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Virtual, 18 - 26 October 2021
MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION
AND ITS SUBSIDIARY BODIES
MATTERS ARISING FROM THE CODEX ALIMENTARIUS COMMISSION (CAC)
A: Matters for information
42" Session of the Commission (CAC42)!
1. CACA42 adopted the:
a) Proposed amendments/revisions to the Standard for Named Vegetable Oils (CXS 210-1999):

e Addition of Palm Oil with a higher content of Oleic Acid (OXG)

¢ Inclusion of Almond oil, Flaxseed (linseed) oil; Hazelnut oil; Pistachio oil; and Walnut oil

¢ Inclusion of Free Fatty acids as quality characteristic criteria for refined rice bran oil

e Replacement of acid value with Free Fatty Acid for Virgin Palm Oil and Inclusion of Free Fatty
Acid for Crude Palm Kernel Oil

e Amendment to the values of the Refractive Index and Apparent Density of Palm Superolein at
40°C

e Applicability of the fatty acid composition of other oils listed in Table 1 in relation to their
corresponding crude form and consequential deletion of an equivalent note for rice bran oil

b) Amendment to the sections of food additives provisions to: Standard for Edible Fats and Oils not
Covered by Individual Standards (CXS 19-1981), Section 3.3, 3.4 & 3.5; Standard for Named
Vegetable Oils (CXS 210- 1999), Section 4.2 & 4.3; and Standard for Named Animal Fats (CXS 211-
1999), Section 4.2 & 4.4; and Standard for Fat Spreads and Blended Spreads (CXS 256-2007),
Section 4.1 & 4.7.

Codex Strategic Plan 2020 - 20252
2. CACA42 adopted the Codex Strategic Plan 2020 — 2025.

4379 Session of the Commission (CAC43)
Procedural aspects and meetings of subsidiary committees®
3. CAC43 recommended:

0] that CCEXEC80* share its recommendations based on the report of the sub-committee on Codex
and the Pandemic — Strategic Challenges and Opportunities with all subsidiary bodies for their
information and further consideration as appropriate; and

1 REP19 CAC, para 14, Appendix Il

2 REP19 CAC, para 122

3 REP20/CAC, para 20 (j-ii), 31(ii) &32
* REP21/EXEC1, para 35-36
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(ii) to all subsidiary bodies and Members and Observers to make full use of existing remote working
mechanisms such as Electronic Working Groups (EWGSs) and Circular Letters (CLs) and to plan
their virtual committee meetings in such a manner as to optimize the possibility to complete their
agendas.

4. CCFO is requested to note the above decisions by the Commission (under paragraphs 1 to 3)
MATTERS ARISING FROM SUBSIDIARY BODIES

Matters for information

EXECUTIVE COMMITTEE OF THE CODEX ALIMENTARIUS COMMISSION (CCEXEC)
CCEXECT78

Follow-up to Regular Review of Codex Work Management 2017-2018: Use of References in Codex Texts

5. CCEXEC78 emphasized that while there may on occasion be merit in including references to standards
of another standard setting organization, these should be kept to a minimum since they become an integral
part of a Codex text and require life-long monitoring.

CCEXECS80
6. Recommended that when planning the agenda of Codex sessions to be convened virtually in 2021

— pre-meeting planning and preparations were optimized in order to distil key issues for consideration
by Codex subsidiary bodies and that this was communicated in a transparent manner; and

— the Chairpersons together with the host and Codex secretariats were adequately prepared for the
sessions and how to deal with agenda items in recognition of the challenges associated with
conducting a virtual session.

45" Session of the Codex Committee on Food Labelling® (CCFL45)

Draft guidance for the labelling of non-retail containers

7. CCFL45 noted that there had been a lot of progress on the work and therefore agreed to: forward the
proposed draft standard to CAC42 for adoption at Step 5; and to inform the relevant Commodity
Committees on the progress of the work.

