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Addition of Palm Qil with High Oleic Acid (OxG))

(Prepared by the electronic working group led by Colombia and co-chaired by Ecuador)
(At Step 3)

Governments and interested international organizations are invited to submit comments on the proposed draft
revision to the standard as presented in Appendix |, at Step 3, by 6 January 2017.

Comments should be submitted through the Codex online Commenting System (OCS):
https://ocs.codexalimentarius.org/ as stipulated in CL 2016/44 — FO.

Background

1. At the 24th Session held in Melaka, Malaysia, the Codex Committee on Fats and Oils (CCFO), agreed
to establish an electronic Working Group (EWG)! led by Colombia and co-chaired by Ecuador, open to all
members and observers and working in English only, to prepare, subject to approval of the Commission, a
proposed draft revision of the Standard for Named Vegetable Oils (CODEX STAN 210-1999), for circulation for
comments at Step 3 and consideration at its next session.

Timeline of the Electronic Working Group:

2. The Electronic Working Group was established according to the Procedural Manual, 24nd edition
(2015), Section Ill: Guidelines for Subsidiary Bodies — Guidelines on Electronic Working Groups (EWG) and
worked between October 21, 2015 to June 15, 2016 with a 15-days extension expecting more comments from
the countries that had enrolled to participate in the work (Appendix I1).

Key observations and comments to the document by members:

3. Ecuador, Malaysia and the United States, sent comments and observations about the proposal. The
main comments received are as summarized below:

a. The United States recommended that palm oil containing 48-58% oleic acid be called “Palm Qil - Mid Oleic
Acid” not “Palm Oil - High Oleic Acid.”

b. Malaysia proposed a range of values for fatty acid composition from crude/raw vegetable oils determined
by Gas-Liquid Chromatography - GLC from authentic/original samples (expressed as a percentage of total
fatty acids); they also proposed a new range for iodine indexes considering the values of Malaysia’s oil. The
unsaponifiable matter should be 12, and not 1, 2, and therefore the symbol less or equal (<) should be
placed before the value 12, to be consistent with other oils. They suggested removing the stable carbon
isotope ratio, since there are no reference values and no parameters are included for other oils. Also the
ranges for campesterol, stigmasterol and beta-sitosterol which start from ND are rather wide. In view of this,
proposed to clarify whether these are the actual ranges observed. There should also be a range of values
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for the Total sterols. Finally they proposed that the tocopherol and tocotrienol levels must be presented with
whole numbers (zero decimal), to be consistent with other oils.

c. Ecuador proposed to define a common name for this type of oil, to make it easier to be distinguished
worldwide and to be differentiated from the palm oil. According to the data provided by the Ecuadorian
industry, it was suggested to reduce the minimum limit of lauric (C12: 0) and myristic (C14: 0) acid from
0.11% to 0.04% and from 0.40 % to 0.35% respectively; otherwise the minimum should be eliminated and
only the highest values should be maintained. Additionally, for the oleic acid (C18: 1) they suggested to
increase the minimum content from 48% to 50%, thus in order to be differentiated from other oil types. They
considered relevant that the total content of carotenoids in the palm oil high oleic acid must be at least of
800 mg/kg, which is the main characteristic that makes this oil different from palm oils without high oleic acid
content. Finally, they proposed to increase the lower limit of iodine (from 60 to 64).

Conclusion and Recommendations

4. The comments provided by countries were analyzed and those considered applicable were incorporated in
the proposed revision as presented in the Appendix I.

5. The eWG recommends that CCFO25 consider the proposed draft as presented in Appendix .
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Proposed revision to the Standard for Named Vegetable Oils (CODEX STAN 210-1999),

Addition of Palm Oil with High Oleic Acid (OxG))

New texts added are shown in bold/underlined Font. Deletions are shown in strikethrough Font

2. DESCRIPTION

2.1 Product definitions

(At Step 3)

(Note: synonyms are in brackets immediately following the name of the oil)

APPENDIX |

Palm oil — high oleic acid (high oleic acid palm oil) is derived from the fleshy mesocarp of hybrid palm

fruit OxG (Elaeis oleifera x Elaeis guineensis).

