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CBI Deleted Version 
Petition to the National Organic Standards Board and the National Organic Program for the 

Addition of Paprika to the National List Section §205.606 
 
 

Item A 
 
This is a petition to amend the National List Section §205.606 to include Paprika as a non-organically 
produced agricultural product allowed as an ingredient in or on processed products labeled as “organic”. 
 
 
Item B 
 
1. Substance Common Name. 
 
Paprika is the common name for the ground pod from scientific varieties of Capsicum annuum L. 
 
 
2. Manufacturers’ Names, Addresses, and Telephone Numbers. 
 
This petition is submitted by the International Association of Color Manufacturers’ on behalf of our 
members. 
 
International Association of Color Manufacturers’ 
1620 I Street NW, Suite 925 
Washington, DC 20006 
Phone: (202) 293-5800 
Fax: (202) 463-8998 
 
Contact: Sean Taylor, IACM Scientific Director 
E-mail: staylor@therobertsgroup.net 
 
Relevant member companies include (but are not limited to): 
 
Kalsec, Inc. 
P.O. Box 50511 
Kalamazoo, MI 49005-0511 
 
D.D. Williamson & Co., Inc. 
1901 Payne Street 
Louisville, KY 40206 
USA 
 
Wild Flavors, Inc. 
1261 Pacific Avenue 
Erlanger, KY 41018 
USA 
 
Chr. Hansen, Inc. 
9015 West Maple Street 
Milwaukee, WI 53214 
USA 
 
 
3. Intended or current use of the substance. 
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Paprika is a commonly used spice that has applications in food as a coloring substance. It is used to color 
a variety of foods, including meat products, canned goods, and processed foods. Paprika adds a yellow-
orange to red-orange color to foods, depending upon the exact concentration used. Paprika is generally 
used at a very low level in foods, with typical concentrations of 0.05-0.1% in the final food product. As is 
described in 21 CFR 73.340, Paprika is approved by the US Food and Drug Administration (FDA) for use 
at all concentrations that are considered Good Manufacturing Practices and that do not exceed those 
levels necessary to provide the intended coloring effect. 

Paprika is currently used as a color additive in a variety of organic and non-organic food products. 
In organic foods, Paprika has been in use as an allowed non-synthetic ingredient under “Colors, non-
synthetic sources only,” which is listed on the National List §205.605(a). However, the National Organic 
Standards Board has recommended that “Colors, non-synthetic sources only” be allowed to sunset off of 
the National List in October 2007. Therefore, Paprika must be added as an individual coloring substance 
onto the National List. Due to the minimal processing involved in its production, Paprika meets the current 
definition of an agricultural substance. This petition is to place Paprika as an allowed non-organic 
agricultural ingredient under §205.606 until such an organic form of Paprika is commercially available to 
organic foods producers in the necessary form, quality and quantity that is needed to fulfill the demands 
of the organic industry. 
 
 
4. List of crop, livestock, or handling activities for which the substance will be used. If used for 
handling (including processing), the substance’s mode of action must be described. 
 
Paprika is used in handling only for food application as described above. Paprika is commonly added 
during formulation of the food product. Paprika acts to supplement the inherent natural color found in the 
food product formulation. This natural color is often partially or completely lost during heating steps 
involved in the processing. As is described above, Paprika is used at very low levels in food products, and 
it therefore is not known to impart any other technical effect in the food product. 
 
 
5.  The source of the substance and a detailed description of its manufacturing or processing 
procedures from the basic component(s) to the final product. Petitioners with concerns for 
confidential business information can follow the guidelines in the Instructions for Submitting 
Confidential Business Information (CBI) listed in #13. 
 
The color additive Paprika is the ground dried pod of mild capsicum (Capsicum annuum L.). These mild 
peppers are grown in a number of countries, including India, the United States, and Peru. 
 Once the peppers are ripe, they are picked and processed for the production of Paprika. 
Peppers are machine-processed to remove seeds and veins, and the residual pods are dried before mill-
grinding to produce the final coloring material. 
 
