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Abstract

Colors are added to foodstuffs to make them more attractive and
attractive. Therefore, food colorings have an impressive market due to the
requirements of the food industries. A variety of artificial coloring agents
are available those are approved as food additives and are used in various
types of prepared or processed foods around the world. However, there is
a growing concern that the use of artificial colors may have a negative
impact on human health and the environment in the long term. Natural
pigments obtained from animals, plants and microorganisms are a
promising alternative to artificial food colourings. Compared to animal
and plant sources, microorganisms offer many advantages such as no
seasonal effect on dye quality and quantity, ease of handling and genetic
manipulation, ability to produce on a large scale with little or no effect on
biodiversity etc. Fungi and bacteria are used to produce pigments as food
colouring. This review highlights the importance of color in the food
industry, why there is a need to switch to natural food colors compared to
artificial colors and how the use of microbial pigments as food colorings,
rather than colors from other natural sources, is the preferred option. It
describes the types of microbial food pigments used, their benefits,

production strategies, and associated challenges.

Key words: colours, natural pigments, industrial pigments,

.microbial pigments, food
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