
  |   

 

 

  |   



  

[

[

[ ]

A

[



  |   

[

 .

.[



  

 .[

.[B
B

 .[  ppm



  |   

pH

[

1.annatto
2.brilliant blue
3.indigotine
4.fast green
5.allura red
6.erythrosine
7.tartrazine
8.sunset yellow
9.dye
10.lake
11.Wiley Act 
12.Hesse,B.
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