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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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 المستخلص

  

  

حلعى لداعددف دبعض عيند    دي تحدفددف واعلا لودعلا لدافدددد  د   هده  لددفسل دددد     تهدف د 

 .وم لا  مساعح بإض  ته  دلأغهد ذل ك ات لودعلا لداف    ن ثم معر    دم ومدسكروللآ

وشددالت لدعين   ثةث     ، من لدعلسدل  ولدسددعا لداحليعين      خاسدد   ودقف تم جاع عفد

    لدثد دثد  بلعاين من لوحار، عيند   من حلع  لداعددف بد دلعاين لو ددددمر ولوحار ولدعيند 

 بج اب عينتين من للآدسكردم ب دلعا لو مر ولوحار .  

دتحليل دلعين   ب دطرا  تم تحليل لدعين   داعر   مفد     لودعلا لداسدتمفم  ، ووجر  ل

 م تقني  لدكروم تعغرل ي  لدعسقي  .لدكيمي  بإ تمفل

ضدددد  ته  وظهر  ات ئج لدتحليل وا كل لدعين   تحتع  علي ودعلا مصددددنع  مسدددداعح بإ

 دلأطعا .

  تمفلم للآمن داف     لوغهد  من لودعلا.مزدف من لدفسل    حعل لدلإ جرلءاع ي بإ
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