Revision of provisions for date marking
8. CCFL45:

e noted the continued use of the term “date of minimum durability” throughout several Codex texts which
was inconsistent with the revised section on date marking in the General Standard for Labelling of
Prepackaged Foods (GSLPF) (CXS 1-1985) and therefore alignment of these texts with the GSLPF
was necessary.

e agreed to infform commodity committees to ensure alignment of terminology with the newly revised
GSLPF and noted that the Secretariat would also undertake a search for the texts where such
alignment was needed and could make proposals for amendments to relevant Codex texts for approval
by CAC.

Codex Committee on Methods of Analysis and Sampling

CCMAS 40

Methods of analysis for acid value and free fatty acids for virgin palm oil and crude palm kernel oil
9. CCMAS40

i. Agreed to endorse the three methods for both acid value and free fatty acids and noted the explanation
that the three methods i.e. ISO 660 / AOCS Cd 3d-63 / AOCS Ca 5a-40 could be used to calculate
both acid value and free fatty acids.

ii. Inform all Codex committees of the current work of CCMAS regarding the review and update of CXS
234 and the development of a database for methods of analysis and sampling endorsed by CCMAS
and adopted by CAC.

5 REP19/FL Para 6, 19-23
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General Guidelines on Sampling (CXG 50-2004)

10. CCMAS41 agreed to inform other relevant Codex Committees of the ongoing work on the revision of the
General Guidelines on Sampling and invite any comments as relevant.

11. Delegates to CCFOZ27 are requested to liaise at national level to provide comments on the CXG 50-2004
when it goes out for comment

CCNFSDuU41

12. CCNFSDUA41 agreed:
i. To discontinue work on the claim for “free” of TFAs
ii. Toinform:

— CCFO of CCNFSDUA41’s discussions, and to consider work in CCFO on possible ways to
reduce TFAs or eliminate PHOs.

— That any member could make proposals to other Codex committees for new work to address the
issue of TFAs and could take necessary actions at the national level taking into account the work
of WHO.

13t Session of the Codex Committee on Contaminants in Foods® (CCCF13)

13. CCCF13 agreed to inform all commodity committees that in the absence of MLs in the General Standard
for Contaminants and Toxins in Food and Feed (CXS 193-1995), GSCTFF, documents such as codes of
practice could be referenced in the sections of contaminants or hygiene or other appropriate sections.

14. CCFO is invited to note the above information (paragraph 5 to 13).

B. Matters for Action

CCMAS 417

Recommended Methods of Analysis and Sampling (CXS 234-1999)

15. CCMASA41 reviewed the methods of fats and oils in CXS 234-1999 and agreed to:

i Refer the endorsed methods to CCFO for their comments and/or agreement (Appendix I, Part 4.3)
and if there is agreement on the methods, these could go directly to CAC 44 for adoption;

ii. Refer the questions in paragraph 47 and the related methods (Appendix II, Part 4.4) to CCFO for
their consideration and reply;

16. CCFO is invited to consider the above matters from CCMAS as outlined in the Annex | (i.e. CCMAS41
discussions related to methods review) and Appendix Il (Part 4.3 — proposed revised methods; and Part
4.4 related to questions in paragraph 47)

6 REP19/CF Para 9
7 REP21/MAS Para 51 (j-iii)
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Annex |
Fats and Oils workable package (Agenda Item 4.2)8

44. The Netherlands, Chair of the EWG, introduced the item, explained the process followed by the WG and the key
recommendations as presented in CX/MAS 21/41/5.

45. The EWG Chair explained that:

o the review focused on checking the “fithess for purpose” of methods in CXS 234, and consideration
of their Typing. New methods were not considered at this point and that such methods could go
through the normal endorsement process on recommendation of the relevant commaodity committee,
e.g. CCFO;

e there were certain issues on which further discussion was needed and that might need to be referred
also to CCFO; and

e review of the methods related to provisions in the Standard for Olive Oils and Olive Pomace Oils (CXS
33-1981) should be suspended pending the ongoing revision of this standard in CCFO.

Discussion

46. CCMAS considered the proposals in CX/MAS 21/41/5, Appendix | and in addition to some editorial or other
corrections to either the method or principle, made the following comments and decisions.

