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1. The Codex Committee on Fats &nd 0113 held its fourth session from

24th - 28th April, 1967 in London under the Chairmanship of Mr. J.H.V. Davies
of the United Kingdom. The meeting was attended by 66 delegates and observers
from 21 Governments and 10 International Organisations. A 1ist of those
participating is attached at Appendix I,

General Standard for Edible Fats and Oils (Step L, of the Procedures) N
2. - The Committee had before it Codex/Fats and 0ils/2l, Codex/Fats and 0113/27,

Codex/Fats and 0ils/29, and Codex/Fats and 0ils/37. After a very full discussion

it was agreed that there should be one general standard to cover both fats and"

‘0ils. This standard would apply both to those fats and oils not sufficiently

important to warrant individual standards and to mixtures of fats and oils,

It would not apply to products such as cooking fats and shorténing unless they

consisted of fats and oils only. During the discussion of the standard, set out

at Appendix II, the fcllowing points of substance arose:-

(a) Colour, Odour end Tasts

3.  The Committee agread to amend this criterion to read:-

|
"Characteristic of the designated product and as respects odour and !
taste either bland or free from foreign and rancid odour end taste". |

(b) Acid Value and Peroxide Valus

L. The delegation of the United States considered that values at the retail
stage were not necessary, since control of the product was best exercised at
the time of production, followed by careful attention to subsequent storage
and distribution conditions. They were therefore opposed to values at the
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retail stage being laid down, The delegation of Cannda supported this view,

¥ost delegations thaght that valuss at ths retail stage were decisive and were
ail that was necessary adequately to protect the consumer's interests. The
Comnittes agroed to include values for both the retail and refinery stages and
to ask governments to comment on the need for velwes at the refinery stage.

The 2elsgation of the Netherlands oonsidered that the amended acid value at
the retuil stege (0.4 max) was too low. A figure as high as 4.0 was acceptable,

and involved no health hazard, provided that the colour, odour and taste of the
fet or oil was acceptable, .

(2) Carbonyl and Benzidine Test

5]

5. It was agreed that it was neither nécessary nor feasible to include a carbonyl
o & benridire test for the determination of secondary oxidation products.

y
(4) Anti-oxidants

6. Some delegutions considered that the gallates, BHA and BHT should not be

permitted in fats and oils for direct consumption whether or not they were .
covered by the general standard. The Committes agreed that there was g “

technological case for permitting the use of anti-oxidants. Though some ¥y
delegations thought lower levels should bs prescribed for fats and oils for

direct consunption than for manufac

turing purposes, the Committee decided
not to differentiate in this way.

7. The Comnittoe agreed to add ascorbyl palmitate to the list of
without a maximum 1imit. It was noted that the genaral level of

ebout 200 mg/kg. The Committee decided not to include monoisopro
or phesphoric acid. ' ' .

(e) Colours and Flavours

anti-oxidants,
usage was
pyl citrate

8. It was agreed that the standard should permit the use of carotene and annatto

in fats and oils other than those having specific names derived from the plant
or animal from which they originsated. :

9. It was also agreed that the use of natwal flavours and of identical synthetic
flavours should be permitted in similar circumstances,

10. The delgation of Denmark dre
It wes agreed that the views of
end, in particular, on whether

w attention to the question of ghee substitutes.
governments should be sought on these products
any colours and flavours were used in them.

() Eglsifiers

11. The Comnitiee agreed to include provisions for emulsif
0ils used in baking and in cooking fats,
of Gsreery said they were opposed to the i

- propyleveglycol fatty acid esters.,

iers, in fats ahd
The delegation of the Federal Republic
nclusion of the sorbitol and

‘12, The Committee noted that the following emﬁlsifiers have not been considered
in detzil by the Joint FA0/wHO Expert Committee on Food Additives:
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(a) Mono - and diglycerides esterified with orthophosphoric acid or wita
acetyloitric acid;

(v) Polyglycerol esters combined with interesterified ricinoleic acid.

13. The Committes decided that governments should be asked to supply information
on these emulsifiers. Information on both specifications and toxicology should be
provided for the Codex Committee on Foods Additives; according to the usual
procedure.

1,. The Committes agreed that levels should be added to the draft standard
for emulsifiers. The maximum for mono- and di- glycerides of fatty acids
was fixed at 5% and for other emulsifiers at 2%,

(8) Anti-Foaming Agents

15. The Committes agreed to include dimethyl polysiloxane in the standard,
subject to a maximum of 10 mg/kg, for use in edible fats and oils used for
frying. Some delegations, however, thought the technological need for anti-
foaming agents in edible fats and oils had not been established. It was agreed -
. that governments should be asked to comment on this question, B ’

(h) Organo-chlorine pesticides

-16.  The Committee agrsed that any information that delegations had about
residue levels of organo-chlorine pesticides in fats and oils should be supplied
to the Codex Committee on Pesticide Residues. '

(1) Solvent Residues"

"17. The Committee noted that the subject was to be considered by the Codex
Committes on Food Additives, They agreed that solvents used in extracting
and processing fats and oils were normally removed during refining. They did
not, therefore, consider that solvent residues presented a problem in fats and
oils. ’

(J) Labelling

18. Some delegations considered that the provisions in paragraph 5.3 of the
standard were ambiguous and might not, in any event, bs necessary in the 1ight

of the general standard for labelling. It was decided that the provision bve
Placed in square brackets and that the comments of governments should be requgsted
on whether any labelling provision was required in respect of oils or fats that
had been subjected to particular processes. The delegation of the Netherlands
expressed the opinion that an oil or fat should no longer be allowed to bear its
original name if it had been subjected to any process which changed its physical
characteristics.

