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The use of food additives in production solves many technological problems 
related to regulating the rheological characteristics of the product, improving the 
technological characteristics of raw materials, extending the freshness of products, 
etc. In organic production there are significant restrictions on the use of food 
additives. According to the legislation, it is allowed to use only a small number of the 
entire list of food additives permitted in the EU [1]. Given the requirements to 
produce products from organic raw materials, manufacturers face problems in 
ensuring the desired characteristics of the product (in particular bakery, confectionery 
and dairy products, etc.) that consumers prefer.

Therefore, global manufacturers are developing technologies for food additives 
for organic production and labeling them in a special way, indicating this feature in 
food additive certificates.

The ADM company pays significant attention to the production of dyes from 
plant materials. The manufacturer notes that extracting dye from plant materials is 
difficult and requires the development of special technologies. Equally important is 
testing natural dyes and determining their stability in production.

The manufacturer positions dyes that can be used in organic production, as 
well as for vegan products and indicates certification according to many certification 
systems [2]. Food additives manufacturers also help address the complex challenges 
of producing clean label products containing multiple raw materials and multiple 
additives [3]. KERRY offers solutions for the use of dyes, flavors and sweeteners.

Thus, global manufacturers are paying more and more attention to this issue. In 
addition to the above, some companies conduct research on the production of 
structure-forming additives, enzymes etc. Establishing the production of food 
additives allowed in organic production will not only solve the problems of many 
producers but will also contribute to the implementation of the sustainable 
development program. However, there remain certain differences in the legislation 
governing the use of food additives in different markets, which should also be taken 
into account in matters of export.
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