47. CCMAS:

e agreed to not consider the methods for olive oils and olive pomace oils at this time in view of the
ongoing work in CCFO. This part of the package could be reconsidered in future upon finalization of
the revision of the Standard for Olive Qils and Olive Pomace Oils by CCFO;

e endorsed some of the methods for provisions pertaining to fat spreads and blended spreads; fats and
oils (all); fats and oils not covered by individual standards; fish oils; named animal fats; named
vegetable oils; and named animal fats (Appendix I, Part 1). In particular, CCMAS noted that for fish
oils, methods for arsenic should determine inorganic arsenic. Currently there is not a provision for
inorganic arsenic in fish oil and therefore no numeric criteria have been developed and no applicable
methods have been endorsed. CCMAS also noted, the criteria approach could be considered for the
methods for determination of total arsenic in fats and oils (all) and inorganic arsenic in fish oils and
agreed to request CCFO to consider the criteria approach, and that pending feedback from CCFO,
criteria could be developed, if a provision exists, by the EWG for consideration by the next session.;

e agreed that specific feedback was needed from CCFO on the following matters to guide further work
on the review by the EWG before the methods could be considered for endorsement:

Fats and oils

o What would be the trade impact on the retyping of one of 2 (two) proposed methods for
determination of synthetic antioxidants in fats and oils. It was noted that AOCS and ISO are
collaborating to produce identical methods to replace AOCS Ce-6-86 by 2023.

Fish oils
o What would be the trade impact on the retyping of the method AOCS Ce 2-66 and AOCS Ce
1i-07 for fatty acid composition in fish oils as Type II;
o Consider the trade impact of retyping the ISO methods to Type lIl.
Named animal fats
o What would be the trade impact on the retyping of the methods for fatty acid composition as
Type II; and

o Noting that the methods currently listed in CXS 234 for titre, ISO 935 and AOCS Cc 12-59
were not identical and therefore cannot both be Type | methods, and noting that ISO 935 is
more “fit for purpose”, what would be the trade impact on retyping the ISO method as Type I.
AOCS Cc 12-59 is proposed as Type IV.

Named vegetable oils

o Whether the methods for Crismer value and Halphen test are still in active use; and

ISO 18609 is not identical to ISO 3596 and AOCS Ca 6b-53. ISO 18609 is a method which
produces systematically underestimated results. What would be the impact for trade if ISO
18609 were retyped to Type IV.

8 CXI/MAS 21/41/5
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CCMAS noted that the proposals agreed by CCMAS for methods on the fats and oils package should be
referred to CCFO for their information, agreement and /or further comment in line with the procedure agreed
by CCMAS37 (REP16/MAS Appendix 1V).

Furthermore, to simplify the review process on this package, any new methods could be put directly to CCFO
and submitted to CCMAS through the normal endorsement procedures. In this regard, CCMAS noted the
intervention from an observer that two important methods used in industry globally for quantification of omega-
3-fatty acids, EPA, DHA and total omega-3-fatty acids in fish oils were not listed, namely, the European
Pharmacopoeia method 2.4.29 and the United States Pharmacopoeia Method USP401 and would be brought
to the attention of CCFO.

CCMAS did not discuss the methods for Vitamins A and D in fish oils; and carotenoids and relative density in
named vegetable oils and agreed to refer these to the EWG for further consideration. (Appendix II, Part 5).

Conclusion
CCMAS agreed to:

i. Refer the endorsed methods to CCFO for their comments and/or agreement (Appendix Il, Part 4.3)
and if there is agreement on the methods, these could go directly to CAC44 for adoption;

ii. Refer the questions in paragraph 47 and the related methods (Appendix Il, Part 4.4) to CCFO for their
consideration and reply;

iii. Inform CCFO that work on the review of methods for provisions in the Standard for Olive Qils and
Olive Pomace Oils (CXS 33-1981) would be considered in future upon completion of the revision of
the Standard by CCFO;

iv. Re-establish the EWG on the review of the fats and oils package, chaired by The Netherlands, and
working in English to
o Continue reviewing the remaining methods in Appendix I, Part 5
o To consider replies from CCFO and the issues raised;
o Prepare revised proposals for consideration by CCMAS42.
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APPENDIX Il
4.3 FOR REFERRAL TO CCFO
(endorsed by CCMAS, for consideration by CCFO)

Commodity Provision Method Principle Type

Fatspreadsand-blended-spreads Fatcontent 15017189 HDF194 Gravimetry }
Gravimetry. Direct

Fat spreads and blended spreads Total fat ISO 17189 | IDF 194 determination of fat using I
solvent extraction.

