FOR CE RT AIN US E S  ONL Y 
 

C olourant  F oods tuffs  C olour i ndex 
number 

Maximum level 
(mg/kg) 

Aluminium……………. External  coat ing of sugar confectionary 
for t he decoration of flour confectionary… 

 
77000 

 
GMP  

Annat to……………….. B ut t er…………………………………….. 
Margarine………………………………… 
C heese……………………………………. 
F at s  and oi l s……………………………… 
F ish………………………………………. 
Achar…………………………………….. 
Mi lk drinks………………………………. 
C ereal s…………………………………… 
S auces  and seasonings…………………… 
S ausages  (excluding boerewors, species-  
   sausages  and mixed species-sausages… 
Decorat ions  and coatings……………….. 

75120 10 (as  bixin) 
10 (as  bixin) 
10 (as  bixin) 
10 (as  bixin) 
20 (as  bixin) 
10 (as  bixin) 
2  (as  bixin) 
25 (as  bixin) 
20 (as  bixin) 
 
10 (as  bixin) 
20 (as  bixin) 

B rown F K…………….. S moked and cured fish…………………..  20 
C anthaxanthin BS…….. F rui t  beverages products, excluding fruit 

     j u i ces…………………………………. 
P owdered soups and drinks……………… 
S auces……………………………………. 
S ugar confect ionery……………………… 

 
40850 

 
5  
100 
20 
20 

Erythrosine BS……….. S ugar confect ionery……………………… 
C ocktai l  cherries and candied cherries…... 
C herri es  i n  syrup and cherri es in fruit  
      cocktai l s……………………………… 
Meat ,  raw or unprocessed……………….. 
P rocessed meat…………………………... 

45430 150 
200 
 
150 
For marking only 
30* 

Gold………………….. External  coat ing of sugar confectionary 
    (excluding chocolate)…………………. 
Liqueurs…………………………………. 

 
77480 
77480 

 
GMP  
GMP  

Li thol rubine BK……… On the ri nd of cheese only………………. 15850 GMP  
S i lver…………………. External  coat ing of sugar confectionary 

    (ext ernal  chocolate)…………………… 
 
77821 

 
GMP  

*  C olourant s  mus t  be homogeneous ly mixed throughout  t he product  at  al l  concent rat ions 
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ANNE XURE  V 

 
COL OURANT S  PE RMIT T E D IN FOODS T UFFS  OT HE R T HAN T HOS E  L IS TED IN 

ANNE XURE S  II  AND III  
 

T AB L E  I  
 
T he fol l owing colourant s  may,  subj ect  t o  GMP, be used in foodstuffs mentioned in Table 3 and in all 
foods tuffs  other t han those i n  Annexures  II and III:  
 

Colou ran t Colou r in d ex number 
Ammonia caramel………………………………………………………………. - 
Anthocyanins…………………………………………………………………… - 
B eet root  red or bet anin…………………………………………………………. - 
C alcium carbonate……………………………………………………………… 77220 
C apsanthin or capsorubin or paprika extract……………………………………. - 
C arot enes……………………………………………………………………….. 
…………………………………………………………………………………. .  

40800 and 
75130 

C aus t i c sulphi t e caramel………………………………………………………… - 
C hlorophyl l s……………………………………………………………………. 75810 
C hlorophyl l i ns………………………………………………………………….. 75815 
C opper complexes  of chlorophylls and chlorophyllins………………………… 75815 
Iron oxides  and hyroxides………………………………………………………. 
………………………………………………………………………………….  
…………………………………………………………………………………. .  

77491 
77492 
77499 

P lain caramel…………………………………………………………………… - 
R ibofl avin………………………………………………………………………. - 
R ibofl avi en-5’-phosphate………………………………………………………. - 
S ulphi t e ammonia caramel……………………………………………………… - 
T i t anium dioxide……………………………………………………………….. 77891 
Vegetabl e carbon………………………………………………………………. - 
 

T AB L E  2 
 
T he fol l owing colourant s  may be used singly or in combination in the foodstuffs and up to the maximum 
l evel  speci fi ed i n  T able 3  hereof:  
 

Colou ran t Colou r in d ex number 
Al lura red AC . . …………………………………………………………………. 16035 
Azorubine or carmoi s ine………………………………………………………... 14720 
B eta-apo-8’-carot enal…………………………………………………………… 40820 
Ethyl  es t er of bet a-apo-8’-carotenoic acid……………………………………… 40825 
B ri l l i ant  B lack B N or bl ack PN………………………………………………… 28440 
B ri l l i ant  blue F C F ………………………………………………………………. 42090 
B rown HT ………………………………………………………………………. 20285 
C ochineal ,  natural  red or carminic acid…………………………………………. 75470 
C urcumin……………………………………………………………………….. 75300 
Green S …………………………………………………………………………. 44090 
Indigot ine or i ndigo carmine…………………………………………………… 73015 
Lutein…………………………………………………………………………… - 
Lycopene……………………………………………………………………….. 75125 
P at ent  blue V…………………………………………………………………… 42051 
P onceau 4R  or cochineal  red A………………………………………………… 16255 
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S unset  yel l ow F C F  or orange yellow S………………………………………… 15985 
T art razine………………………………………………………………………. 19140 
Quinol ine yel low………………………………………………………………. 47005 
 

