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CODEX COMMITTEE ON FATS AND OILS
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Kuala Lumpur, Malaysia, 27 February - 3 March 2017

Proposed draft revision to the Standard for Olive Oils and Olive Pomace Oils (CODEX STAN 33-1981):
Revision of the Limit for Campesterol

(Prepared by the Electronic Working Group chaired by Argentina and co-chaired by Australia and Italy)
(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 9 January 2017.

Comments should be submitted through the Codex online Commenting System (OCS):
https://ocs.codexalimentarius.org/ as stipulated in CL 2016/40 — FO.

Background

1. At the 24th Session of the Codex Committee on Fats and Qils (CCFO24), an electronic working group
(eWG) led by Argentina and co-chaired by Australia and Italy and working in English only was established to
analyse the amendment to Section 3 of the Standard for Olive Oils and Olive Pomace Oils (CODEX STAN 33-
1981) in relation to the limit for campesterol.

2. The mandate of the eWG was “To review Section 3 of the Standard for Olive Oils and Olive Pomace Oils
(CODEX STAN 33-1981) and in particular to introduce an exception for authentic virgin olive oils that naturally
deviate from the current limit of campesterol, provided that more effective criteria are set by reducing limits of
certain already existing parameters, taking into account Codex Member data, the IOOC Standard and other

relevant work with a view to facilitate trade and ensure virgin olive oil authenticity.”!
3. The list of eWG participants is attached as Appendix Il to this document.
Discussion in the Working Group

4. Members were invited to send analytical data from authentic virgin and extra virgin olive oils with a
campesterol limit above 4%, and replies were received from Argentina, Australia, Canada, France, Greece,
Italy, Turkey, Spain, the United States of America and the International Olive Council (I0C).

5. Data were analyzed statistically, and the first draft document was prepared and submitted in February
2016 to members for comments.

6. In June, 2016 the second draft was sent to eWG members and their comments were received in early
August.

7. The document proposed the introduction of a hote and the following two options for the amendment of the
Standard were provided to members of the eWG for comments:

Option 1:

8. (*) When an authentic oil naturally has a campesterol level >4.0 and < 4.8%, it is considered virgin and
extra virgin olive oil if the stigmasterol level is < 1.4%, the delta-7-stigmastenol level is < 0.3% and
stigmastadienes is <0.05 mg/kg. The other parameters shall meet the limits set out in the standard.

! Para 116, REP15/FO
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Option 2:

9. (*) When an authentic oil naturally has a campesterol level >4.0 and < 4.5%, it is considered virgin and
extra virgin olive oil if the stigmasterol level is < 1.4% and the delta-7-stigmastenol level is < 0.3%. The other
parameters shall meet the limits set out in the standard.

10. Some members (Argentina, Australia, Canada and the United States of America) preferred option 1, while
others (France, Greece, Italy, Tunisia, the European Union and the International Olive Council (I0C)) preferred
option 2, stating that a stigmastadienes level of <0.05 mg/kg should be included.

11. Members choosing option 2 proposed to amend the Standard for Olive Oils and Olive Pomace Oils
(CODEX STAN 33-1981) according to the decision tree considered by the IOC Trade Standard Applying to
Olive Oils and Olive-Pomace Oils, although the application of this limit to authentic olive oils leads to a higher
percentage of non-conformities compared to the option that sets the limit of campesterol to 4.8%.

12. On the basis of various simulations of possible adulterations of extra virgin olive oils with different seed
oils, the IOC demonstrated that option 2 is slightly more efficient in detecting the minimum level of seed oils in
olive oil compared to option 1. Moreover, the I0OC stressed the need to harmonize all the other parameters and
methods with the 10C standard to ensure the two standards are equivalent, particularly the limits for
stigmastadiene and myristic acid, which are very important purity criteria.

13. For this reason, France, Greece, Italy, Tunisia, the European Union and the IOC proposed an alternative
version of option 2 that also includes the limit of stigmastadienes of 0.05 mg/kg. The footnote to the
campesterol limit in CODEX STAN 33-1981 is then proposed to read as follows:

14. (*) When an authentic oil naturally has a campesterol level >4.0 and £4.5%, it is considered virgin and
extra virgin olive oil if the stigmasterol level is <1.4%, the delta-7-stigmastenol level is <0.3% and the
stigmastadienes level is <0.05 mg/kg. The other parameters shall meet the limits set out in the standard.