Draft Stendards for Specific 0ils (Step 4 of the Procedure)

19. The Committes discussed the draft standards for>specific oils, set out
- at Appendices III to X of this Report. The following points emerged during the
course of the discussion:=- : '

(a) Winterisation The Committee decided not to make any special provision

in ths standards in respect of winterisation and not to prescribe a cold test
value, It was thought that the question of winterising oils could best be dealt

with by contract between buyer and seller.
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(v) Oxystearin The delegation of Canada suggested thut oxystearin should
ve permitted in arachis, cottonseed, and soya been oils, up to a level of
0.125%. The Committes decided to ask governments to comment on the
‘technological need for this additive and to indicate the lsevels at which
At was used. g : _ <

(o) Aflatoxin The Committee noted that aflatoxin was associated with the
presence of protein debris in oils.: Consequently, it was essentially a
problem for virgin oils, in which thers was only a limited trade for human
consumption. The Committee agreed to invite the Codex Committee on Food
Additives to ask the Joint FAO/WHO Expert Committee on Food Additives to
evaluate the toxicalogical risk presented by aflatoxin in oils., :

(d) Gossypol in Cottonseed 041 The Committee considered Codex/Fats and
0113/3], and oame to the conclusion that gossypol did not present a problem
- in this oil, since it was normally sold refined and thus virtually frsese of
. this substance. None the less, they thought that the Codex Committee on
Food Additives should be asked to invite the Joint FAO/WHO Expert Committee
on Food Additives, in due course, to evaluate its toxicity.

.(e) Halphen Test in Cottonseed 0il Althoﬁghthe Committee appreciated the o
1imitations of this test, they agreed toleave it in the standard for the
time belng. = ' : .

(£) Rapeseed 0il1 It was agreed that there would be nothing to prevent

the names,‘'Raps', and 'Rubsen' being used in the Federal Republic of

Germany and that these need not be entered in the standard as synonyms. .

It was also agreed that Brassica nigra (black mustard) and Brassica Juncea

(brown mustard) should not bes coversd by the standard, but that governments

should be asked to comment on the need for a specific standard for mustard oil;

the species to be covered by such a standard; and the draft identity characteristics
to be included, Draft derivation and identity characteristics are set out at Appendix .

(g) Botanical Names It was agreed that the Committee's Secretariat should
consult appropriate botanical authoritles on the botanical names used in
the standards to ensure that they were correct. . -

Draft Standard for Lard (Step 4 of the Procedure)

20, The Committee revised the draft standerd for Lard set out in Appendix XI. .
In discussing this draft standard the Committee agreed that the use of hydrogenated

lard, lard stearine and refined lard could be permitted, subject to labelling

provisions to require the presence of these substances to be declared on the

label. The Committee also decided to ask the Codex Committee on Food Additives

to consider the suitability of tocopherol esters for use in lard. The Committee

agreed that frozen fatty tissues could be used to produce lard. The Committee

also agreed that the results of a study by U.N.E.G.A. on animal fats should be

made available to the Committee. : :

Draft Standard for Rendered Pork Fat (Step 4 of the Procedura)

21, The Committee revised the draft standard far Rendered Pork Pat set out at
Appendix XII, Some delegations doubted the need for a separate standard, since
the product was only of minor importance in international trade and would be
covered by the draft General Standard for Fats and Oils if no separate standard
was elaborated., The majority of delegations, however, thought that rendered pork
fot was of sufficient importance to warrant a separate standard and that it was




./

v’

desirable to paintain in this'way the distinction between lard and rendered pork
fat. The Committee also agreed that no provision for tracers should be included
in the standard. : '

Draft Standard for Premier Jus (Step 4 of the Procedure)

22, In discussing the draft standard for Premier Jus, set out at Appendix XIII,
the Committee amended the definition to emphasiss that only killing fat collected
at the time of slaughter could be used. The delegations of Denmark and Swedeg
were not in agreement with the proposed Titre Value; they considered that 4L C
should be the lowest limit permitted if there was to be a cleasr distinction
between premier Jus and edible tallow.  The Committee also agreed that frozen
killing fat could be used to produce premier Jjus.

Draft Standard for Edible Tallow (Stap 4 of the Procedure)

23, Some delegations thought that beef tallow and mutton tallow sold as such

‘should be dealt with in separate standards. The Committee d ecided, however, that

ons standard should be sufficient provided that the labelling provisions made
specific provisions for the use of the designations "Beef Tallow" and "Mutton
Tallow". The United Kingdom delegation drew attention to the possibility that
the species names included in the standard might be unduly restrictive, in that
they might rule out the use of animals not of the stated species. The Committee

agreed that goverrments should be asked to comment on this question, It was

also agreed that refined tal}ow could be used, subject to suitable labelling
provisions. The revised standard is set out at Appendix XIV.

Submission to the Codex Alimentarius Commission

24, ‘The Committee agreed that the standards at Appendices II to XIV should be
transmitted to the Secretariat of the Codex Alimentarius Commission with a view to .
adoption as draft provisional standards at the next Session of the Commission
(Step 5 of the Procedure for the Elaboration of World-Tide Standards).

Revised Identity Standards for Fats and Oils

.25. The Committee considered the proposals by Canada for revised identity

standards for fats and oils set out in Codex/Fats and 0ils/25 and, as a specific
example, Canada's proposal for a draft provisional stardard for soybean oil,
circulated as Codex/Fats and 0ils/39, in which identity characteristics in terms
of fatty acid composition were suggested as an optional alternative to identity
cheracteristics based on the classical methods of analysis.