A flow-diagram of the Paprika production process is shown below: 
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In the production of Paprika, no chemical solvent is used. 
 
 
6.  A summary of any available previous reviews by State or private certification programs or 
other organizations of the petitioned substance.  
 
To the best of our knowledge, no previous reviews have been conducted to approve the use of Paprika 
used as a food coloring material as a nonorganically-produced agricultural ingredient in or on foods 
labeled as ‘organic’ or ‘made with organic’. Currently, all food coloring substances that are non-synthetic 
are on the National List, Section 205.605(a), under “Colors, Non-Synthetic Sources Only” (the NOSB was 
provided with a technical advisory panel review of “Colors, Non-Synthetic Sources Only” that was 
completed in October 2005. It is included as Attachment #1 to this petition). However, the National 
Organic Standards Board has recommended that ‘Colors, Non-Synthetic Sources Only’ not be renewed 
to the National List, and it is therefore scheduled to sunset from the National List effective October 22, 
2007. Given this regulatory history, no state or private certification programs are known to have 
conducted reviews of Paprika. 
 
Information about Paprika sold as organic will be found in this petition. Please see Item B Nos. 11 & 12, 
Petition Justification Statement. 
 
The Joint Expert Committee on Food Additives (JECFA) has conducted a review of the closely related 
substance Paprika Oleoresin. The review may be found at: 
http://www.inchem.org/documents/jecfa/jecmono/v48aje10.htm and is included here as Attachment #2. 
 
The Canadian Organic Standards, that were published September 2, 2006, include colors for use in food 
products under the following listing: §5.4.2.1 Colouring, natural, from non-synthetic sources only and shall 
not be produced using synthetic solvents and carrier systems or any artificial preservative. 
 
7.  Information regarding EPA, FDA, and State regulatory authority registrations, including 
registration numbers. 
 
Paprika conforms in every aspect to the requirements mandated by the Federal Food, Drug, and 
Cosmetic Act. Paprika used as a coloring material is fully consistent with 21 CFR 73.340: 
 

Sec. 73.340  Paprika. 
  

CBI
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     (a) Identity. (1) The color additive paprika is 
the ground dried pod of mild capsicum (Capsicum 
annuum L.). The definition of paprika in this 
paragraph is for the purpose of identity as a color 
additive only and shall not be construed as setting 
forth an official standard for paprika under section 
401 of the act. 
     (2) Color additive mixtures made with paprika 
may contain as diluents only those substances listed 
in this subpart as safe and suitable in color 
additive mixtures for coloring foods. 
     (b) Uses and restrictions. Paprika may be safely 
used for the coloring of foods generally, in amounts 
consistent with good manufacturing practice, except 
that it may not be used to color foods for which 
standards of identity have been promulgated under 
section 401 of the act, unless the use of added color 
is authorized by such standards. 
     (c) Labeling. The color additive and any 
mixtures intended solely or in part for coloring 
purposes prepared therefrom shall bear, in addition 
to the other information required by the act, 
labeling in accordance with the provisions of Sec. 
70.25 of this chapter. 
     (d) Exemption from certification. Certification 
of this color additive is not necessary for the 
protection of the public health, and therefore 
batches thereof are exempt from the certification 
requirements of section 721(c) of the act. 
 

While Paprika Oleoresin was found in the Environmental Protection Agency’s (EPA) Substance Registry 
System (SRS), no listing was found for Paprika. 
 
  
8.  The Chemical Abstract Service (CAS) number or other product numbers of the substance and 
labels of products that contains the petitioned substance.   If the substance does not have an 
assigned product number, this fact should be reported. 
 
Chemical Abstracts Service (CAS) No.: 
 68917-78-2 (closest found, for Paprika Oleoresin) 
 
European Community (EC) No.: 
 E160c 
 
Color Index No.: None 
 
Please see Attachment #3 for label(s) of products that contain the petitioned substance. 
 