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 GLC ranges of fatty acid composition (expressed as percentages)

Table 1: Fatty acid composition of vegetable oils as determined by gas liquid chromatography from authentic

samples ! (expressed as percentage of total fatty acids) (see Section 3.1 of the Standard)

Fatty acid Palm oil high oleic acid
C6:0 ND
C8:0 ND
C10:0 ND
C12:0 ND-0.4
C14:0 ND —-0.7
C16:0 25.0-34.0
Ci16:1 ND-0.8
C17:0 ND
Cil7:1 ND
C18:0 20-38
C18:1 48.0 — 58.0
C18:2 10.0-14.0
C18:3 ND - 0.6
C20:0 ND-0.4
C20:1 ND
C20:2 ND
C22:0 ND
Cc22:1 ND
C22:2 ND
C24:0 ND
C24:1 ND

ND - non detectable, defined as < 0.05%

* Data taken from species listed in Section 2.
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Table 2: Chemical and physical characteristics of crude vegetable oils (see Appendix of the Standard)

Palm oil high oleic
acid

Relative density 0.8957-0.910
(x °C/water at 20°C) (50 °C/water a 20 °C)
Apparent density ND
(9/ml)
Refractive index 1.459-1.462
(ND 40°C)
Saponification value 189-199
(mg KOH/g oil)
lodine value 60-72
Unsaponifiable matter (g/kg) =12
Stable carbon isotope ratio * -

* For the method see the following publications:

- Woodbury SP, Evershed RP and Rossell JB (1998). Purity assessments of major vegetable oils based on
gamma 13C values of individual fatty acids. JAOCS, 75 (3), 371-379.

- Woodbury SP, Evershed RP and Rossell JB (1998). Gamma 13C analysis of vegetable oil, fatty acid
components, determined by gas chromatography-combustion-isotope ratio mass spectrometry, after
saponification or regiospecific hydrolysis. Journal of Chromatography A, 805, 249-257.

- Woodbury SP, Evershed RP, Rossell JB, Griffith R and Farnell P (1995). Detection of vegetable oil adulteration
using gas chromatography combustion / isotope ratio mass spectrometry. Analytical Chemistry 67 (15), 2685-
2690.

- Ministry of Agriculture, Fisheries and Food (1996). Authenticity of single seed vegetable oils. Working Party on
Food Authenticity, MAFF, UK.

Table 3: Levels of desmethylsterols in crude vegetable oils from authentic samplesl as a percentage of total
sterols (see Appendix of the Standard)

Palm oil high oleic acid

Cholesterol 2.2-4.7
Brassicasterol ND-0.4
Campesterol 16.6-21.9
Stigmasterol 11.5-155
Beta-sitosterol 57.2-60.9
Delta-5-avenasterol 1-1.9
Delta-7-stigmastenol ND-0.2
Delta-7-avenasterol ND-1.0
Others ND-1.8
Total sterols (mg/kg) 510-1723

ND - Non-detectable, defined as < 0.05%
! Data taken from species listed in Section 2.




CX/FO 17/25/6 5

Table 4: Levels of tocopherols and tocotrienols in crude vegetable oils from authentic samples (mg/kg) (see
Appendix of the Standard)

Palm oil high oleic acid

Alpha-tocopherol 128 - 152
Beta-tocopherol ND
Gamma-tocopherol 4-138
Delta-tocopherol 0-31
Alpha-tocotrienol 165-179
Gamma-tocotrienol 475 - 586
Delta-tocotrienol 35-61

Total (mg/kg) 678 - 956

ND - Non-detectable
! Data taken from species listed in Section 2.
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APPENDIX Il

ELECTRONIC WORKING GROUP ON CODEX/OIE COOPERATION

List of Participants

Chair (Colombia)
Sonia M Buitrago M
Safety and Food Quality Member

Colombian Coordinator Codex Committee on Fats and Oils

Health and Social Protection Ministry
sbuitrago@minsalud.gov.co

Blanca C Olarte P

Safety and Food Quality Coordinator

Health and Social Protection Ministry

Office of the Codex Contact Point for Colombia
bolarte@minsalud.gov.co

Belgium

Geert Vanmarcke

International Market Adviser

FEDIOL.: Federation representing the European
Vegetable Oil and Proteinmeal Industry in Europe.
gvanmarcke@fediol.eu