26. The Committee noted the comments on the Canadian proposals, contained in
Codex/Fats and 0ils/28, The Committee were informed of the progress towards
developing standard techniques for the determination of fatty acid composition
by gas-liquid chromotography. Tentative methods had now been published by
IUPAC, AOCS and AOAC. The Committee thought that the Canadian proposals wera
a most valuable contribution to their work. Apart from olive oil, however the
Committee considered that the information available to them ambout the range in
values of fatty acid composition for edible oils and fats was ,at present,
insufficient to enable them to recommend that this technique be used, either
as an optional or a mandatory requirement, in drawing up standards.

27. The Committes decided that to stimulate further work, the optiocnal criferi&

suggested by Canada, as set out in Appendix XVI, should be circulated to governments

and that they should be asked:-
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(a) for their views on the valuss set out in Appendix XVI;

(v) whether the method of presentation should be in terms of the content

of certain individual fatty acida supplemented by fatty acid ratios

(as suggested by Canada) or in terms of content of all the individual
fatty acids; o . , '

() which of»the tentative methods for gaa-iiqnid chromotography was

preferred; and

(d) for additional experimental data of fatty acid composition based

~on the preferred method.

28, In'cirCulatihg the Appendix the Committee thought that the attention of
governments should be invited to the points included in Codex/Fats and 0ils/28.

Olive 04l (Step 2 of the Procedure)

29, The Comnittes had before it the draft standard for olive oil (Codex/Fats
and 0ils/33) which they had invited the International 0live 01l Council to

- prepare,

During the discussion of the standard, the following points of ‘ ‘

substance "arose: =

(a)

(v)

(

)

Definition of Refined Olive 0il

Some delegations thought that the words "alteration in the initial
glyceridic structure” did not correctly express the sense of what
was intended. The Committee decided to leave them in the standard
for the time being, modified by the words "detectabls by methods
of analysis specified below" and to invite governments to comment
specifically on this provision,

Quality Criteria in Virgin Olive 0il .

The Committee noted that Annex A of the International Olive 0il

Agreement made provision for the quality criteria "Extra", "Fine"

end "Ordinary"., The representative of the I00C thought that these

quality criteria might well be left to contractual arrangements

between buyer and seller. The Committes decided to seek the views

of governments on whether or not the standard should make provision

for these criteria, possibly as a labelling provision. An extract .
from Annexe A of the Olive 0il Agreement is at Appendix XVIII to

the Raport.

Acid Value and'Peroxide Value

The delegation of the Netherlands thought that the peroxide values

for refined and refined residue oils were too high. It was pointed

out by the representative of I00C that these oils would only be sold

to consumers blended with virgin oil and that, consequently, there did -
not seom to be any reason to prescribe peroxide values for them lower
than that for virgin oil, The Committee decided not to emend the values,
but to draw the attention of govermmonts specifically to the need to
ccmment on this point. It was noted that the designation "olive oil"
was used to describe either virgin olive oil, refined olive oil or
blende of these oils though this was not made entirely clear in the
standard, It was agreed that the labelling provisions of the standard
should deal with this point. The delegation of Canada said that

quality control was best effected at the refinery and that, in his
view, these values should be expressed in terms of the oil on leaving

the refinery, not at the retail level, .



(a) Additives

The Committee understood that additives were not being used in olive oils,
whether virgin or refined. It was agreed that goveraments should be :
asked to comment on this question and, if additives were being used, - -
to say whioh and in what amounts,

(o) Contaminants

The Committee also agreed to ask governments for any 1nformation on
‘ contaminants occuring in olive oil.

(£) Posticide Residues

" The Committee agreed that any infarmation delegations had about the
levels of pesticide residues in olive oil should be supplied to the
- Codex Committee on Pesticide Residues.

‘.  (g) Methods of Analysis _

' The Committee agreed that the methods of analysis should bs sent to the
Codex Committee on Methods of Analysis and Sampling foar endorsement.’
The delegation of the United States agreed to send the Committes's
Secretariat details of any proven equivalents to the msthods agreed
by the Committee, particularly those of the Association of Official
Anelytical Chemists and the American 0il Chemists' Society. The
'revised standsrd is st Appendix XVII.- ‘ ,

f'30., The committee decided that the proposed draft provisionsl standard for
olive o0ils should be circulated to governments and to international organisations .
for comment at’ Step 3 of the Procedure for the Elsboration of World-Wide Standards.

Draft Stendards for Msngsrins (Step 7 of the Prooedure)

31. The Committee had before it Codex/Fats end 011s/32, Codex/Fats anmd’ Oils/35,
- Codex/Fats and 0ils/36 and Codex/Fats and 0ils/38. They revised the standard,
, which is set out at Appendix XIX. During the course of dlscussion, the following
. points of substance arose:- ' S ' ' - _

(a) iApplication of the Standard

The delegation of the Federal Republic of Germany reserved their
position on thé wording of para. 1.2 "Application" in the 1ight of
the "definition" (1.1). They pointed out that it would permit the
marketing of sub~standard, margarine if the fat content was slightly
below 80% and the name "margarins" not used, = However, if' such a
possibility was accepted, the marketing of margarine with a fat
content above 80%, but deviating from other provisions of the
standard, should also be allowed if the nams "margarine" was not
used,

(b) Use of Milk and Milk Products

The Committee agreed to amend the definition as follows:-

the hrese "which are not or are only partly derived from milk" should
bo.repleeed by "which are not or are not mainly derived from nilk",
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and to remove the limitation on the proportion of milk products
permitted in margarine. The delegations of Australia :

- New Zealand were opposed to the use of milk products in margarine.
Some delegations considered that a limitation on the amount of
milk and milk produots permitteduwas desirablo. '

(o) Moisture Content

The Committee decided not to make any provision in the standard for
maximum moisture content. The delegations of Australia, Denmark,
New Zealand, Spain and the United Kingdom considersd that a maximum
moisture content of 16% should ba included,

(a) Edible Protein

The Committee considered that the expression "edlble protein" was not
sufficiently precise and decided to amend it to read "sultable edible
protein™. The question of hygiene reguirements would ultimately be
dealt with by. a reference to the general requirements laid down by the
Codex COmmittee on Food Hygione.