 
9.  The substance's physical properties and chemical mode of action including (a) chemical 
interactions with other substances, especially substances used in organic production; (b) toxicity 
and environmental persistence; (c) environmental impacts from its use or manufacture; (d) effects 
on human health; and, (e) effects on soil organisms, crops, or livestock. 
 
Paprika is a brightly colored orange red powder. Although a variety of colored compounds are known to 
be present, the major coloring principles of Paprika are capsanthin and capsorubin (JECFA, 1987).  
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Paprika is insoluble in water and glycerin and partially soluble in ethanol (FAO, 1988). Please see 
Attachment #4 for additional information on the use of Paprika as a spice for culinary uses. 
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(a) Chemical interactions with other substances, especially substances used in organic 
production. 
 
There are no reports of chemical interactions with other substances used in organic production of the 
food products in which Paprika is used as a coloring material. 
 
(b) Toxicity and environmental persistence. 
 
Genotoxicity  
 Paprika is not genotoxic by weight of evidence analysis (Ueno et al., 1983; Ishidate et al., 1984; 
Goodpasture and Arrighi, 1976). 
 
Acute Toxicity 
 The low acute oral toxicity of paprika is demonstrated by a LD50 that exceeds 11 g/kg bodyweight 
in mice (Noda et al., 1984). 
 
Additional Toxicological Information 
 Relevant studies regarding the life-time toxicity/carcinogenicity, metabolism, and reproductive 
toxicity of paprika were not found. 
 
Environmental persistence 
 There is no evidence of environmental persistence from the production of paprika used as a 
coloring material. 
 
(c) Environmental impacts from its use or manufacture; 
 
There are no environmental impacts from the production of Paprika or its use in foods. Natural agricultural 
recyclable material (fertilizer) 
 
(d) Effects on human health 
 
As described above, paprika has not been shown to be genotoxic in animal models, suggesting that it 
also has no genotoxic effects in humans. Additionally, the very high LD50 value in acute toxicity studies 
suggests that it can be considered non-toxic to humans. 
 
It should be noted that preparations of Paprika that contain small amounts of the naturally occurring 
substance capsaicin (chemical name 8-methyl-N-vanillyl-6-nonenamide). This substance is generally 
considered to be the “active” component of chili peppers from the genus Capsicum. Capsaicin has long 
been recognized as an irritant for mammals, in which it produces a non-harmful burning sensation. 
Despite its classification as an irritant, capsaicin is used as a topical treatment for the temporary relief of 
arthritis symptoms, muscle aches, and other acute and chronic pains, such as those pains associated 
with the peripheral neuropathy shingles. Chronic exposure to significant concentrations of paprika results 
in a reduction in the sensitivity to pain. The levels of capsaicin that are required to achieve these effects 
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are several orders of magnitude greater than those that are found in a typical amount of Paprika or 
Paprika Oleoresin when used as a spice or coloring material. 
 
(e) Effects on soil organisms, crops, or livestock. 
 
There is no evidence of any effect from Paprika on soil organisms, crops, or livestock from the production 
of Paprika. 
 
 
10.  Safety information about the substance including a Material Safety Data Sheet (MSDS) and a 
substance report from the National Institute of Environmental Health Studies 
 
A Material Safety Data Sheet for Paprika is available and included as Attachment #3. No substance 
report for Paprika from the National Institute of Environmental Health Studies was found. 
 
 
11.  Research information about the substance which includes comprehensive substance 
research reviews and research bibliographies, including reviews and bibliographies which 
present contrasting positions to those presented by the petitioner in supporting the substance's 
inclusion on or removal from the National List.  For petitions to include non-organic agricultural 
substances onto the National List, this information item should be responded to with research 
concerning the availability of organic alternatives. 
 
