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Abstract: Objective
Methods
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To improve the supervision level of dyes illegally added in traditional Chinese medicine (TCM) and food.

The current situation of dyes illegally added in TCM and food was analyzed from three aspects: the standard

requirements of current quality standards for added dyes, the supervision of adulteration in various countries, and the detection of

illegally added dyes. Results There were differences in the standards of allowing the addition of dyes in TCM and food in various

countries. With the help of advanced detection technology,the added dyes can be determined accurately and quickly. Conclusion Timely

formulating and updating national standards, integrating with international standards and actively developing new detection

technologies can effectively improve the supervision level of dyes illegally added in TCM and food.
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Fig. 1 Detection of common pigments illegally added in TCM

from 2011 to 2018
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Tab.1 Established representative detection methods of pigments illegally added in some TCM
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Tab.2 Synthetic pigments allowed to be used in food in different

countries and regions
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Fig. 2 Detection of common pigments illegally added in food
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Tab.3 Representative detection methods of pigments illegally added in some foods from 2011 to 2018
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