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COMMENTS ON MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER
SUBSIDIARY BODIES

(Comments of Egypt, European Union, India and the Global Organization for EPA and DHA Omega-3s
(GOED))
EGYPT
Standard for Fish Oils

Para.15. The request of CCMAS36 from CCFO to either establish a conversion factor for inclusion in the
standard for fish oils or indicate in the standard that the provision applied to phospholipids expressed as
phosphorous before the methods could be endorsed.

Egypt agrees with the expression phospholipids as phosphorous in the above request.
Technological Justification for food additives

Egypt clarifies the uses of the following food additives technologically as following:

Food additives

The uses

Antioxidants in general and lecithin (INS322(i)) in particular in food category 02.1.2
“Vegetable oils and fats”

STABILITY

INS 333(ii)), tripotasium citrate (INS 332(ii)) in products conforming to the Standards for
Edible Fats and Oils not Covered by Individual Standards (CODEX STAN 19-1981), for
Olive Oils and Olive Pomace Oils (CODEX STAN 33-1981) and for Named Vegetable
Oils (CODEX STAN 210-1999)

ANTIOXIDANTS
ACIDITY REGULATOR

AND

- Lecithin (INS 332(i)) in products conforming to the Standards for Edible Fats and Oils
not Covered by Individual Standards (CODEX STAN 19-1981) and for Named Animal
Fats (CODEX STAN 211-1999);

EMULSIFIER
STABILIZER

AND

- Mono- and diglycerides of fatty acids (INS 471) in products conforming to the Standard
for Edible Fats and Oils not Covered by Individual Standards (CODEX STAN 19-1989)
and in fish ails;

ANTIFOAMING
AND EMULSIFIER

AGENT

Potassium dihydrogen citrate (INS 332(i)), sodium dihydrogen citrate (INS 331(i)),
tricalcium citrate (INS 333(iii)), tripotassium citrate (INS 332(ii)), trisodium citrate (INS
331(iii)) and sodium alginate (INS 401) in fish oils.

EMULSIFIERS
THICKENER

AND

EUROPEAN UNION
Part B: 70th Session of the Executive Committee (CCEXEC70)

The Member States of the European Union do not see a need to develop an approach for the management
of the work of CCFO similar to that used by CCFH. The Procedural manual provides the Committee with

sufficient guidance on prioritization and management of its work.

Part C: Matters arising from other subsidiary bodies

The 47" and 48™ Session of the Codex Committee on Food Additives (CCFA47/48)

Technological Justification for food additives

The European Union (EU) would like to submit the following comments:

Antioxidants in general and lecithin (INS322(i)) in particular in food category 02.1.2 “Vegetable oils and fats”
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The technological need for antioxidants in vegetable oils and fats might vary depending on the fatty acids
composition of oils and fats (saturated vs. unsaturated fatty acids) and their intended use (table or salad oils
vs. oils intended for frying).

Some oils (i.e. virgin oils, cold pressed oils) do not require addition of any food additives (including
antioxidants) which is indicated in the commodity standards falling under the category 02.1.2 — i.e. CS 19-
1981, CS 33-1981 and CS 210-1999. The use of food additives in such oils is not needed. It could change
the nature of oils and mislead the consumer.

For the same reason the addition of tocopherols, only to restore natural tocopherol lost in the refining
process, is permitted in refined olive oil, olive oil, refined olive-pomace oil and olive-pomace oil according to
CS 33-1981, i.e. in products for which certain technological need for antioxidants is recognised.

The EU would like to notice that the above mentioned restrictions of the commodity standards are not
reflected (except for tocopherols) in the food additive provisions of the GSFA category 02.1.2. The EU
recommends that the Committee passes this message to the CCFA.

Generally, the EU recognises technological need for antioxidants in vegetable oils and fats but considers that
such a need should be assessed on a case by case basis. As regards lecithin, lecithin could act efficiently as
an antioxidant in vegetable oils and fats especially in synergy with tocopherols. The EU considers that the
use of lecithin in vegetable oils and fats is justified (except for virgin oils and olive oils) up to 30.000 mg/kg.