15. On the other hand, those preferring option 1 argue that there are other parameters in the Codex standard
through which fraud can be detected and which should also be taken into account when making this
amendment. An example of this would be that, although this tree would not be very effective for detecting a
fraud with mustard or rapeseed oils, these would be detected through the apparent beta-sitosterol level to
determine 1% adulteration. In the case of fraud with rapeseed oil, the brassicasterol level is even more
effective, as it can detect 0.1% adulteration. Similarly, peanut oil can be detected through behenic acid;
cottonseed, palm and palm kernel oils through myristic acid, and sunflower and safflower oils through delta-7-
stigmasterol. In addition, the inclusion of stigmastadienes to level of <0.05 mg/kg for all virgin olive oils would
enable the detection of <1% refined oil in an adulterated olive oil, considering that the average content of
stigmastadienes in refined seed oils is approximately 12 mg/L with minimum levels at approximately 6 mg/L.
Thus, they could be considered authentic virgin olive or extra virgin olive oils that, depending on agro-
ecological conditions and olive varieties, naturally deviate from the campesterol level currently established in
CODEX STAN 33-1981, thus ensuring a fairer, more transparent trade.

Conclusion and recommendation

16. Having analyzed the submitted positions of eWG members, the Chair and co-chairs conclude that the
eWG members agreed on most of the points; however, members could not agree on the campesterol
concentration when it naturally deviates from the current limit of 4.0%. Thus, members should continue with
the discussion at the next CCFO25 to agree on the best option for the amendment to Section 3 of the Standard
for Olive Oils and Olive Pomace Oils (CODEX STAN 33-1981) and complete the work.

17. The eWG recommends that the Committee consider the proposed draft as presented in Appendix I. In
particular, special attention should be paid to the parameters in square brackets in the proposed note.
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Appendix |

Proposed draft revision to the Standard for Olive Oils and Olive Pomace Oils (CODEX STAN 33-1981):
Revision of the Limit for Campesterol

(At Step 3)

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

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

Sterol and triterpene dialcohol composition
Desmethylsterol composition (% total sterols)
Cholesterol <0.5
Brassicasterol < 0.2 for olive-pomace oils

< 0.1 for other grades

Campesterol <40
Stigmasterol < campesterol
Delta-7-stigmastenol <0.5

Beta-sitosterol + delta-5-avenasterol + delta-5-23-stigmastadienol +

clerosterol + sitostanol + delta-5-24-stigmastadienol > 93.0

* When an authentic oil naturally has a campesterol level >4.0 and < [4.8%] or [4.5%], it is considered
virgin and extra virgin olive oil if the stigmasterol level is € 1.4%, the delta-7-stigmastenol level is £
0.3% and stigmastadienes is £0.05 mag/kg. The other parameters shall meet the limits set out in the
standard.
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Members of the eWG

Appendix Il

Argentina Codex Contact
Gabriela Catalani Point gcatal@magyp.gob.ar
Chairs Argentina Ministry of Agroindustry
Maria Alejandra Professional advisor mlarre@magyp.gob.ar
Larre Ministry of Agroindustry e
Assistant Director
Gary Fan Wine Policy and gary.fan@agriculture.gov.au
. International Standards
Australia -
Co- D|_rector . John.Power@agriculture.gov
. John Power Wine Policy and * *
chairs X .au
International Standards
Ministry of Agriculture
Italy Angelo Faberi Foodstuff and Forestry a.faberi@politicheagricole.it
Policies
Argentina Lelia Palma Ministry of Agroindustry Ipalma@magyp.gob.ar
Australia Codex Contact Point Codex.Contact@agriculture.gov.au
Regulation and Health
. Larissa Bertollo Surv_e_illance Expert : ;
Brazil Brazilian Health larissa.porto@anvisa.gov.br
Gomes .
Surveillance Agency
(Anvisa)
Chemist, Ottawa
Laboratory - Food
Angela Sheridan Chemistry Angela.Sheridan@Inspection.gc.ca
Canadian Food Inspection
Agency
Canada Senior Program Officer,
Consumer Protection and
Grace Ramos Market Fairness Division Grace.Ramos@Inspection.gc.ca
Canadian Food Inspection
Agency
European Sandrine Valentin European Commission sandrine.valentin@ec.europa.eu
Commission Codex Contact Point sante-codex@ec.europa.eu
Brigitte Pouyet National expert brigitte.pouyet@dgccrf.finances.gouv.fr
France I\S/I:i:%?ge Esteve huileries@fncq.fr
Bernadette Brun huileries@66laboetie.fr
Agronomist
Hellenic Ministry of
Reconstruction of
Production, Environment
& Energy, General
. Directorate of Sustainable . .
Grecce Dimitra Lychnara Pl_ant Production, | ax2u271@minagric.gr
Directorate of Processing
& Quiality Control of Food
& Plant Production,
Department of Olive Oil &
Olives
Danai Greek Codex Contact
. - codex@efet.gr
Papanastasiou Point
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India

