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7. Conclusion 
The awareness of the adverse health effects of Tartrazine has 
developed the detection analytical method in food stuffs. Different 
countries have different regulation on the maximum permitted level of 
Tartrazine in food products. Diverse extraction methods are 
summarized for sample preparation such as liquid-liquid, solid-phase 
and filter membrane extraction, thus it is important to reduce and 
eliminate interference during the analysis in real samples. Appropriate 
extraction steps provide high sensitivity and selectivity in analytical 
methods. In this review paper has highlighted insight scenario on 
different extraction and analytical methods for determination of 
Tartrazine on healthy food among public interest on food safety and 
quality which can provide incalculable awareness to food industry and 
government bodies.
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