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International Food Information Council 
1100 Connecticut Avenue, NW 

Suite 430 

Washington, DC 20036 

 

 

March 23, 2011 

 

 

 

Carolyn Jeletic 

Office of Regulations, Policy and Social Sciences, HFS-024 

Center for Food Safety and Applied Nutrition 

5100 Paint Branch Parkway 

College Park, Maryland 20740 

 

Dear Ms. Jeletic: 

 

Re: FDA Advisory Committee Meeting to discuss whether available relevant data demonstrate a 

link between children's consumption of synthetic color additives in food and adverse effects on 

behavior 

 

The International Food Information Council (IFIC) is a nonprofit organization based in 

Washington, DC whose mission is to communicate science-based information on food safety and 

nutrition to health and nutrition professionals, educators, journalists, government officials and 

consumers. IFIC is supported primarily by the broad-based food, beverage, and agricultural 

industries. The educational arm of IFIC, the IFIC Foundation, is dedicated to the mission of 

effectively communicating science-based information on health, food safety and nutrition for the 

public good.  Under a partnering agreement with FDA, the IFIC Foundation prepared a consumer 

brochure called “Food Ingredients & Colors” (originally published in November 2004 and revised 

in April 2010). 

 

Based on our experience in conducting consumer research related to food safety and nutrition, as 

well as communicating about perceived and actual food risks to the public, we believe clear and 

considerate communication to consumers is key. We would like to share our consumer insights, 

experience and educational materials to provide context on this issue as the FDA reviews the 

evidence regarding the relationship between food colors and adverse effects on behavior in 

children.  

 

Foods and beverages containing artificial food colors are an integral part of many consumers‟ 

regular diets, and can be a part of a safe and healthful lifestyle.  The IFIC Foundation‟s research 

shows that few consumers are looking for food colors on the ingredients label, and look for other 

ingredients on a more regular basis. According to the IFIC Foundation‟s 2010 Food & Health 

Survey: Consumer Attitudes toward Food, Nutrition & Health, 47 percent of U.S. adult 

consumers say they look at the ingredients list of food packaging when purchasing or eating a 

food or beverage.  Of those consumers, only 18 percent report looking for food colors in the 

ingredients list. In contrast, 62 percent say they are looking at the type of fat or oil, and 59 percent 

are looking for sweeteners in the ingredients list. In addition, IFIC‟s 2010 Consumer Perceptions 

of Food Technology Survey shows that the vast majority of Americans (82 percent) cannot think 

of any additional information they would like to see included on food labels that is not already 

required. Of the 18 percent who would like additional information, only one-fifth of those (or 

about 27 people) mention food ingredients in general, and none mention food colors specifically. 
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The conclusion of many scientists and academic experts who have studied artificial food colors in 

great detail is that artificial food colors are safe for use in foods and beverages and do not 

introduce adverse effects, including behavioral effects.  A leading nonprofit organization serving 

individuals with attention deficit/hyperactivity disorder (AD/HD) – Children and Adults with 

Attention Deficit Hyperactivity Disorder (CHADD) – states in information on their website that, 

“Despite a few positive studies, most controlled studies do not support [the] hypothesis [that 

eliminating artificially added colors, flavors, and preservatives could improve learning and 

behavioral problems, including AD/HD]. At least eight controlled studies since 1982, the latest 

being 1997, have found validity to elimination diets in only a small subset of children „with 

sensitivity to foods.‟” 

(http://www.chadd.org/AM/Template.cfm?Section=Treatment&template=/CM/HTMLDisplay.cf

m&ContentID=4122)  

 

In addition, regulatory and scientific bodies around the world, including the European Food 

Safety Authority (EFSA), Food Standards Australia New Zealand (FSANZ), Joint Institute on 

Food Safety and Nutrition (JIFSAN), and the U.S. FDA, have all reviewed the 2007 UK 

Southampton study and concluded that flaws in the study prevent any definitive conclusions from 

being drawn and are insufficient to warrant a change to the recommended levels of the implicated 

food colors. And, all artificial food colors currently used in foods and beverages were reviewed 

by the FDA for safety prior to becoming approved food additives. 