Fatsand OHs{alh Arsenie ACAC 94217 Colorimetry-{molybdenum-blue) H#

Fats and Oils (all) Arsenic AOAC 963.21 and AOAC 942,17 KJeldahl flask digestion and I
colorimetry (molybdenum blue)

Fats-and-OHs-{ath Arsenie AOAC952.13 SE ls_ IBI' Illel'nl ¥ | ) H
Kjeldahl flask digestion and

Fats and Oils (all) Arsenic AOAC 963.21 and AOAC 952.13 colorimetry 111
(diethyldithiocarbamate)

Fats-and-Oils-(alh) Arsenic AOAC986-15 H
Atomic absorption

Fats and Oils (all) Arsenic AOAC 986.15 spectrophotometry (hydride 1]
generation)

| Oils (alf luble.i " S0 652 Sravi )
Calculation from total insoluble
. . . content in n-hexane or light

Fats and Oils (all) Insoluble impurities ISO 663 petroleum. Gravimetry, drying
at 103 °C

Fatsand OHs{(alh Lead AOCS Ca 18 ’g] ' spectrophotometry-{direet H
graphite-furnace)

. AOAC 994.02 / 1SO 12193/ AOCS ~ Atomic absorption
Fats and Oils (all) Lead ' spectrophotometry (direct I
Ca 18c-91 :

graphite furnace)

Fats-and OHs{alhy Mattervolatile-at-105°C 150662 Gravimetry(epen-drying) }
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Commodity Provision Method Principle Type
: Moisture and volatile . .
Fats and Oils (all) matter ISO 662 Gravimetry, drying at 103 °C I
. BSENASO- 10539 6 ADES Ce 17 .
Fatsand OHs{ath Seap-content 95 Gravimetry 4
Fats and Oils (all) Soap content ISO 10539 / AOCS Cc 17-95 Titrimetry (Colorimetric) I
ats-and-OHs ot 5 150-660:-0r A0S Cd-3d-63 Fitrimetry
standards Acidvalue ; }
Fats and Oils not covered by individual S o
standards Acidity: acid value ISO 660 / AOCS Cd 3d-63 Titrimetry I
i AT \OAG 990.05: or 1S0-8294: Atormic-abserption .
) Copperand-ron spectrophetometry-(direet H
standards AOCS-Ca-18b-91 graphite furnace)

Fats and Oils not covered by individual
standards

Copper and Iron

AOAC 990.05/1S0O 8294 / AOCS
Ca 18b-91

Atomic absorption
spectrophotometry (direct
graphite furnace)

Lol individual
standards

Peroxidevalue

AOECS-Cd-85-901450-3960

Fats and Oils not covered by individual
standards

Peroxide value

AOCS Cd 8b-90 / 1ISO 3960 / NMKL
158

Titrimetry (Colorimetric)

Fish-eis Acid-value 1SO-3960-NMKL 38 Fitration }
. . e AOCS Cab5a-40/ AOCS Cd 3d-63/ ... .
Fish oils Acidity: acid value 1SO 660 / NMKL 38 Titrimetry I
Peroxide-value
Fish-ois 158 Fitration }
Fish-ois Peroxide-value (Part B | ) Fitration }
AOCS Cd 8b-90/1SO 3960 / NMKL
Fish oils Peroxide value 158 / European Pharmacopoeia Titrimetry (Colorimetric) I
255
ich oil . T . |

