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Description

Inventia se refera la industria alimentara, in special la
procedeul obtinerii si Tnlocuirii colorantilor  sintetici
(periculosi) cu colorantii naturali (inofensivi) din petalele
plantei Sofranel. Caracterul inovativ al procedeului consta in
faptul, ca acesta permite obtinerea concomitenta a doi
coloranti naturali: rosu (cartamind) si galben (luteolind).
Procedeul exclude utilizarea solventilor organici. Acestea
contribuie la realizarea hotararilor Comisiei Europene
privind utilizarea exclusiva a colorantilor naturali in industria
alimentara. Conform Codex Alimentarius, colorantilor
naturali, datoritéa inofensivitatii pot fi adaugati in alimente
gquantum satis.

The invention relates to the food industry, in particular to the
process of obtaining and replacing synthetic (harmful) dyes
with natural (friendly) dyes from the Safflower petals. The
innovation of the process consists in the fact that it allows
the simultaneous obtaining of two natural dyes: red
(carthamin) and yellow (luteolin). The process excludes the
use of organic solvents. These contributes to the
implementation of the decisions of the European
Commission on the exclusively use of natural dyes in the
food industry. According to Codex Alimentarius, safety
natural dyes can be added quantum satis in the foods.
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Food industry
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