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scavenging activity of PG was calculated to be 99% and 99.9% were DPPH and
ABTS, respectively. ER shows DPPH, 81%; ABTS, 85.9% of radical scavenging
was achieved. The scavenging ability of PG was confirmed through UV-visible,
EPR, fluorescence spectrum and cyclic voltammetry analyses. The bactericidal
efficiency of PG against the selected foodborne pathogens exhibited significant inhibition on growth than the synthetic colorant
and the shelf life of the food was extended in the presence of PG containing food model. Hence, the PG may be used as food
colorant and thus significantly reduce the addition of synthetic colorant in food processing industry. This study will bring an
innovative approach on food additive for safe and sustainable food process.
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