(e) Additives - ' .

(1) General The Committee noted that many of the additives in the
standard had been evaluated by the Expert Committee on Food Additives
and that acceptable daily intake 1levels had been proposed. ihere the
toxicology of an additive in the standard had not been so evaulated,
The Committee agreed that the Food Additives Committee should be asked
to consider it as soon a3 possible. Tho delegation of the Federal
Repudblic of Germany suggested that there should be a distinction -
between the list of additives for margarine for table use and fur
industrial use.

(ii) Colours. Tha'Committee.agreed that this prbviaion shbuld be
amended to read:- "Carotenea, other carotencids, annatto and ourcumin”.

(iii) Enulsifiers The Committes decided to widen the tentative 1ist by
including a numbdr of emulsifiers for which acceptable daily intake

levels had been proposed by the Joint FAO/WHO Expert Committee on Food _
Additives. Sucrose esters were also tentatively included with a request .
that these be given urgsnt consideration by the Codex Committee on Food
Additives. The Committee decided not to inciude the following emulsifiers

but to refer them to the Codex Committee on Food Additives.

(a) Partial end complete esters of glycerol and edible fatty acids of
which not more than 10% are thermally oxidised and hydroxylated fatty
acids of refined sdoya bean oil (content of urea-non-adduct-forming

fatty acids not to exceed 5% calculated as me thyl esters)
Maximum 0,3%), ‘

(b) Partial and complete esters of mono- and di-glyoerides and
- acetylcitric or phosphoric acids (Maximum 1%).

(o) Partial fatty acid esters of polyglycerol and acetic, lactic,
citric, acetylcitric, tartaric, acetyltartaric and the partial
esters of polyglycerol and interesterifiesd caster oil (Maximum

Oh%) |

d) Polyglycerol esters ( rtial)unﬂ~dinmudxadm£atxy acids of soya
() eagso 1 (maximum O. ?3 g
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Some delegations considered that the tentative list was too long
and that many of the emulsifiers were either not used or were used
only in margarine sold for manufacturing purposes, e.g. to bakers,

(iv) Preservatives The delegations of Australia and New Zealand
were opposed to the use of any preservatives in margarine. Those
of Denmark and France thought benzoic acid was not needed. The
Committee decided to make no change in the provisions.

(v) Antioxidants. The Committee decided that resin guaiac should

be deleted as not being technologically necessary., They also decided
that the maximum 1limit for the gallates and for BHA and BHT should be
100 mg/kg, since this was all that was technologically necessary. It
was decided that the Codex Committee on Food Additives should be asked
to examine the toxicology of the following antioxidants, suggested

by the Japanese delegations:-

\ (a) Isoamyl gallate;.
(b) Ethyl protocatechuate (up to 500 mg/kg).

(vi) Synergists It was decided that no separate provision need be
made for synergists and that only citric acid should be permitted.
Some delegations pointedout that synergists were allowed in individual
‘animal fats which might be used in the manufacture of the product,
and that there could be some carryover into the margarine itself. It
was thought that consideration should be given to this matier as a

general issue affecting all food. The delegations of Cenada, Denmark
and the United States considered that all the synergists except citric
acid should nat be delested, without further consultation with the

margarine industry.

(vii) Other Additives The Conmittee decided to specify all the pH
correcting agents and to add sodium bicarbonate, sodium carbonate
~and sodium hydroxide to the 1ist of substances under 'other additives'.

(£) Labelling The Committee noted that the Commission had decided to

‘ place paragraph 6.3. in square brackets and to remove the reference to
advertising, since it was outside the scope of the Codex: as laid down in
the General Principles., The delegations of Australia and New Zealand
expressed their preference for the paragraph in its original form. The
Committee considered the views on this paragraph expressed in the Commission's
report, The majority of delegations took the view that it should be deleted :
and that any provision to deal with a food being sold in a way which confused -
it with another should be & matter for the general labelling standard. It was
therefore agreed to delete the provision and to ask the Codex Committee on
Food Labelling to consider whether any additional provision was required
in the General Standard on Food Labelling to prevent any food being sold in
a manner which falsely implied either directly or indirectly that the food
wes or was connected with another food. The delegations of Australia, Denmark,
New Zealand, Spain and the United Kingdom took the view that the parsgraph
should be retained in the margarine standard. '

(g) Reference to the Presence of Milk Fat in Margarine The Committee discussed
paragraph 6.4 and the various possible ways of dealing with the declaration




- of the preeence of milk fat in margerine. It was egreed that
some provision was required ard the fbllcwing proposele were
coneidered'- :

(1) thet a statement of the proportion of milk fat present
ahould be permitted where eny milk fat was present;

(i1) that a statement should only be permitted nhere a sub-
stantiel proportion of milk fat was present; :

(1i) that a statement should only be permltted ehere more
- than 10” of milk fat was present.