Safety Reviews: 
JECFA (1971). Evaluation of food additives: specification for the identity and purity of food additives and 

their toxicological evaluation: some extraction solvents and certain other substances; and a 
review of the technological efficacy of some antimicrobial agents (14th Report of the Expert 
Committee). FAO Nutr. Mtg. Rept. Ser. No. 48; WHO Tech. Rept.Ser., No. 462, 1971. 

 
References: 
Goodpasture C.E. and Arrighi F.E. (1976) Effects of food seasonings on the cell cycle and chromosome 

morphology of mammalian cells in vitro with special reference to turmeric. Food and Cosmetics 
Toxicology  14, 9-14. 

Ishidate M., Jr., Sofuni T., Yoshikawa K., Hayashi M., Nohmi T., Sawada M. and Matsuoka A. (1984)  
Primary mutagenicity screening of food additives currently used in Japan.  Food Chemicals 
Toxicology  8, 623-636. 

Noda T., Shimiza M., Yamada A., Morita S., Ohgaki S. and Ishibashi T. (1984)  Acute oral toxicities of 
natural food additives in rats.  I. Gardenia blue color, paprika color, cochineal extract, sheanut 
color, and gardenia yellow. Seikatsu Eisei  28, 80-84. 

Ueno S., Oyamada N., Kubota, K.; Kurosawa, K. and Ishizaki, M. (1983) The spore rec-assay of natural 
food additive.  Nippon Shokuhin Kogyo Gakkaishi  30, 172-174. 

 
Other General Information: 
McCormick Foods (2007) Spice Encyclopedia – Paprika (Included as Attachment #5) 
 
Commercial Availability Research: 
As justification for this petition to place Paprika for use as a food coloring substance on National List 
section §205.606, we have done considerable research into the commercial availability of organic forms 
of Paprika.  

While the members of the International Association of Color Manufacturers that produce natural 
colors continue their work to develop viable sources of organic peppers that meet our standards of quality 
and crop production operations that are sufficient for organic certification, we have investigated sources 
of any existing organic Paprika. Limited quantities of organic Paprika, as well as organic peppers for raw 
materials for the production of Paprika, appear to be inconsistently available from some suppliers as 
described below. 

It is critical that our suppliers have sufficient quantities of high-quality Paprika for use as a 
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coloring material. Research into the availability of certified organic peppers does not indicate that there 
are currently sufficient organic peppers available to meet the raw material needs for a certified organic 
Paprika used as a coloring material. The majority of the organic peppers currently produced would be 
expected to be used in the food supply as raw foods or as main ingredients in processed foods. The small 
amount of remaining peppers would not be expected to meet the raw material needs of our member 
companies to produce a certified organic Paprika Oleoresin, Certified Organic Oil-Extracted used as a 
coloring material. 
 We contacted American Natural & Organic Spices, Inc. a US-based supplier of organic herbs and 
spices, to inquire about the availability of certified organic Paprika used as a coloring material. They do 
produce and market certified organic paprika in a number of different mesh grades. The Great Spice 
Company produces certified organic Paprika, suppliable in 50 lb. bags. However, they informed us that 
the amounts that we would typically require for use as a color, on the order of metric tons, are not readily 
available and could require significant time and planning to coordinate. This is inconsistent with regular 
production patterns. We finally contacted Natural Sourcing, Inc., which indicates on their website that they 
sell certified organic colorings. They indicated that they did not sell certified organic Paprika. They do 
produce natural paprika, and they did suggest that they were willing to examine the possibility of 
supplying a certified organic Paprika to us. In all three cases, while there are some supplies of organic 
Paprika available, we do not believe that they meet the current demand for Paprika used as a raw 
material. 
 As the majority of peppers are grown in South America and India, we contacted Synthite India 
and Plant Lipids India. Synthite India did report that some spice fields are being converted to organic, but 
are only in their second year of gestation and have therefore not yet been certified organic. They 
indicated that due to this, there are currently insufficient supplies of organic Paprika or organic raw 
materials that could be used in the production of Paprika used as a coloring material. (Please see 
Attachment #6) 

We also contacted our suppliers in Peru, but they either did not respond, or indicated that there 
was not, to the best of their knowledge, an organic source of Paprika or raw materials available in Peru. 