Tiziana Viotto

Management Assistant

FEDIOL: Federation representing the European
Vegetable Oil and Proteinmeal Industry in Europe.
tviotto@fediol.eu

Kalila Hajjar

Senior Manager Scientific & Regulatory Affairs.
FEDIOL: Federation representing the European
Vegetable Oil and Proteinmeal Industry in Europe.
khajjar@fediol.eu; febiol@febiol.eu

Ecuador

Jairo Lépez

Analyst Risk Profile the Food

National Agency for Regulation and Control Health
Surveillance ARCSA.
jairo.lopez@controlsanitario.gob.ec;
codexalimentarius@normalizacion.gob.ec

Liliana Cristina Rosero Pacheco

Analyst preparation, evaluation or Continuous
improvement of regulations, protocols and
procedures.

National Agency for Regulation and Control Health
Surveillance ARCSA.
iliana.rosero@controlsanitario.gob.ec

India

K.D. Yadav

Chairman Technical Committee

Kamani Oil Industries Pvt. Ltd
kdyadav@kamani.com; codex-india@nic.in

Jamaica

Rose Acinette

Inspector Bureau of Standards Jamaica
Bureau of Standards Jamaica
arose@bsj.org.jm

Malaysia

Fauziah Arshad

Head of Technical Advisory Services Unit

Malaysian Palm Oil Board (MPOB)
fauziah@mpob.gov.my; ccp_malaysia@moh.gov.my

Nuzul Amri

Principle Research Officer

Malaysian Palm Oil Board (MPOB)
nuzul@mpob.gov.my; ccp_malaysia@moh.gov.my

Norshafawati Rosli
Assistant Director

Ministry of Health Malaysia
norshafawati@moh.gov.my;
ccp_malaysia@moh.gov.my

Netherlands

Janneke Van der Bijl

Policy Officer Voeding en Gezondheid

MVO — de Ketenorganisatie Voor Olien en Vetten
vanderbijl@mvo.nl; t.z.j.akesson@minez.nl
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Poland

Arkadiusz Banach

Senior laboratory assistant

Agricultural and Food Quality Inspection -
Specialised Laboratory in Gdynia
abanach@ijhars.gov.pl; kodeks@ijhars.gov.pl

Republic of Korea

Yonghyun Jung

Scientific Researcher

Ministry of Food and Drug Safety
jvh311@korea.kr

Dasun Lee

Researcher

Ministry of Food and Drug Safety
codexkorea@korea.kr

Russia

Veronika Vysotskaya

Head of Regulatory Affairs

Abbott Nutrition International Russia and CIS
Veronika.Vysotskaya@abbott.com; tutelyan@ion.ru

Mercedes Fernandez Albaladejo

Head of the IOC Chemistry and Standardisation Unit
International Olive Council (I0C)
iooc@internationaloliveoil.org

United States

Maria Del Pilar Sierra Gomez

Food Technologist (in Research and Development
(Product development - Refrigerated and Frozen
Retail products))

Perdue Foods

Maria.Sierra-Gomez@perdue.com

Paul South

Director, Division of Plant Products and Beverages
Center for Food Safety and Applied Nutrition - U.S.
Food and Drug Administration
Paul.South@fda.hhs.gov

Robert Moreau

Sustainable Biofuels and Co-Products Research Unit
Eastern Regional Research Center, ARS, USDA -
robert. moreau@ars.usda.gov

Vladimir Bessonov

Head of the Laboratory

Institute of Nutrition
bessonov@ion.ru; tutelyan@ion.ru

Olga Mescheryakova
Deputy Director
Russian Fats and Oil Union

mgsr@mail.ru

Irina Pavlova
Researcher

Research Institute of Oils
vhiig@vniig.or

Spain

Jean Louis Barjol

Executive Director of the Madrid-based
International Olive Council (I0C)
International Olive Council (I0C)
iooc@internationaloliveoil.org;
r.lopez@internationaloliveoil.org

Marie Maratos

International Issues Analyst

U.S. Codex Office, U.S. Department of Agriculture
(USDA)

Marie.Maratos @fsis.usda.gov
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