Resenance-AppendixHc
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Commodity Provision Method Principle Type
. . - USP-FCC 12 2S (krill ail - Nuclear Magnetic Resonance
Fish oils Phospholipids hospholipids) Spectroscopy I
Fish-oils Friglycerides AOCS-Cd-11d-96 HPRLC-ELSD H
Liquid chromatography with
Fish oils Triglycerides AOCS Cd 11d-96 evaporative light scattering 1
detection
EuropeanPharmacopoeta1352
Fish-ails Triglycerides {Omega-3-acid-triglycerides): HPLC-RI H
! I Ll o
. . . . . Liquid chromatography with
Fish oils Triglycerides European Pharmacopoeia 1352 refractive index detection [l
USP-40-NF35-(Omega-3-Acid
Fish oil ) ) - . : ) PLCF "
Frglycerides I ||gllyee|.|dles|) GGI.IEIEIIE oh-oligomers
. . . . Liquid chromatography with
Fish oils Triglycerides USP 40 NF37 refractive index detection I
Named Animal Fats Acidity: acid value ISO 660 / AOCS Cd 3d-63 Titrimetry I
Named-Animal-Fats Copperand-lron AOCS Ca 18! ' 91 ' Spectrophotometry-(direct H
graphite-furnace)
. AOAC 990.05 /SO 8294/ AOCS ~ Atomic absorption
Named Animal Fats Copper and Iron ' Spectrophotometry (direct I
Ca 18b-91 .
graphite furnace)
Named-Animal-Fats lodine-value-(\V) AOCS Cd 1d-92 ’ Wjs-Fitrimetry 4
. . ISO 3961 / AOAC 993.20 / AOCS o .
Named Animal Fats lodine value Cd 1d-92 / NMKL 39 Titrimetry (Wijs) I
| Animal ” I | 85-90: . - . )
Named Animal Fats Peroxide value 'i“SOSCS Cd 8b-90 /150 3960 / NMKL. Titrimetry (Colorimetric) I
Named-AnimalFats Refractiveindex 150-6320;6r-ACCS-Ce7-25 Refractometry H

Named Animal Fats

Refractive index

ISO 6320 / AOCS Cc 7-25

Refractometry
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Commodity Provision Method Principle Type
with .
| . I F REIE“’ e EIEIEIS'IE‘ eeH“eFSieFl fae{er; oF AQQS_GM:QG. P-yeﬂemetpy l'
95
ISO 6883, with the appropriate
Named Animal Fats Relative density conversion factor / AOCS Cc 10c- Pycnometry I
95
| Animal . ; - )
Named Animal Fats Saponification value ISO 3657 / AOCS Cd 3-25 Titrimetry (Colorimetric) I
Cabb-53 diethyl cther y
. - ISO 3596 / ISO 18609 / AOCS Ca Gravimetry, drying at 103 °C
Named Animal Fats Unsaponifiable matter 60-53 and titrimetry (colorimetry) I
Named Vegetable Oils Acidity: acid value ISO 660 / AOCS Cd 3d-63/ AOCS Titrimetry I
Ca 5a-40
506383 _with t .