T AB L E  3 
 
T he colourant  referred t o  i n  t able 2 may be used in the following foodstuffs up to the specified maximum 
l evel :  
 

F oods tuffs  Maximum level (as pure 
dye) (mg/kg unless  

otherwi se i ndi cat ed) 
B reakfas t  cereal………………………………………………………………… 200 
C andied frui t s…………………………………………………………………… 200 
C anned s t rawberri es……………………………………………………………. 200 
C anned veget abl es……………………………………………………………… 200 
Decorat ions  and coat ings………………………………………………………. 500 
Dessert s…………………………………………………………………………. 150 
Diet ary supplement s……………………………………………………………. GMP  
Edibl e cheese ri nd and edible collagen casings…………………………………. GMP  
Edibl e i ces………………………………………………………………………. 150 
F ine bakery wares  (eg viennoiserie, biscuits, cakes and wafers)………………. 200 
F i sh and crus t acean pas t es  or pates, fish roe, salmon substitute, surimi and 
smoked or preserved fi sh ………………………………………………………. 

 
500 

F l avoured dai ry product s……………………………………………………….. 150 
F ormulae for part i cul ar nutritional uses………………………………………… 50 
Jams,  j el l i es ,  marmalade and fruit spreads……………………………………… 500 
Non-al cohol i c flavoured drinks (including fruit beverage products, but not fruit 
j ui ces ) …………………………………………………………………………... 

 
100mg/ l  

P reserves  of red frui t s…………………………………………………………… 200 
P rocessed cheese……………………………………………………………….. 200 
R eady-to-eat  savouri es  (Unt i l  1997-12-31):  
-  Ext ruded or expanded savoury snack products………………………………. 
-  Other savoury snack products and savoury coated nuts……………………… 

 
350 
200 

R eady-to-eat  savouri es  (F rom 1998-01-01):  
- Ext ruded or expanded savoury snack products……………………………. 
- Other savoury snack products and savoury coated nuts……. ……………. 

 
200 
100 

S auces ,  seasoning and condiments……………………………………………… 500 
S oups  and broths……………………………………………………………….. 300 
S ugar confect ionary……………………………………………………………. 300 
Vegetabl es  i n  vinegar, brine or oil, including achar……………………………. 150 
 

ANNE XURE  VI 
 

DIL UE NT S  AUT HORIS E D FOR US E  WIT H PERMITTED COLOURANTS, AND PURITY 
CRIT E RIA FOR DIL UE NT S  

 
1 .  Di lu en ts : Ethyl  al cohol; ethyl acetate; sodium carbonate; sodium bicarbonate; sodium chloride; 

sodium sulphat e;  glucose;  l actose;  sucrose; dextrins; starches; sorbitol; edible oils and fats; 
beeswax;  ci t ri c acid;  t art ari c acid;  l act i c acid;  fumari c acid; gelatin; mallic acid; pectins; 
ammonium,  sodium or potassium alginates; esters of L-ascorbic acid with straight-chain C14, C16 
and C 18 fat t y  acids  (t o  be used exclusively for the colourants alpha, beta and gamma carotene; 
annot to ,  i xin,  norbixin and xanthophyl l s  of Annexure I); acetic acid; potassium or sodium 
hydroxide;  ammonium hydroxide (ammonia solut ion);  water.  
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Any permi t t ed i ngredi ent  of t he foods tuff concerned 
 
2 .  T he product s  l i s t ed i n  1  above shal l  conform to t he fol l owing cri t eri a of puri t y:   

(a) INOR GANIC  IMP UR IT IES  
(i ) T he product s  shal l  not  contain more than 5mg/kg of arsenic and/or 

20mg/kg of l ead.  
(i i ) T he product s  shal l  not  contain more than 100g/kg of any one of the 

fol l owing subs t ances :  
Ant imony,  copper,  chromium, zinc or barium sulphate; or more than 
200mg/kg of t hese subs t ances taken together.  The products shall no 
contain cadmium, mercury, selenium, thalium, uranium, chromates or 
solube barium compounds  i n  measurabl e quant i t i es .  

(b) OR GANIC  IMP UR IT IES  
T he product s  shal l  not  contain aromat i c polycyl i c hydrocarbons .    

 
 
 
 
 
 
 
 
 
 
 
 
 