~ (4v) that no statement should be permitted, and’

(v) that a statement should only be permitted as part of a
etatement of the amounts of all the fats present.

The majority of the Gommlttee-thought that a etatement_ehould
be permitted but that it should only be permitted where a’
substantial proportion of milk fat was present. Many
delegations considered that 10% was the lowest figure to which
the expression 'substantial' could apply. It was agreed that

- the paragraph should refer to a substantial amount of fat and
that the words '10% or more' should be edded in square brackets,
The aub-peragraph would then read.

‘"a gtatement of the proportion of milk fat present when
this proportion 1s eubstantial Zio% or more of the total fat
content/"

(n) - Samgl g_ It was agreed that paragraph 7.2 should be deleted.

(1) Pesticide Residuss The Committee agreed that any infarmation
delegetiona had about the levels of pesticide residues in. .
margarine should be supplied to the Codex Committee on Pesticide
Residues.

() Tracers Although some delegations favoured a provision for
tracers, the Committee agreed thet no such provision should be ‘
made in the standard.

Submission of the Standard to the Codex Alimentarius Commission -

32. The Comnittee agreed that the margarine standard (Appendix XIX) should be
transmitted to the Secretariat of the Codex Alimentarius Commission with a view
to its adoption as a provisional standard at the next Session of the Commission,
(Step. 8 of the Procedure for the Elaboration of World Wide Standards).

Methods of Anelysia of Fats and Oils

33. The Committee agreed that the methods of analysis set out in Codex/Fats
and 0113/30 should be subtmitted to the Codex Committee on Methods of Analysis
and Sampling for endorsement, after the incorporation of certain alternative
methods suggested by the delegations of the Netherlands and the United States
of America and by the representative of the Infernational Organisation for
Standardisation.




..

Hygiene Aspects of Fats, 0ils and Margarine -

34, The Committee considered the Secretariat note on the Hygiene ‘Aspects of
Pats, 0ils and Margarine (Codex/Fats and 0ils/31). The delegations of Canada
and Spain considered that recommendations were required for the hygienisc
production and distribution of fats, oils and margarine and for microbial
standards. The Committee agreed that Codex/Fats and 0ils/31 should be amended
to take account of some of the comments made by these delegations and should
then be sent to the Codex Committee on Food Hygiene for consideration., The
Comnittes noted that the question of hygiene requirements for raw materials :
used in the production of animal fats was being dealt with by the Codex Committee
on Meat and Meat Products. - : T

Date of Next Meeting .

- 35. The Committee noted that the next Session of the Commission would not take
place until early 1968, The Committee considered that it would not be practicable -
tomeet earlier than five months after the.Commission's moeting. It was agreed

to draw this point to the attsntion of the Commission, - S o

Summsry of Work to be Undertaken _
36,  Comments to _be_ supplied by Governments.
 (a) general Standard for Edible 0ils and Fats
.-mmm

(.i) On.the _"néed_ for acid values and peroxide 'values:: at the refixiery stage

C e T ' (paragra:ph J.).-»

(11) On ghee substitutes and, in particular, on whether any colouwrs and

~ flavours are used in them (paragraph 10). - - '
(111) On the specifications and the toxicology of the following emulsifiers:-

. (&) Mono- and dig'lycex"idea esterified with orthophosphoi'io and
acetylcitric acids; and o o o .

(b) Polyglycerol esters combined with interesterified ricinoleic acid.
hese comments to be sent to the Codex Committee on Food Additives.
(iv) On the technological need for anti-foanming agents in edible fats anl

0ils used in frying ‘(paragraph 15).

(v) On residue levels of organo-chlorine pesticides in fats and oils. These
- comments to be sent to the Oodex Committee on Pasticide Residues
(paragraph 16). B ' : ' ‘

(vi) On whether special labelling provisions are necessary in respect of oils N
and fats that have been subjected to any process which alters their
physical characteristics (paragraph 18), '

(») Standards for Specific 0ils and Fats:

(1) On the technologlcal need to use oxystearin in arachis,cottonseed and

soya bean oils; and on the levels at which it is used in these oils
(paragraph 19(b)). L |

(11) on thednge,d fo}x; a a:ﬁagatg standard tfgr mus tard ‘011;. on the species to be
covere such a standard; and on the draft identity ch teri:
ot Appe‘nd{x Xv (paragra.ph 19“)). ) entity characteristics
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 (441) On the aspscies of aninal used in the production of edible tallow:
- (paragraph 23).

(iv) On the use of fatty acid composition, as determinsd by gas-liquid
chromotography, as identity characteristics on the values at -
Appendix XVI; on the method to be used; and on the experimental
data available, based on this method, (paragraph 27). :

(¢) Olive 0il B
(1) On the definition of Refined Olive Oil (paragraph 29(a)).

(11) On whether the standard should provide for the quality criteria
"Extra", "Fine" and "Ordinary", poasibly as labelling provisions -
(paragraph 29(b)).

(411) On whether the peroxide values for refined and refined residue
olive olls should be the same as, or lower, than that for virgin
olive oils (paragraph 29(c)). ‘

(iv) On whether additives are being used and, if so, which. and in what
smounts (paragraph 29(d)).

(v) On(tt)xg contaminants, if azw, to be found in olive oils (paragraph
29(e v

(vi) On pesticide residues in olive oils. This information to be ,
supplied to the Codex Committee on Pesticide Residues (paragraph

29 £)).
(a) | Margarine

' 'On pesticide residues. This information to be’ supplied to the
Codex Committes on Pssticide Residuss (paragraph 31(1)).

guostiom R-fomd to the Codex Committee on Food Additives,

37. (a) To consider,as well as those additives listed in the draft
ata.ndards:- ' .