Named-\egetable Oils Apparent-density conversionfactor-or-AOCS-Ce10e- Pychometry }
95
ISO 6883, with-the-appropriate
Named Vegetable Oils Apparent density conversionfactor /| AOCS Cc 10c- Pycnometry I
95
Baudouin test (modified
Named Vegetable Oils Villavecchia or sesame AOCS Cb 2-40 Colour reaction I
seed oil test)
Named-\egetable Oils Carotenoids;total BS-684-Section-2.20 Spectrophotometry H
Named Vegetable Oils Carotenoids, total BS684-2.20 Spectrophotometry I
Named-Vegetable Oils Copperand-ron AOCS C ' 185-91 ' AAS H
Atomic absorption
Named Animal Fats Copper and Iron AOAC 990.05/1S0 8294/ AOCS Spectrophotometry (direct Il
Ca 18b-91 )
graphite furnace)
Named-Vegetable OHs 2 ' H
compeosition AOCS Ce2-66-and Ce-1—620rCe esters
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Commodity Provision Method Principle Type
1h-05
ISO 12966-2 and ISO 12966-4 / Gas Chromatoaraphy of methvi
Named Vegetable Oils Fatty acid composition AOCS Ce 2-66 and AOCS Ce th- o2 - grapny Yoo
05
Named Vegetable Oils Free fatty acids ISO 660 / AOCS Cd 3d-63/ AOCS Titrimetry I
Ca 5a-40
- . — 1SO-663 Gravimetry 4
Calculation from total insoluble
. . . content in n-hexane or light
Named Vegetable Oils Insoluble impurities ISO 663 petroleum. Gravimetry, drying
at 103 °C
Named-Vegetable Oils lodine-value (V) AOCS Cd16-92 or NMKL 39 Wjs-Fitrimetry +
. . ISO 3961 / AOAC 993.20 / AOCS L .
Named Vegetable Oils lodine value Cd 1d-92 / NMKL 39 Titrimetry (Wijs) I
Named-\egetable Oils Lead AOCS. Ca 18 ’Gl ' Atomic-Abserption H
. AOAC 994.02/1SO 12193/ AOCS ~ Atomic absorption
Named Vegetable Oils Lead ' spectrophotometry (direct 1]
Ca 18c-91 :
graphite furnace)
Named-\egetable Oils N
105°C 1560662 Gravimetry }
Named Vegetable Oils mgltfgr”e and volatile ISO 662 Gravimetry, drying at 103 °C I
Named-\egetable Oils Peroxide-value (P\) AOQCS-Cd-8b-90-0or1S0O-3960 Fitrimetry }
Named Vegetable Oils Peroxide value 'i“SOSCS Cd 80-90 /1SO 3960 / NMKL Titrimetry (Colorimetric) I
Named-Vegetable Oils Refractiveindex 150-6320;-6r-A0CS-Ce7-25 Refractometry H
Named Vegetable Oils Refractive index ISO 6320 / AOCS Cc 7-25 Refractometry I
Named-Vegetable Oils Polenst | AOECS-Cd5-40 Fitrimetry }
Named Vegetable Oils Reichert-Meissl value and 1 ~c ~q5.40 Calculation from soluble and |