Tricalcium citrate (INS 333(iii)), tripotasium citrate (INS 332(ii)) in products conforming to the Standards for
Edible Fats and Oils not Covered by Individual Standards (CODEX STAN 19-1981), for Olive Oils and Olive
Pomace Qils (CODEX STAN 33-1981) and for Named Vegetable Oils (CODEX STAN 210-1999)

The EU could support the use of INS 332(ii) and INS 333(iii) in products conforming to CS 19-1981 and CS
210-1999. Both aforementioned standards already include citric acid (INS 330), sodium dihydrogen citrate
(INS 331(i)) and trisodium citrate (INS 331(iii)) as antioxidant synergists. Therefore, the EU could accept the
extension of use to other citrates in those standards. The EU would like to note that the functional class
“antioxidant” (or the technological purpose “antioxidant synergist” respectively) is currently not associated
with any citrates (INS 331-333) in CAC/GL 36-1989. Therefore, CAC/GL 36-1989 needs to be either updated
or the function of citrates in CS 19-1981 and CS 210-1999 clarified (it seems that citrates act rather as
sequestrants in the mentioned standards).

The EU does not support the use of INS 332(ii) and INS 333(iii)) in CS 33-1981. No other citrates are
permitted in the standard and the standard explains why only tocopherols could be added to certain
products.

Lecithin (INS 332(i)) in_products conforming to the Standards for Edible Fats and Oils not Covered by
Individual Standards (CODEX STAN 19-1981) and for Named Animal Fats (CODEX STAN 211-1999)

The EU could support the use of lecithin in CS 19-1981 (except for virgin and cold pressed oils) and in CS
211-199. Both standards include various types of fats and oils and lecithin could be used as an alternative to
other antioxidants or for its synergic effect with other antioxidants.

Mono- and diglycerides of fatty acids (INS 471) in products conforming to the Standard for Edible Fats and
QOils not Covered by Individual Standards (CODEX STAN 19-1989) and in fish oils

To the EU’s knowledge INS 471 could act as an antifoaming agent. The EU could support its use in CS 19-
1989 for oils and fats for deep frying as an alternative to polydimethylsiloxane (INS 900a). As regards fish oll,
the draft standard is under discussion. A technological justification for the use of antifoaming agents and INS
471 in particular should be provided. If provided, the EU could accept such use.

Potassium dihydrogen citrate (INS 332(i)), sodium dihydrogen citrate (INS 331(i)), tricalcium citrate (INS
333(iii)), tripotassium citrate (INS 332(ii)), trisodium citrate (INS 331(iii)) and sodium alginate (INS 401) in fish
oils

Technological justification for the use of the mentioned additives should be provided. Taking into account
that some citrates are permitted in other CCFO standards the EU could support their use if appropriate
justification is provided. The EU is not aware of any technological need for sodium alginate in fish oil.

Use of specific food additives in food categories relevant to CCFO

Emulsifiers in general and polyglycerol esters of fatty acids (INS 475), polyglycerol esters of interesterified
ricinoleic_acid (INS 476), propylene glycol alginate (INS 405), sorbitan esters of fatty acids (INS 491- 495)
and stearoyl lactylates (INS 481 (i), 482 (i)) specifically in 02.1.2 “Vegetable oils and fats”

The EU is of the view that emulsifiers are not technologically justified in oils and fats which are essentially
free from water. The EU is not aware of any technological need for the specific additives listed.
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Acidity regulators in general and tartrates (INS 334, 335 (ii), 337) specifically in 02.1.2 “Vegetable oils and
fats”

The EU is not aware of any technological need for acidity regulators in vegetable oils and fats.

Emulsifiers in general and polyglycerol esters of fatty acids (INS 475), polyglycerol esters of interesterified
ricinoleic acid (INS 476) and propylene glycol alginate (INS 405) specifically in 02.1.3 “Lard, tallow, fish oil,
and other animal fats”

The EU is of the view that emulsifiers are not technologically justified in oils and fats which are essentially
free from water. The EU is not aware of any technological need for the specific additives listed.

Tartrates (INS 334, 335 (ii), 337) as acidity requlators in 02.1.3 “Lard, tallow, fish oil, and other animal fats”

The EU is not aware of any technological need for acidity regulators in lard, tallow, fish oil, and other animal
fats.

