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☛ natural dyes market  grown by 35% in the 2005-2009 quinquennium



the food industry is subject to an 
increasing global pressure from 
customers and legislators who 

demand a shift towards ingredients 
and additives that are perceived as 

more natural and, “therefore”, healthier
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Fact Sheet 

Box A: The Seven 
Southampton Additives 
Colours: 

Tartrazine (E102) 

Quinoline yellow (E104) 

Sunset yellow (E110) 

Carmoisine (E122) 

Ponceau 4R (E124)  

Allura red (E129) 
Preservative: 

Sodium benzoate (E211) 

 

 
 
 
 

Food additives are chemicals which are found 

in the majority of ‘processed’ foods and drinks 

consumed in the UK and abroad. They can 

be from natural sources or artificially 

manufactured.  They are used to make food 

look and taste more appealing, to maintain 

consistency between batches and help 

increase the ‘shelf life’ by preventing the food 

from going mouldy or stale.   

By law, if any additive is present in a product, 

it must be listed on the ingredients list on the 

packaging of food or drink bought in shops.   

Additives can be listed either by name or by 

their ‘E number.’  If you buy food at a 

restaurant or take away outlet or a bakery you 

may not know which additives are present as 

the foods are not required to have ingredients 

lists.  

 

The chemicals in question are allowed to be 

added, but some people say we do not know 

enough about all of the health effects that 

might be caused by these chemicals. For 

instance Tartrazine (E102), has long been 

known to cause rashes/skin irritation in a 

small number of people, and others such as 

Sodium Benzoate (E211) have been linked to 

the worsening of asthma conditions. Some 

additives that are permitted for use in the UK 

and Europe are banned in other countries. 

 

Recently, the UK Government body 

responsible for food safety, the Food 

Standards Agency (FSA), commissioned a 

research project that became known as the 

‘Southampton study.’ The Southampton study 

demonstrated that mixtures of the seven 

Since 2010 an EU-wide compulsory 
warning must be put on any food 
and drink product that contains any 
of these six colours: 

“May have an adverse effect on 
activity and attention in children”
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anthocyanin: the hurdles towards a rational design
the stability and color function of anthocyanins are affected 
by many and diverse factors: 

chemical diversity (phenols, sugars, and acylation); 
acidity of the solution; 
co-pigmentation;

the high reactivity of the phenolic chromophore makes 
synthesis extremely difficult and the product often unstable: 

very little research is being done in this area; 
most of it simply aims at isolating from natural sources 
(highly expensive and difficult);

very little is known of the microscopic mechanisms that 
determine the stability and the chromatic properties of 
anthocyanins and the relation between structure and color.



what color is all about

stimulus =  
illuminant × transmission × sensitivity



what color is all about

!

!"#
!

$"#
!

""#
!

%"#
!

&"#
'()*+,

-./01234(
560.7(589:47;+!"#$

stimulus =  
illuminant × transmission × sensitivity



400 500 600 700

κ(λ)

λ[nm]

what color is all about

!

!"#
!

$"#
!

""#
!

%"#
!

&"#
'()*+,

-./01234(
560.7(589:47;+!"#$

stimulus =  
illuminant × transmission × sensitivity



400 500 600 700

κ(λ)

λ[nm]

what color is all about

!

!"#
!

$"#
!

""#
!

%"#
!

&"#
'()*+,

-./01234(
560.7(589:47;+!"#$

b rg

rg
b

λ[nm]

stimulus =  
illuminant × transmission × sensitivity



RGB(x) =

∫
S(λ)e−κ(λ)x rgb(λ)dλ
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the multiscale protocol

1.estimate conformational populations from long (> 1μs) 
classical MD simulations in explicit water solvent; 

2.estimate quantum corrections to the classical populations 
from thermodynamical perturbation theory; 

3. for each of the most populated molecular conformers thus 
identified, run a 10-20 ps CPMD simulation; 

4. for each CPMD trajectory thus generated, compute TDDFT 
spectra on the fly ≈1ps apart, using a recently developed 
self-consistent continuum solvation (SCCS) model; 

5.average the spectra thus generated for each conformer; 

6.average the spectra over different conformers, weighing 
with the populations computed in 1-2.
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