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Purpose of Report 

The purpose of the report is to inform Members of a sampling initiative undertaken by 
Protective Service's specialist Food Safety team into the level of added food colours 
found in take-away meals manufactured in local hot food take-away establishments. 

Background 

The Colours in Food Regulations 1995 (as amended) control the use of artificial colours 
in foods. Certain foods are not permitted to contain artificial colours, while others are 
restricted to a maximum amount of added colour that can be used. 

An excess of artificial colours in food is reported to cause some people to suffer 
migraines, breathing difficulties and allergic skin reactions. 

Currently there are over 40 permitted colours, which satisfy purity criteria, each of which 
had been allocated an "E" number. 

Labelling Regulations to do not require take-away foods and restaurant meals to be 
marked with a list of ingredients. Therefore consumers have to be able to depend upon 
the trader knowing which colours can or cannot be used and which levels must not be 
exceeded. Similarly the consumer needs to be confident that foods are cooked and sold 
within legal limits prescribed for the use of artificial colours in foods. 

As such, It was decided that enforcement officers would visit a selection of food premises 
and conduct unannounced, out of normal office hours hygiene standards inspections and 
at the same visit, obtain samples of appropriate foods for submission to a Public Analyst 
for the purpose of examination. 

Over the period 1'' June to 22"d June 2004, 60 food businesses were visited and 47 
individual food samples were procured. The samples included various highly coloured 
food sauces, coloured food dips, and a wide range of ready-to-eat meals, which had 
undergone a marinating process. 

Of the 47 products sampled, 31 met with legal requirements, whilst almost a third (16) did 
not. 

It was decided to conduct follow up visits to all of the food businesses from which 
unsatisfactory samples had been procured earlier. This involved 13 food premises in 
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total. Three premises had more than one failed sample taken from their respective 
menus. 

At the end of June 2004, a series of advisory visits were paid to the premises concerned 
and additional guidance given on preparation of coloured foodstuffs and compliance with 
legislative requirements. 

The same premises were re-visited during August and September 2004 when a further 19 
food samples were taken. However, enforcement officers gave no advance warning of 
these sampling dates and each sample was obtained as an unannounced, over the 
counter purchase. 

It is pleasing to report that it would appear that the food standards message has been 
taken on board by the proprietors of the affected food premises, as none of the 
secondary samples breached the statutory maximum and indeed a number had reduced 
in concentration by a considerable amount. 

ProposalslConsideration 

The Department considers that the exercise has been a great success in that ultimately 
the operators of all of the premises visited were able to reduce the amount of added food 
colour to comply with legal requirements. 

The personal visits by enforcement officers and, at times, protracted discussions with the 
business proprietors concerned, together with the issue of written correspondence, 
including the Department's own in-house advisory leaflet, have all successfully combined 
to deliver a significant reduction in the misuse of added artificial food colourants in the hot 
food establishments within North Lanarkshire. 

The Department proposes to monitor the situation through its structured food-sampling 
programme. Should a trend be detected which indicates a return to the misuse of artificial 
food colours, an appropriate level of early intervention will be instigated to reverse any 
such trend. 

Any proprietors of food business who fail to heed previous warnings from this Department 
and who choose to continue to sell foodstuffs, which fall short of legal standards, will be 
reported to the Procurator Fiscal's Office. 

Corporate Considerations 

The recommendations of to the Committee are consistent with policy and there are no 
financial, personnel, legal or property implications in this report. 

Sustainability Implications 

There are no issues relevant to this report which have any sustainability implications. 

Recommend at i o ns 

That Members note the terms of the report. 

For further information please contact Brian Whitelaw, Team Leader Food Safety (North) 
at 01236 616512 


