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Abstract

Food additives are substances used in food industry in order to improve the
food’s taste, appearance by preserving its flavor and preventing it from
souring. Food additives are added to the most junk and fast foods, especially
food for kids. Erythrosine B (ErB) is a cherry-pink food colorant with a
polyiodinated xanthene structure. It is unique in this class approved by the
US Food and Drug Administration (FDA) and is widely used in foods, drugs
and cosmetics. Although its utilization is permitted, ErB has been described
as having an influence on childhood behavior and interfering with thyroid
function due to the high iodine content. This study was designed to
investigate the toxic effect of two doses (low dose of 0.08mg/kg animal
B.wt., and 0.4 mg/kb animal B.wt) of ErB as synthetic colors on the balance
of neurotransmitter in 30 treated male rats compared with the 15 control male
rats. Significant decrease (p[10.01) was obtained in dopamine, gamma amino
butyric acid (GABA), norepinephrine (NE), acetyl choline esterase (AchE),
glutathione reductase (GSH) and serotonin when treated with low and high
dose ErB compared with the control group. Significant increase (p(10.01) in
Malondialdehyde (MDA) and Glutamate in low and high dose.

Keywords: Neurotoxicity, Coloring dye, Erythrosine B, oxidative stress
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Introduction and Aim of the Work &

INTRODUCTION AND AIM OF THE
WORK

rtificial food colors have been utilized over the century for esthetic that

make the foods attractive and stimulate appetite, however, in developing
countries there has been a sharp increase in the use of synthetic food coloring
agents. In the past years there is an uncontrolled use of synthetic color
particularly in food mostly consumed by children. Therefore, more attention
must be focused on the physiological and pathological effects of color additives.
Worldwide, the use of colors in food faced with controversy, especially in

children nutrition when added to food at high doses (Khiralla et al., 2015).

The color of food products is extremely important because it influences
directly the perception of both the flavor and quality of a food product and
improves its properties, especially when processed food loses an attractive

appearance due to high temperature or enzymatic modification (Burrows, 2009).

With the great increase in the use of food additives, there also has
emerged considerable scientific data linking food additive intolerance with
various physical and mental disorders, particularly with childhood

hyperactivity and hypersensitivity (Wroblewska, 2009).

Processed foods usually contain additives of some sort. The hypothesis
that some of these additives can cause behavior and attention problems is
continuously discussed. Prevalence of food additive intolerance in children is

estimated at 1 to 2% and is mainly found in atopic children in whom the additive
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