(i) aflatoxin in oils (para.graph 19(c)),
(11) gossypol in cottonseed oil (paragmph 19(d));.

(111) the emulsifiers listed in paragraph 31(e) (3) of the
: R-port and _

(iv) 4isoamyl ga.llate and ethyl protocatechuate (pa.ragraph
31(e) (5)).

(v) To consider the suitability of tocopherol esters for use in
: Lard ( paragraph 20).

Questions roforred to the Codex Committee on Food Hygliene

38, To consider the Paper approved by the Committee on tho uygiene
aspsots of fats, oils and msrgarine (paragraph 31(d) and 34).

o




(.’

Work t to be done by tha beeretariat

39, To consult the appro r:l.ate authoritles on the botanical names ueed in the
ete.ndarda (paragraph 19(g)§ _

Standards to ba circulated at Step 3 of the Procedure

40. Oli.ve Oile (Appendix XVII)

Ste.nde.rds to be sent to the COdex Alimentarius Commiaeion

(e) At Step 5 of the Pmcedure

(s.) Gereral Standard for Edible 0ils and Fats (Appendix n). a
(ii) Stenderds for the following individual oile e.nd fats:-

. Soya Bean’ Oil ' ,.','(Appendix III) - Sesameseed 011 (Appendix IX)

: 'Areehie ;Oil» R .'(AfppenAdix Iv) Safflowerseed 011 .(Ap'pendix"x) |

| Cefteneeed Oil»_; - '(‘Abpéddix. v) |  Lard | (Appendix ZI)

" def;ewe? OiJ‘ B - (Appendix vI) Rendered'Poi'k Fat ’(A;.ipe-ndix' X1

1 Raﬁes'eéd oir . (gpﬁenaix .vn) ‘ Premie';- Jus - (Appendix XII)
Me,ize 011 e (Appendix vnx) Edi_.ble Tallow | (Appendix xr&) :

(b) t step_ 8 of the E_z;ocedure ‘ |

Ma.rgarine (Appendix XIX)

h2. The relevant pe.rts of these sta.ndard are to be mferred for endorsement
to the Codex Committees on La.belling, Food Additives and Methods of Analysis
a.nd Sampling respectively. _ _
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JOINT FAO/WHO CODEX ALIMENTARIUS COMMISSION

CODEX COMMITTEE ON FATS AND OILS

LIST OF PARTICIPATING DELEGATES, ADVISERS AND OBSERVERS

LONDON 24th - 28th APRIL, 1967

Mr. J. H, V. Davies

Mr. R. G. H, Biddle (Delegate)
Commonwealth Veterinary Officer,
Australia House,

Strand, e

London, W.C.2.

Dr. Ing E. Schmidl (Delegate)

" Greifensteiner Strasse 88,

St. Andrd -’ Wirdern,
Austria.

Mr. M. Fondu , (Delegafe)

122 Rerum Novarum Lanen,
Merksen,
Belgium,

Dr. Vercaeren (Delegate)
Ministere De la Sante Publique,
Eikenlean 30, .
Halle-zauthoven,

Belgium.

" Dr. R. P. A. Sims  (Chief Delegate)
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Food Research Institute,
Ottawa,
Canada.

Dr. C. K. Hetherington, (Delegate)
Department of Agriculture, '
Confederation Building,

ott ava,

Canada.

Mr. F. G. Beaudette (Adviser)
Canadian High Commission,

1 Grosvenor Square,

London, W.1.

Mr. J. Errboe  (Delegate)
Aarhus Oliefabrik A/S,
Aarhus, ‘

Denmark.




DENMARK (Continued)

FRANCE

FEDERAL REPUBLIC OF
GERMANY

ISRAEL
ITALY

JAPAN

Mr. S. Vahlun (Adviser)
Danish Meat Research Institute,
Roskilde,

_Denmark,

Mr. V. Jespersen (Adviser)
C. E. Bast Ltd.,

44 Ingerslevagade,
Copenhagen, V,

Denmark.,

Mr. A. Herldw (Adviser)
Edwin Rahrs Vij, '
Brabrand,

Denmark,

Mr. J. Dubourg (Chief Delegate)
10 Rue de la Paix,

Paris 2e,

France..

Mr. P. Caron (Delegate)
10 Bue de la Paix,

Paris 2e,

France.'

Mr, H. P. Mollenhauer, (Chief Delegate)
Ministry of Health,

Deutschherren strasse,

532 Bad Godesbers,

Germany

Prof. Dr. Seher (Delegate)
Ministry of Food, Agriculture and Forestry,
53 Bonn,

Germany.

Dr. H. B. Tolkmitt (Adviser)
Bund Fir Lebensmittel,

- Recht Und Lebensmittel,

- Kunde, Bonn, Hofgarten,

Germany.

Mr. J. Mazur (Delegate)
Embassy of Israel,

~ 2 Palace Green,
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London, W.S8.

Prof. A. Montefredine (Delegate)
Via Marconi 51,

Pescara,

Italyo

Mr. Y. Takasu, (Observer)
Embassy of Japan,

46 Grosvenor Street,
London, W.1.




JAPAN (Continied)

" NETHERLANDS

'NEW ZEALAND

PHILIPPIRES

POLAND

SPAIN

" MF, H. Ohta, (Observer)

o/o Miteul & Co. Ltd.,
83 Cannon Street,

'London,_E 0,4.

