Dedication

To my mother

To my wife

To my lovely kids Mohammed & Abdurrahman
To all those whom I love



ACKNOWLEDGEMENT

I would like to thank my supervisor Dr. Salah Murghani
(University of Red Sea) for all his guidance while write this
work, thank you very much I have been pleased to work with
you.

My deepest and sincere gratitude to my family, especially
my beloved wife Nigood.

Thanks also to the members of general chemistry lab at
Sudanese Standard and Metrology Organization at Wadi
Halfa branch for their assistance throughout the work.

To all people without whom I could never have been able to
realize this work.

Above all, I thank Allah who gave me the strength and
courage to cope with all the work and manage to complete
this write-up.



ABSTRACT

The aimed of this study is to determine the types of colors added to some
Hallwa-mooled samples and Ice-cream, to investigate whether the added
colors are permitted for use as food additives or not.

Five samples were collected from imports and local markets. The samples
included three samples of hallwa-moold sweets, which had yellow color, red
color and the third one had two red colors, and two samples of ice-cream
which had yellow color and red color. The samples were analyzed for
identification of color additives used.

The analysis of the samples was carried out according to the qualitative
methods using paper chromatography technique.

The results of the analysis showed that all samples contain synthetic permitted
food colors.

We recommend conducting further studies about the safe use of food additives

of colors.
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