Why to use E 160 dii) Beta-Carotene
from Allied Biotech Corporation?



Market trends e

Consumer preference for - - colourants - with a
natural counterpart in nature compared: to
artificial colours

The term natural is not yet officially
defined/classified by the authorities

NATCOL T Natural Food Colours Association I
representing 18 leading food colourant - producers
has proposed a classification (www.natcol.org)

Several producers with different perceptions
about the term natural claim their products are
natural thus confusing the market

General understanding that artificial colourants
are colourants which are man made and do not
exist In nature



1)

Comparison of Beta
Beta - Carotene from

E- Number

A colourant occuring in
nature

Purification

GMO risk

Allergen risk

Labelling

Usual start -up materials
corn meal , soy meal , soy oil and lecithin

E 160 a ( ii)

Yes

Solvent purification

No
No

E 160 a ( ii) Beta -
Carotene

-Carotene
Blakeslea Trispora

for Beta -Carotene

E 160 a ( ii)

Yes

Solvent extraction and
purification

Yes

Yes

E 160 a ( ii) Beta -
Carotene

and

from Blakeslea

AN a

Same

Same, recommended
term by NATCOL

BC from Blakeslea
Trispora also subject to
solvent treatment

See foot note 1)
See foot note 1)

Same

Trispora are

a l



Proposed claim® for e
E 160 a (i1) Beta-Carotene

ADoes not contain
artificlal colourants n

According to regulation 1333/2008/EC the artificial colourants
Sunset Yellow (E 110), Quinoline Yellow (E 104), Carmoisine (E 122),

Allura Red (E 129), Tartrazine (E 102) and Ponceau 4R (E124) must from
20 July 2010 be labelled :

Amay have an adverse ef fect on activity and att

1) Claim proposed by NATCOL