Mr. P. H. Berben '(Delegaté)
Ministerie v.

- Sociale Zaken en Volksgezondheid,
Dr. Reijersstraat 10, '
- Leidschendanm,

Netherlands.

Dr. P. W. van der Weijden (Adviser) '
Unilever's. Jacobplein, 1,
Rotterdam,

" 'Netherlands.

Mr. T. L. Hall (Delegate)

Chief Inspector,
New Zealand Dairy Products,

- St. Olaf Housse,
~'Tooley Street,

London, S.E.1.

Dr. V. Armstrong (Delegate)

New Zealand Scientific Office,

Kingsway,

" London, W.C.2.

Mr. L. Baja, (Observer)

Philippine Embassy,
9 Palace Green,
London, V.8.

Nr. A. Zaboklicki (Delegate)
Ministry of Foreign Trade,
Quality Inspection Ofrice,
Stepinska 9,

Warsaw 36,

Poland.

Mr. G. Del Real Gomez (Delegate)
School of Public Health,

Medical Faculty, :

Madrid,

Spain.

Mr. L. Miro-Granada (Delegate)
Agricultural Attache,

Spanish Embassy,

203 Cromwell Road,

London, S.W.5.

Mr. J. Gracian (Delegate)
Rodrigo Caro 17,

Seville,

Spain.

Mr. C. J. Tames Alarcon (Delegate)

. Covarrudbias 33,

Madrid, Spain.




SPAIN (Continued) - . Mr.F.J. Garcia-Ramos (Adviser)
Spanish Embassy,
. Via Monte Brianzo 56,
Rone, -
Italy.

SWEDEN : Dr. G. Wode (Delegate)
: Nyangsvagen 155,
.Bromma, -
Sweden.

Mr. R. Ohlson (Adviser)
~Karlshams Oliefabriker,
Karlshamn,

Sweden.

SWITZERLAND , . Prof. 0. H3gl (Chief Delegate)
Taubenstrasse 18, ‘
Berne,
' ' Switzerland.

Dr. H. Forster (Delegate)
Drusberg Strasse 15,

8053 'Zurick,

Switzerland.

Dr. E. Schipbach (Adviser)
Astra Fett-und Oelwerke AG,

- Steffisburg (BE),
Switzerland.

SYRIA - . Dr. A. Ranawati (Delegate)
_ : Mouhg jerin - Mastabah,
Damascus,
Syria.

TURKEY -~ Mr. A. Derman (Delegate)
: _ General Secretery, ‘

. . : : Turkish National Codex Committee,

- ‘ : Utilisation and Marketing Department,
Ministry of Agriculture,
Necatibey Cad No. 98,
Kat 4:
Ankara,
Turkey.

¥r. A. Oyel (Delegate)
Turkish Embassy,

43 Belgrave Square,
London, S.W.1.

Mr. Stilyemen Aksu (Delegate)
Assistant Director,
Oliveculture Institute,
Bornova,

Izmir,

Turkey.
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TORKEY - (Continued) _ " Prof. Dr. M. GolakoZlu (Delegate)
' ' Egs University,
- Ziraat E'a.kultea:l,
Igeir,
-Turkey.

UKITED EKINGDOM S Mr. L. G. Hanson (Chief Delegate)
' : - . Chief Executive Officer,
Food Standards Division,
Ministry of Agriculture, Fisheries and Food,
. Great Westminster House, .
Horseferry Road,
London, S.W.1.

Mr. 2. J. Coomes ~ (Adviser)

Principal Scientific Officer,

Ministry of Agriculture, Fisherles and Food,

Great Weatminster House,

Horseferry Road, S

London, S.W.1. o .

Mr. H. D. Howard, (Adviser)
- " Unilever Limited,
- Unilever House, .

London, E.C.4.

Dr. K. A, Williams (Adviser)
Analyst and Technical Chemist, :
Hardwicke House, .

161/165 Rosebery Avenue,

London, E.C.1.

Mr. G. Growmey (Adviser)
C.W.S. Margarine Works,
Upper Irlem,

Nr. Manchester.

UNITED STATES OF . "Dr. L. Zeleny (Delegate) ‘
AMERICA Grain Division, C & M.S., ‘ '
' ' ~ Ues S+ Department of Agriculture,
Federal Center Building,
" Hyattsville,
Maryland, 20782,
UQSOA‘

Mr. B. Veazie (Adviser)
Swift & CO.",

115 ¥. Jackéon Boulevard,
Chicago, :

Illinois, 60604,

U.S.A.

Ir. C. M. Gooding (Adviser)
.Corn Products Comparv,

99 Avenue A,

Bayonne, :

New Jersey, 07002,

U.S.A.
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UNITED STATES OF . Mr. R, W, List (Observer) -
AMERI% (continued) : Corn Products Company, .
. - . ' - . T1T Fifth Avenue,
. New York 22,
~ New York,
UQSO_A}

i

¥r. G. E. Wanameker (Observer)
P.A.S., '

United States Department of Agriculture,

| . U.sSA. |
FOOD AND AGRICULTURE © Mr.G. 0. Kermode S
ORGANISATION ' S . .~ . Chief, Food Standards Program,

. Food and Agriculture Organisetion,
'Via delle Terme di Caracalla,
Rome, S S

- Dre Do M, Smith - :
Nutrition Division, = o
Food and Agriculture Organisation,
. Via delle Terme di Caracalla, - >
- 'Rome, = —_—
. _ Italy. »
-+ "ASSOCIATION OF OFFICIAL ANALYTICAL =~ Dr. L. Zeleny ~ (Observer) .

