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Introduction 
Dyes definition: Dyes are colored organic compounds that are use 
to color various substances like fabrics, paper, food, hair and drugs 
etc.  With regard to their solubility, organic colorants fall into two 
classes, viz. dyes and pigments. The key distinction is that dyes 
are soluble in water and/or an organic solvent, while pigments are 
insoluble in both types of liquid media. Dyes are used to color 
substrates to which they have affinity. Pigments can be used to 
color any polymeric substrate but by a mechanism quite different 
from that of dyes, in that surface only coloration is involved unless 
the pigment is mixed with the polymer before fiber or molded article 
formation.  To be used dye must possess these four properties. (i) 
Color (ii) Solubility in water and/or an organic solvent. (iii) Ability to 
be absorbed and retained by fiber (substantivity) or to be 
chemically combined with it (reactivity). (iv) Ability to withstand 
washing, dry cleaning and exposure to light. 
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Color plays a significant role in the food production and 
processing sector, contributing to the sensory attribute of 
food. It signifies freshness, nutritional value, safety, and 
aesthetic value of a food, directly affecting the market value 
of the colored food product. 

Normal constituents of cells or tissues, that impart color. It has other 
properties, i.e. energy receptor, carriers of O2, protects against radiation. 

1. Chlorophylls 2. Carotenoids 3. Flavonoids .
 Anthocyanins 5. Tannins 6. Betalains 7.
 Quinones 8. Xanthones 
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Conclusion 
More interest in natural dyes has been mainly manifested as conservation 
and restoration of textiles with replacement of synthetic dyes by natural 
dyes for textiles, food, and safety using mild chemistry. The research and 
development work in standardization of natural dyes are very less. Very 
few serious attempts have been made to generate new information on 
the use of natural dyes. As there is much catching up to do after 150 
years of neglect, there is rapid scope for developments.  The 
contributions for standardization of natural dyes are made by some 
companies like Alps Industries Ltd. that uses Supercritical CO2 plant for 
extraction of dyes for a step towards standardization. The standardized 
natural extracts are very much useful for Textiles, food, pharmaceuticals 
and cosmetics. On the other hand, the uses of natural dyes are often 
linked to term of fastness properties mainly wash and light fastness. This 
can be improved by proper selection of natural mordants and extraction 
along with best application of technology and ecological process. In this 
way, commercialization of such plant dyes for coloration of textiles 
material is needed which is highly useful for the local rural dyers and 
plant cultivators. Thus, natural dyeing of textiles by industrial processes in 
large scale dyeing unit is now a reality in the textile market of ecofriendly 
textiles. 
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