ﬁPREsswiRE

FDA Red Dye 3 Ban: A Pivotal Moment for the
Salmon Industry to Rethink Artificial
Astaxanthin

KENNESAW, GA, UNITED STATES,
February 24, 2025 /EINPresswire.com/
-- The FDA's recent ban on Red Dye No.
3 marks a significant shift toward
greater transparency and sustainability
in the food industry. This change
presents a crucial opportunity for the
salmon industry to reevaluate its use of
artificial astaxanthin, a synthetic
colorant derived from petrochemicals
that is commonly used in aquaculture
feed.

The move toward eliminating harmful

additives is not just about meeting

regulatory standards—it is about prioritizing consumer health and confidence in aquaculture
products. As the industry adapts, the focus must shift toward safer, high-quality alternatives that
align with the growing demand for natural ingredients.

Understanding Red Dye No. 3 and the Ban

Red Dye No. 3, or erythrosine, is a synthetic dye derived from petroleum. Historically used in a
range of food products—including candies, baked goods, and cereals—it has been linked to
behavioral issues in children and negative effects on memory and learning. In response to
mounting scientific evidence, the FDA has mandated that manufacturers remove Red Dye No. 3
from all food products by January 15, 2027.

Artificial Astaxanthin in Salmon Feed: A Parallel Concern

Artificial astaxanthin is approved by the EFSA and FDA as a color additive and is strictly limited to
the aquaculture of salmonids to enhance their color. This additive is also derived from the
petrochemical industry. Due to potential differences in the biological activity of optical isomers
and the potential risk of residual chemical solvents, synthetic astaxanthin is not approved by the
EU EFSA or FDA USA for food or medical use.


http://www.einpresswire.com
https://oehha.ca.gov/risk-assessment/report/health-effects-assessment-potential-neurobehavioral-effects-synthetic-food-dyes-children
https://ehjournal.biomedcentral.com/articles/10.1186/s12940-022-00849-9
https://www.sciencedirect.com/science/article/abs/pii/B9780128233047000313

Why the Salmon Industry Should Transition Away from Artificial Dye

Consumer preferences are evolving. More than ever, people want clean, natural ingredients in
their food, and the seafood industry is no exception. Artificial astaxanthin does not meet the
growing consumer demand for transparency and sustainability. The continued use of synthetic
colorants in salmon feed places the entire aquaculture sector at risk of criticism—much like the
backlash faced by manufacturers using Red Dye No. 3.

Fortunately, natural sources of astaxanthin are already available and widely used by a growing
number of responsible, conscientious farmers. Embracing these alternatives not only ensures
compliance with regulatory trends but also enhances the industry’s commitment to quality and
consumer trust. By taking proactive steps now, the salmon industry can shift toward natural
alternatives that align with emerging regulatory trends and consumer expectations for more
transparency in food production.

Sources:

https://www.hfpappexternal.fda.gov/scripts/fdcc/index.cfm?set=ColorAdditives&id=Astaxanthin
https://www.fda.gov/food/hfp-constituent-updates/fda-revoke-authorization-use-red-no-3-food-

and-ingested-drugs
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