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Abstract
The world is slowly transitioning towards a sustainable future. Sustainability and upcycling are the two major concepts that are gaining importance these days. With the invent of sustainable technologies, food industries are also slowly moving towards sustainable ingredients, green and clean labelling concepts [1]. Hibiscus (Hibiscus rosasinensis) flowers are one of the least explored ingredients in the aspect of food additives. Though they are widely used in nutraceuticals and as a health ingredient, their use as a natural food colourant could open the door for new technologies and help meet the UN Sustainable Development Goal, SDG 12 (Responsible Consumption and Production), which almost all the world countries are working on [2,3]. This research aims at utilizing a novel drying technique for the production of hibiscus flower powder that can be used as a natural colourant. The developed hibiscus flower powder has a yield, water activity, pH, hygroscopicity and degree of caking of 17.5 ± 1.23 %, 0.51 ± 0.02, 6.34 ± 0.02, 7.28 ± 1.58 % and 54.62 ± 12.92 % respectively, which is on par with the commercial colourant that is much more toxic than the natural ones. The hue and the chroma of the natural colourant was found to be 14.43 ± 0.06 ⸰ and 11.81 ± 0.01 respectively, indicating its potential in food applications. The functional groups, flavour interventions and surface morphology of the natural colourant were studied using FTIR, E-nose and SEM respectively. The development of such a food colorant that is natural, non-toxic and has less carbon footprint could be a great milestone in the road towards sustainability.
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