 

Without sufficient scientific evidence that a causal link truly exists between food colors and 

hyperactivity in children, communications that suggest a link could have unintended 

consequences, including unnecessarily frightening consumers about safe ingredients that are 

consumed every day, and diluting the impact of advice from credible sources such as physicians 

regarding methods that have been found through scientific research to be truly effective in 

treating AD/HD, such as medication and behavior modification. (See information from the 

American Academy of Pediatrics: http://www.healthychildren.org/English/health-

issues/conditions/adhd/Pages/Your-Childs-Diet-A-Cause-and-a-Cure-of-ADHD.aspx) IFIC has 

found over the years that consumers are interested in hearing what to do, versus what not to do, 

when it comes to food and health.  

 

Artificial food colors are very familiar ingredients to the average consumer, and according to 

current FDA regulations, artificial food colors (or certified color additives) must be listed in the 

ingredients list of the product label.  As such, consumers wishing to avoid artificial food colors 

may do so easily by reading the label. Furthermore, foods and beverages containing natural colors 

are available to consumers who wish to reduce or avoid artificial colors, and are labeled as such. 

 

The weight of the science, as summarized in our resource materials, currently shows a lack of 

evidence that food colors cause adverse effects on children‟s behavior or AD/HD. 

 

More detailed information can be found on the IFIC Foundation website, www.foodinsight.org: 

 

1. FDA-IFIC Foundation “Food Ingredients and Colors” brochure (revised April 2010):  

http://www.foodinsight.org/Resources/Detail.aspx?topic=Food_Ingredients_Colors 

 

2. IFIC Foundation “Q&A: Do Food Colors Cause Hyperactivity?” (revised April 2010): 

http://www.foodinsight.org/Resources/Detail.aspx?topic=Q_A_Do_Food_Colors_Cause_Hy

peractivity  

 

3. IFIC Foundation 2010 “Food & Health Survey: Consumer Attitudes toward Food Safety, 

Nutrition & Health” (August 2010):  
http://www.foodinsight.org/Resources/Detail.aspx?topic=2010_Food_Health_Survey_Consu

http://www.chadd.org/AM/Template.cfm?Section=Treatment&template=/CM/HTMLDisplay.cfm&ContentID=4122
http://www.chadd.org/AM/Template.cfm?Section=Treatment&template=/CM/HTMLDisplay.cfm&ContentID=4122
http://www.healthychildren.org/English/health-issues/conditions/adhd/Pages/Your-Childs-Diet-A-Cause-and-a-Cure-of-ADHD.aspx
http://www.healthychildren.org/English/health-issues/conditions/adhd/Pages/Your-Childs-Diet-A-Cause-and-a-Cure-of-ADHD.aspx
http://www.foodinsight.org/
http://www.foodinsight.org/Resources/Detail.aspx?topic=Food_Ingredients_Colors
http://www.foodinsight.org/Resources/Detail.aspx?topic=Q_A_Do_Food_Colors_Cause_Hyperactivity%20
http://www.foodinsight.org/Resources/Detail.aspx?topic=Q_A_Do_Food_Colors_Cause_Hyperactivity%20
http://www.foodinsight.org/Resources/Detail.aspx?topic=2010_Food_Health_Survey_Consumer_Attitudes_Toward_Food_Safety_Nutrition_Health
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mer_Attitudes_Toward_Food_Safety_Nutrition_Health 

 

4. IFIC 2010 “Consumer Perceptions of Food Technology Survey” Executive Summary (June 

2010): 

http://www.foodinsight.org/Content/3843/Final_Executive%20Summary%20Food%20Tech%

20Report_Website%20version_7-7-10.pdf  

 

Please contact Lindsey Loving (loving@ific.org) or call (202) 296-6540 if you have any 

questions or would like to discuss anything contained in this letter. 

 

Sincerely, 

 

 

 

 
David B. Schmidt      Marianne Smith Edge    

President & CEO     Senior Vice President, Nutrition & Food Safety  
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