
Can you spot which of these are
colored artificially?



All these products are colored 
with Oterra™ natural food colors



Facts and myths about colors from natural sources

Stability Natural colors are unstable New technologies and formulations have improved stability

Shade Natural colors lack vibrancy and variety Very bright and vibrant colors are available

Standardization Natural colors vary from batch to batch All products are standardized for color

Safe Natural colors are not as safe as artificial colors All natural colors have been evaluated by the European 
Food Safety Authority (EFSA)

Off flavor Off flavor is always a problem Application-specific technology and formulations prevent 
off flavor

Cost-in-use Natural colors are too expensive Natural colors are more expensive than artificial, but the 
benefits generally outweigh the added cost

Raw material 
variation All natural colors are complicated to work with There are easy-to-learn, basic rules about pigment groups 

which determine how to work with them

Myth Facts
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