Prabodh Halde

Head Technical
Regulatory

The Solvent Extractors'
Association of India

prabodhh@maricoindia.net

Iran

Zahra Piravi vanak

Assistant Professor,
Secretary of CCFO in Iran
Organization Faculty of
Food Industries and
Agriculture, ISIRI

zpiravi@standard.ac.ir

Ciro Impagnatiello

Codex Contact Point
Ministry of Agricultural
Food and Forestry
Policies

PIVE Il

piue2.codex@politicheagricole.it

Italy

Angelo Faberi

Ministry of Agricultural
Food and Forestry
Policies

Central Inspectorate for
Food Controls and
Repression of Frauds —
ICQRF

a.faberi@politicheagricole.it

Mario Quadri

Coordinator olive oll
sector

Ministry of Agricultural
Food and Forestry
Policies

PIUE V

m.quadri@politicheagricole.it

Yonghyun Jung

Scientific Researcher
Ministry of Food and Drug
Safety

iyh311@korea.kr

Korea

Dasun Lee

Researcher
Ministry of Food and Drug
Safety

codexkorea@korea.kr

Lebanon

Mariam Eid

Agro-Industries
Department,
Ministry of Agriculture

meid@agriculture.gov.lb

Malaysia

Norshafawati Rosli

CCP Malaysia Secretariat
Food Safety and Quality
Division

Ministry of Health
Malaysia

norshafawati@moh.gov.my

Mexico

Amadeo Ibarra
Hallal

Director General
Asociacion Nacional de
Industriales de Aceites y
Mantecas Comestibles,
A.C. (ANIAME)

aniame@aniame.com

Emmanuel
Hernandez Galvan

Punto de Contacto Codex
México,
Secretaria de Economia

codexmexl@economia.gob.mx

Morocco

Arif Khadija

Ingénieur Agro-industrie
Chef service controle des
Produits Végétaux et
d'Origine Végétale

arif. khadijal4@gmail.com

New
Zealand

Elaine D’'Sa

Senior Adviser
Ministry for Primary
Industries

Codex Focal Point NZ

Elaine.D'Sa@mpi.govt.nz
CodexNZ@mpi.govt.nz

Nigeria

Ifeanyi Ukpai

PAH&HT

ify4dukpai@yahoo.com

Poland

Arkadiusz Banach

Senior laboratory
assistant

pai@ijhars.gov.pl



mailto:prabodhh@maricoindia.net
mailto:zpiravi@standard.ac.ir
mailto:piue2.codex@politicheagricole.it
mailto:a.faberi@politicheagricole.it
mailto:m.quadri@politicheagricole.it
mailto:jyh311@korea.kr
mailto:codexkorea@korea.kr
mailto:meid@agriculture.gov.lb
mailto:norshafawati@moh.gov.my
mailto:arif.khadija14@gmail.com
mailto:ify4ukpai@yahoo.com
blocked::mailto:pai@ijhars.gov.pl

CX/FO 17/25/5

Agricultural and Food
Quality Inspection
Specialised Laboratory in
Gdynia

Magdalena
Kowalska

Codex Contact Point

kodeks@ijhars.gov.pl

Rwanda

Ernest Uzaribara

Food Standards Officer
Rwanda Standards
Boards

ernest.uzaribara@rsb.gov.rw

Spain

Juan Ramoén
Izquierdo

Head of Service Oils and
Fats in the Agri-food
Laboratory.

Ministry of Agriculture,
Food and Environment

jialvarez@magrama.es

Tunisia

Kamel Ben Ammar

Director of Quality and
Standardization

kbammar.onh@gmail.com

Turkey

Hatice Uslu

Ministry of Food,
Agriculture and Livestock -
General Directorate of
Food And Control- Food
Codex Division

Hatice.USLU@tarim.gov.tr

Paul South

Director,

Division of Plant Products
and Beverages

Office of Food Safety
Center for Food Safety
and Applied Nutrition
U.S. Food and Drug
Administration

Paul.South@fda.hhs.gov

United
States of
America

Robert A. Moreau

Research Leader
Sustainable Biofuels and
Co-Products Research
Unit

Eastern Regional
Research Center, ARS,
USDA

robert.moreau@ars.usda.gov

Marie Maratos

International Issues
Analyst

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

Marie.Maratos@fsis.usda.gov

Laura Olazabal

Laboratorio Tecnolégico
del Uruguay

lolazaba@latu.org.uy

Uruguay

Facundo Ibafiez

Instituto Nacional de
Investigacion
Agropecuaria

fibanez@inia.org.uy

I0C

Mercedes
Fernandez
Albaladejo

Head of the IOOC
Chemistry and
Standardisation Unit

iooc@internationaloliveoil.org
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