Inconsistent terminology related to the term flavour and flavourings in Codex Texts

All 3 standards referred to in CX/FO 17/25/2 permit the use of flavourings. Therefore, the EU could support

revising the text to ensure consistency with the Guidelines for the Use of Flavourings (CAC/GL 66-2008).

However, the revision shall not affect the restriction “No additives are permitted in virgin or cold pressed oils”

(which includes flavourings as well) as laid down in CODEX STAN 19-1981 and CODEX STAN 210-1999.
INDIA

B. 70TH SESSION OF THE EXECUTIVE COMMITTEE (CCEXEC70)

Monitoring of Standards Development

Comment: A large number of new work proposals are regularly introduced in the Codex Committee on Fats
and Oils. Since the Committee meets only once every two years, it has substantial pending of work.
Therefore, it is essential to prioritize the new work proposals. It would be prudent to develop an approach for
the management of the work of the Committee similar to that used by CCFH.

C. MATTERS ARISING FROM OTHER CODEX SUBSIDIARY BODIES
Standard for Fish Oil
Para 15, Second bullet:

Comment: India feels that the Phopsholipid content of Fish oil should be mentioned on the label instead of
Phosphorous content. The established factor of 30 normally used in case of Vegetable QOils for the
conversion of Phosphorous to Phospholipids should be considered. The Phosphorous content can be
estimated by the latest AOCS methods.

Technological Justification for food additives
Para 18:
First bullet:

Comment: Lecithin is natural phospholipids and acts as an antioxidant and natural sequesterant. Thus, it
helps in preventing oxidation of fats as well as hydrolytic rancidity in case of lauric fats and should be allowed
as GMP in vegetable oils and fats.

Second bullet:

Comment: Citrates will be helpful as chelating to prevent any oxidation due to metallic ions and should be
retained as such in the Codex Stan 33 and 210.

Fourth bullet:

Comment: Mono and Di-glycerides of fatty acids (INS 471) are added as emulsifiers to these vegetable
Fats to obtain stable emulsions and also control the texture/structure of fat so as to give excellent functional
performance when used in food products like Bakery Shortenings, Margarines and Spreads. Hence these
should be retained.

Use of specific food additives in food categories relevant to CCFO
Para 19:

a) 02.1.2 “Vegetable fats and oils™:

INS 405:
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Comment: It can be retained for better aeration ability and crystal control.
INS 491-495:

Comment: Sorbitan esters of fatty acids are excellent emulsifiers and also helpful in preventing fat bloom and
hence are extensively used in Chocolate products. Being oil soluble they should be allowed to be added in
fats to be used for the same.

INS 481:

Comment: It can be retained as it has excellent aeration ability and also acts as emulsifier for smooth texture
of fats.

GOED
Technological Justification for Food Additives

Further to the requests by the 47" and 48" Sessions of the Codex Committee on Food Additives (CCFA) to
the CCFO to clarify the technological justification and use of specific food additives in food category 02.1.3
“Lard, tallow, fish oils and other animal fats”, as reflected in paragraphs 18 and 19 of Codex document CX-
FO 17/25/2 that will be considered under Agenda item 2 on Matters Referred by the Codex Alimentarius
Commission and Other Subsidiary Bodies, GOED would like to provide the following information regarding
the technological use of the food additive mono- and diglycerides of fatty acids (INS 471) in fish oils.

The food additive mono- and diglycerides of fatty acids (INS 471) is used as a carrier for antioxidants and
flavors added to fish oils. It is associated with a JECFA ADI of ‘not Ilimited. See
http://www.fao.org/ag/agn/jecfa-additives/specs/Monograph1/Additive-288.pdf. GOED requests that mono-
and diglycerides INS 471 be adopted for use in the GSFA Food Category No. 02.1.3 Lard, tallow, fish oil,
and other animal fats at GMP level, including a note indicating its use 'as a result of carryover from
antioxidant preparations and flavouring substances’.



http://www.fao.org/ag/agn/jecfa-additives/specs/Monograph1/Additive-288.pdf
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