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Aabstract

Nowadays, there is an increasing demand for potentially harmful dyes when they are artificial
days used to color various foods, including juices and various soft drinks. To support the color
of products and influence the consumer’s senses, which plays a decisive role in marketing the
product. Among the large numbers of materials used for coloring and synthetic dyes
widespread in this industry. Sudan Red B dye is a red dye used in industry, especially in the
production of hair dyes and cosmetics. Some countries still use it as a food additive, although
its use in the food industry has been banned due to its potential carcinogenic effect. It is
classified as a Category 3 human carcinogen by the International Agency for Research on
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Cancer. It is important to describe its harmful effects on health, which are currently
underestimated. There are many ways to detect the presence of Sudan Red B dye. In this study,
a Spectroscopic Analysis device was used to detect the presence of Sudanese dye Red B at a
wavelength of 525 nm in various samples of juices and soft drinks from different countries of
manufacture and available local markets.

Keywords: Sudan Red B dye, Sudan Dye in Juices, Food Colourings, Spectroscopic Analysis.
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