Our research leads us to believe that there are insufficient organic peppers or paprika that could 
be used as a coloring material in organic foods. We also believe that our research indicates a lack of 
capacity now and in the near-future, and this capacity is necessary to develop a certified organic process 
for the production of certified organic Paprika used as a coloring material. Therefore, the lack of current 
commercial availability of certified organic peppers or Paprika necessitates the listing of Paprika used as 
a coloring material onto the National List section §205.606.  
  
 
12.  Petition Justification Statement which provides justification for any of the following actions 
requested in the petition:  
 
Natural colors have historically been an essential component of many food products. Practically all 
consumers judge the palatability of foods not only on flavor, texture, and aroma, but also on appearance. 
A large number of these consumers would find foods that did not meet their expectations for vibrant yet 
reliable colors to be unappealing and perhaps would suspect that they are not sufficiently nutritious or 
even, in some cases, safe to eat. Consumer acceptance of these foods is therefore based in large part 
upon the ability of processed food manufacturers to utilize food colors to maintain expected and desirable 
appearances for their products. 

Organic consumers expect no less from their foods. Organic foods are chosen by consumers 
because they know that they are healthy and reliable, but also because they look good to consumers. For 
many foods, a large part of this positive appearance is due to the use of natural colors. Packaged organic 
black cherry yogurt looks like delicious yogurt with fresh black cherries swirled in because of the addition 
of Elderberry Juice. Organic portabello mushroom veggie hot dogs resemble a “traditional” hot dog due to 
the addition of Paprika. Organic strawberry cheesecake looks like, well, strawberry cheesecake through 
the addition of Beet Juice. In all cases, the consumer is guaranteed that in addition to the great flavor and 
health benefits of eating organic foods, they also have the expected appearance and a highly desirable 
palatability. 
 The use of natural colors in organic and traditional foods is critical due to the processes involved 
in food production. In many processes there is at least one and occasionally several heating steps 
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involved in the conversion of raw ingredients to final food products. In other cases the blending of 
ingredients changes the pH or increases the rate of oxidation. These have a deleterious effect on the 
colors in the raw materials, turning a bright red strawberry into something else entirely—something that 
consumers of traditional and organic foods might find unpalatable. Supplementing or replacing the 
naturally-contained color in the raw materials of food products with small amounts of natural colors 
ensures that the finished food products maintain the appeal of natural, unprocessed foods. 
 While the members of IACM and other color manufacturers endeavor to develop processes to 
make certified organic colors for use in organic foods, this requires time and is very challenging, 
especially for some coloring materials. 

Initial analyses by the member companies of IACM suggest that significant increases in the 
supply of certified organic peppers would be necessary to meet the additional need for raw materials that 
could be used in the production of certified organic Paprika Oleoresin, Certified Organic Oil-Extracted 
used as a coloring material. As reported to us, there are signs that certified organic raw materials are in 
development, but that they are currently unavailable. Additionally, a consistent and sufficient supply of 
certified organic peppers for use in the production of Paprika Oleoresin, Certified Organic Oil-Extracted 
cannot at this point be guaranteed by the existing crop development plans. Because of the inherent and 
necessary challenges in developing a certified organic crop, we currently believe that certified organic 
pepper crop increases will occur, but will not be sufficient in the near future to supply our organic 
customers. Therefore, the continued use of non-organic certified raw materials resulting in an agricultural 
(non-organic) Paprika Oleoresin, Certified Organic Oil-Extracted (using certified organic canola oil) used 
as a coloring material is at this time essential to our organic handler customers.  

