
Contents

Acknowledgments..........................................................................................................v

Foreword ........................................................................................................................vi

What Are the Palette of Color Monographs? ...............................................................1

How to Use The Chemistry of Food Dyes ....................................................................2

Employing Appropriate Safety Procedures .................................................................3

Part A: Teacher Background Information .....................................................................5
What Are Food Dyes? ........................................................................................7

Natural Colorants ...............................................................................................................7
Synthetic Colorants .......................................................................................................... 11

Notes and Setups for Activities .........................................................................15
Activity 1: How Does Color Affect Our Perception of Food? ...........................................15
Activity 2: How Stable Are Natural Colors? .....................................................................16
Activity 3: How Stable Are Synthetic Food Colors? .........................................................18
Activity 4: What Colorant Is Present? ..............................................................................20
Activity 5: Can This Be Yellow No. 6? ..............................................................................22

Supplementary Activities ..................................................................................24
Cross-Curricular Integration.............................................................................................24

References .......................................................................................................25

Part B: Classroom Materials ..........................................................................................27
What Color Do You Taste?................................................................................29

Activity 1: How Does Color Affect Our Perception of Food? ...........................................29
Student Background 1: Uses of Food Colorants Throughout History .............................31
Overhead 1: Original and Current Approved Synthetic Colorants...................................33

Why Are Roses Red and Violets Blue? ............................................................34
Student Background 2: How Does Nature Color Foods? ................................................34
Overhead 2: Structures of Some Natural Colors .............................................................37
Activity 2: How Stable Are Naturally Occurring Food Colors? .........................................38

What’s In the Chemist’s Palette? ......................................................................41
Student Background 3: The Chemistry of Synthetic Food Colorants ..............................41
Activity 3: How Stable Are Synthetic Food Colors? .........................................................43
Overhead 3: Structures of Synthetic Food Colors ...........................................................45
Activity 4: What Colorant Is Present? ..............................................................................46
Activity 5: Can This Be Yellow No. 6? ..............................................................................51
Overhead 4: Synthesis of Yellow No. 6 ...........................................................................55

gertzse
Typewritten Text
The Chemistry of Food Dyes, Terrific Science Press, www.terrificscience.org



How Do We Know It’s Safe?.............................................................................56
Student Background 4: Governmental Use Restrictions for Color Additives ..................56
Student Background 5: Risk/Benefit Analysis of Food Colorants....................................57

Addressing the National Standards ...........................................................................59

gertzse
Typewritten Text
The Chemistry of Food Dyes, Terrific Science Press, www.terrificscience.org