Polenske value

insoluble volatile fatty acids.




o What would be the impact for trade of retyping one of the proposed methods to Type 11?
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Commodity Provision Method Principle Type
Titrimetry (Colorimetric).
with 4 X
Named-\egetable Oils Relative-density conversionfactor-or AOCS Ce10e-  Pycnometry }
95
ISO 6883;-with-the-appropriate
Named Vegetable Oils Relative density eonversionfaetor/ AOCS Cc 10c- Pycnometry I
95
I ble Ol . ; - 1
Named Vegetable Oils Saponification value ISO 3657 / AOCS Cd 3-25 Titrimetry (Colorimetric) I
: | ble Oil " . 92 foralloil e " | |
ADCS-Ce3-25Herpalm-eils-anly
ISO 6321 / AOCS Cc 3b-92 for all
Named Vegetable Oils Slip point oils except palm oils or AOCS Cc 3- Open ended capillary tube I
25 for palm oils only
Named-Vegetable Oils Soap-content BS-EN-SO-10539-0r AOCS Ce17-  Gravimetry 4
95
Named-Vegetable Oils Sterol-content 150122286+ AOCS-Ch-6-91 Gas-chromatography H
. Sterol composition and Thin-layer chromatography and
Named Vegetable Oils total sterols ISO 12228-1 / AOCS Ch 6-91 gas chromatography 1]
Named-Vegetable Ods Focopherol-content 150-9936;-6r-AOCS-Ce 8-89 HPLEC H
Named Vegetable Oils Tocopherol content ISO 9936 / AOCS Ce 8-89 Liquid chromatography with I
fluorescence detection
Part 4.4 Referral to CCFO: For consideration and reply by CCFO
Commodity Provision Method Principle Type
1 BHE&”I&GlG%E—)&IIiSGle, butylllydm*yte'lﬂelle. tert- . . .
Fatsand-oils butvihvd ; ; Laall AOCAC983-15:-6r-ADCS-Ce 6-86 Liguid-chromatography H
Fats and oils Synthetic antioxidants AOAC 983.15 Liquid chromatography (/1
Fats and oils Synthetic antioxidants AOCS Ce 6-86 Liquid chromatography (/1
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Commodity Provision Method Principle Type
e AOAC and ISO are collaborating to produce identical methods to replace AOCS Ce 6-86 by 2023.
Fish-oils Fatty acid-composition AOCS Ce1a-13 Capillary-GLC H
ich il . " ~S Ce2-66 Preparation-ob-methyl-esters by m
Fatty-acid-composition fatty-acids
Gas Chromatography of methyl LR
Fish oils Fatty acid composition AOCS Ce 2-66 and AOCS Ce 1a-13 ootors graphy ' Reme
val
Type Il from Type 1l selection suggests either (i)
remain Type lll, (i) Type IV or (iii) removal from
STAN 234.
Fish-ets Fatty-acid-compestition ADCS-Ce-1b-89 GLC H
Fatty acid composition
Fish oils Type Il from Type Il selection comes unanymously AOCS Ce 1b 89 Ssa;zr(slhromatography of methyl [l
to conclusion: Type llI
ishoil i " ~S Cool Ikali hvdrolvsi m
Fatty acid composition
Fish oils AOCS Ce 2b-11 and AOCS Ce 1i-07 er  Gas Chromatography of methyl m
Type Il from Type lll selection comes unanymously ASES-Ce-1-67 esters
to conclusion: Type Il
Fish oils Fatty acid composition AOCS Ce 2b-11 and AOCS Ce 1j-07 Ssatlzrg:hromatography of methyl [l
ishoil ” " \OCS Ce 1i-07 ~ ol SLC "
ih oil . " 50 120662 : m
Fish-oils Fatty-acid-compesition 1505508 Gas-chromatography H
Fatty acid composition
Fish oils Type Il from Type Ill selection comes unanymously 1SO 12966-2 and 1ISO 12966-4 Ssatl(sar(;hromatography of methyl 11
to conclusion: Type IlI
Fatty acid composition
Fish oils Type Il from Type Ill selection comes unanymously AOCS Ce 2-66 and AOCS Ce 1i-07 Ssatl(sarghromatography of methyl H
to conclusion: Type I
¢ What would be the impact for trade when endorsing the AOCS methods for Type I1?
i ” " ISO 5508 and-1SO-12966-2: 6r AOCS Gas-chromatography-of-methyl H
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Commodity Provision Method Principle Type
Fats Ce2-66-and-Cele-9lorCe 1496 esters
Named Animal Fatty acid composition ISO 12966-2 and ISO 12966-4 / AOCS Gas Chromatography of methyl Il
Fats *Canada: Replace AOCS Ce 1f-96 with Ce 1j-07.  Ce 2-66 and Ce 1{-96-1j-07 esters

Retype to Type lll, including the ISO methods.
Suggest AOCS Ce 2-66 and Celj-07 as Type Il.
e What would be the impact for trade when endorsing the AOCS methods for Type 11?
Named-Animat Titre 156-935:-6r-ADCS Ce12-59 TFhermometry 4
Fats
Named Animal Titre ISO 935 Thermometry I
Fats
Named Animal Titre AOCS Cc 12-59 Thermometry v

Fats

e The methods are not identical and can therefore not be endorsed as Type I. Given the review of this EWG, the ISO method is a more fit for purpose
method. What would be the impact for trade upon retyping?

Named Vegetable
Oils

Crismer value

AOCS Cb 4-35 and AOCS Ca 5a-40

Calculation from individual fatty

acid composition (gas

chromatography of methyl esters)

and turbidity
Named Vegetable Halphen test AOCS Cb 1-25 Colorimetry I
Oils
e Are the above methods for Crismer value and Halphen test still in active use?

Named-Vegetable
Oils

6b-53

Named Vegetable
Oils

Unsaponifiable matter
*Canada: solvents differ between methods

ISO 3596 / ISO 18609 / AOCS Ca 6b-53

Gravimetry, drying at 103 °C and

titrimetry (colorimetry)

e |ISO 18609 is not identical to ISO 3596 and AOCS Ca 6b-53. ISO 18609 is a method which produces systematically underestimated results. What would

be the impact for trade if ISO 18609 would be retyped to Type IV?




