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Introduction:
In the ever-evolving realm of the food service industry the recent revelations have become a challenge in food safety especially in the area of spices. Such incidents have come to the fore in India quiet recently when food fraud adulterants such as non-food grade chemicals, unapproved colours and flavours that pose health risks to consumers have been found during the intensive drive to detect such trends rapidly proliferating in the spice industry in India, though not elaborately. These kinds of trend were previously not a concern, has become more prevalent now due to the fact of economic gains. 
Purpose:
The observational study was initiated to understand the extent the sources of contamination of colourants.
Significance:
India produces more than 75 out of the 109 spices listed out by the International Organisation for Standardisation earning the name “Spice Bowl of the World”. The Indian export basket also is diverse and vibrant with around 225 spices and spice products which are exported to more than 180 countries. No other country in the world produces this much species of spices as India does. The demand for Indian spices can be gauged from the fact of its systemic growth and in 2023-2024 its exports touched US$ 4,464Million as against US$ 3952Million in 2022-23. 
The exemplary performances in exports have been the result of increased attention to contamination risks at the farmer level to the packaging level in a manufacturers premises. Startlingly, the emerging challenges for heightened awareness and action within the food industry are at the ultimate processing stages leading to addition of colourants in the end-product to bring in the desired colours to mimic the qualities of a natural product that significantly impact food safety.
Methods of the Study:
The study was observational across a cross-section of spice manufacturers who are primarily engaged in value-added products of spices. 
Observed Inferences :
The recent examples are adulterating the Red Chilli Powder with a potentially toxic red dye known from Sudan Group to enhance the red colour, Improving the colour of Turmeric powder by adding similar colour concentrate,  green dye to fresh green cardamom to make the product look more appealing and fresh while drying for the desired outcome, unapproved enhancements of colours of Cumin seeds, and above all even the most expensive Saffron is often adulterated with less expensive substances such as dyed corn stigmas or safflower. Another example is adding synthetic vanilla flavour instead of natural extraction. Usually adulteration takes place in products having a high-value with a lower-cost one, that often pose health risks.
Though it has been found that in some spices, the appearance enhancements  involve using permitted colours which are used in other industry like pharmaceuticals, foods and beverages industry, such ingredients are not authenticated in India to be used in spices and spice products whether to enhance the appearance or quality of a spice product, and this mandated call was taken only to preserve the purity of  the  Indian Spices, increased customer trust, reliability, improved public health and geographic reputation and above all its intrinsic quality. 
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