The members of IACM have a long history of working with the US Food and Drug Administration 
(FDA) and with international regulatory bodies such as the Joint Expert Committee on Food Additives 
(JECFA) to ensure that our coloring materials are safe and conform to the expectations of governments, 
customer companies, and consumers. We feel strongly that our relationship with the National Organic 
Program (NOP) and the National Organic Standards Board (NOSB), while it has just begun, will also be 
positive and productive for all involved while being in the best interests of the consumer and of the 
organic industry in general. To that end, the members of IACM that produce natural colors currently and 
in the future will produce food colors that can meet the requirements of the National Organic Program. 

 
Conclusions: 
The members of the International Association of Color Manufacturers (IACM) that produce natural colors 
are committed to developing commercially available certified organic colors when a consistent supply 
chain that meets our needs can be established. Currently, this supply chain doesn’t exist. We expect that 
over time critical issues will be resolved, and we continue to work to resolve them. In the interim, 
however, we feel that it is essential to provide our organic customers that rely on Paprika Oleoresin, 
Certified Organic Oil-Extracted as a coloring material with a commercially available form. Therefore, we 
respectfully submit this petition for Paprika Oleoresin, Certified Organic Oil-Extracted (using certified 
organic canola oil) to be added to the National List section §205.606 as a natural color that is compliant 
with the National Organic Program and that can be used by organic handlers. 

The scheduled sunset date for “Colors, non-synthetic sources only” will create a vacuum for 
organic handlers who incorporate natural colors into their food products. This petition, among others filed 
by us and others for natural colors, will work to fill this vacuum, and will provide organic handlers and the 
growing organic industry with a necessary continuity that is essential to eliminate the possibility of 
disruptions in production, the need for product reformulation, and the requirements for new product 
labeling. While work towards a certified organic process for Paprika Oleoresin, Certified Organic Oil-
Extracted used as a coloring material continues, this petition and others will work to minimize the potential 
impact of the October 2007 sunset for “Colors, non-synthetic sources only” to the organic industry. 

While IACM supported the renewal of “Colors, non-synthetic sources only” to the National List 
section 205.605(a), we do recognize that there were procedural difficulties with its initial placement on the 
National List that warranted its removal for legal reasons. The members of IACM have substantial interest 
in the potential growth of the organic industry, and we see the value in developing certified organic 
processes for our coloring materials. Should this petition be approved, Paprika Oleoresin, Certified 
Organic Oil-Extracted used as a coloring material will be supplied to our organic customers by our 
member companies only until such a time as processes for certified organic Paprika Oleoresin, Certified 
Organic Oil-Extracted that can be used as a coloring material are commercially available. Until that time, 
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our customer organic handlers will be able to incorporate a spectrum of vibrant natural colors into their 
products, and the consumers will continue to purchase organic food products that meet their desires for a 
healthy, colorful diet. 
 

 
13.  Commercial Confidential Information Statement: 
 
This petition includes the following information that should be considered confidential business 
information (CBI) 
(a) Details concerning the processing of Paprika Oleoresin, Certified Organic Oil-Extracted. This 

information is commercially valuable, will be used by the businesses involved in this petition, and is 
currently maintained in secret. The process described for production of this form of Paprika Oleoresin 
has been developed by one or more of our member companies, and is therefore at this time a trade 
secret. 

(b) Commercial information related to the availability of raw materials or other products used, either 
organic or non-organic. This information has been compiled by the staff of the International 
Association of Color Manufacturers. This information is held by individual companies, and is critical to 
their abilities to forecast future trends and developing business. The members of IACM have shared 
this information with the IACM staff, but do not share this information with each other as each 
company’s information provides it with a potential competitive advantage. 

 
 
List of Attachments 
Attachment #1: Technical Advisory Panel Review of “Colors, Non-Synthetic Sources Only” 
Attachment #2: JECFA Evaluation of Paprika Oleoresin 
Attachment #3: Label(s) of Products containing Paprika 
Attachment #4: Culinary Uses of Paprika 
Attachment #5: Spice Encyclopedia entry on Paprika 
Attachment #6: Commercial Availability Research Information (CBI) 
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