- CHEMISTS (A.0.A.C.) . - - - .- Grain Division, C & M.S., = -
- A U.S. Department of Agriculture,
' -Federal Center Building, ' :

Hyattsville, = -
~ Maryland, 20782,
_ : : UQSQAQ' : )
WORLD HEALTH ORGANISATION . . Drs Ps S, Elias, :
S - I . World Health Organisation
‘¢/o Ministry of Health,
- AMlexender Fleming Eouse,
Elephant and Castle, -
~ London, S.E.1,

FEDERATION DE L'INDUSTRIE : Mr. R. Feron (Observer)

DE L'EUILERIE DE LA C.E.E, ~ . - 8 Avenue Delcasse,
R | Paris (8%) =~
~ France.
INTERNATIONAL FEDERATION - ¥r. T, T, Bie (Observer)
OF MARGARINE ASSOCIATIONS - F.D.B.s Fabrikker,
Denmark, .

Dr. P. W. van der Weijden (Observer)
's Jacobplein 1,

Rotterdanm,

Netherlands.
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INTERNATIONAL FEDERATION

F MARGAR -ASSOCIATIONS
COnti_nuod S

INTERNATIONAL ASSOCIATION
OF SEED CRUSHERS

INTERNATIONAL oncnuzuxon'

FOR STANDARDIZATION
- (1s0/r¢ 34 AGRICULTURAL
FOOD FRODUCTS)

ASSOCIATION DES INDUSTRIES
MARGARINIERES DES PAYS

IL LA COMMUNAUTE :
ECONOMIQUE mormn
(T.M.A.C.E.)

INTERNATIONAL OLIVE
OIL COUNCIL
(1.0.0.C.)

INTERNATIONAL ORGANISATION
OF CONSUMERS UNIONS
(1.0.c.7.)

UNION EUROPEENNE DES .
FCNDEURS ET FABRICANTS
DE CORPS GRAS AFIMAUX
(U.¥.E.G.A.)

¥r. L. C. J. Brett (Observor)

.,.Unilever Limited,
"Unilever House,

London, E.C.4.

Mr. G. Bertloh (Observer)
44 Raamweg, ‘

The Hague,

Netherlande.

¥r. L. C. J. Brett (Ohaerver)

" Unilever Limited,

Unilever House,
London, E.C.4

'. Ir. C. G. Summer ' (Observer)
Britiesh Stendards Institution,

British Standards House,
2 Park Btreet,

London,' w.1.

Mr. A. Delforge (Observer)
17 Olmelei, :

' Brasschaat,

Belgiunm.

Dr. E. M. Rascovich (Observer)

‘International Olive 0il COuncil,

Juan Bravo 10/3E,

‘Madrid 6,

Sptin °

¥iss D. H. Grose, (Observer)

81 Sweelinckplein,
The Hague,
Netherlands,

¥r. K. Thomaes (ObsorVer)
1 Avenue de Lima,
Bruesels 2,

. Belgium.

Mr. G. Guffroy (Observer)
3 Rue de Logelbach,
Paris 17e,

- France.

Mr. J. Andre, (Observer)
3 Rue de Logelbdbach,

" Paris 170.

France.,

Secretariat :- Mr, H. M. Goodall Ministry of Agriculture, Fisheries
Mr. L. E. George

and Food, Great Westminster House,
London, S.W.1.




él_’l?ENDIX .II

" PROPOSED TRAFT PROVISIONAL GENERAL STANDARD FOR EDIBLE OILS AND PATS

1.

2.

3.

NOT COVSRED BY INDIVIDUAL CODEX STANDARDS,

(StepAS of the Procedure)

EFINPPIONS AND APPLICATION OF STANDARD

1.1 Edible fats and oils are foodetuffs composed of glycerides of fatty
 ‘acids of vegetable, animal or marine origin. They may contain small
amounts of other lipids such as phosphatides, of unsaponifiable con- -
stituents and of free fatty acids naturally present in fats and oils.
Fats of animal origin must be produced from animals in good health
- at time of slaughter and fit for human consumption as determined by
a competent aathority recognised in national legislation.

1.2 Virgin fats and oils are edible fats and oils obtained by mechanical
.~ ‘and physical procedures only and’ purified hy washing, settling,
filtering and centrifuging only. .

1.3 A pglication of the Standard 'This standard applies to oils, fats and
: . mixtures thereof but does s not apply to any oil or ‘fat which is the
subject of a specif1c codex commodity standard.'

'QUALITY CHARACTERISTICS

-2.1 Colourlfodour and Ta°te ‘Characteristic of the designated product .
‘« and, as respects odour and taste, either bland or free from foreign
and rencid odour and taste.‘

2.2 Acid Value (mg xoa g. fat or oil) -

Virgin fats end oils L 4 O'max.

" Non-Virgin fats and oils o

’ At time of leaving *efinery 0 2 max. -
Reteil’ Sale - _ 0. 4 max,

2.3 .Peroxide Value @=eq. per kg fat or. 0il)

At time of leaving refinery 1.0 max.,
Retail Sale’ 10,0 max.

ADDITIVES

3.1 The substances approved by the Codex Committee on Food Additives
specifically as suitable for use in fats and oils for human con-
sumption. the following are recommended for consideration by
the Codex Committee on Food Additives/.

3.2 VAntioxidants

. (a) Propyl -, octyl -, and dodecyl gallates, individually or in
.. combination, up to 100 mg/kg. '
Eb; BHA or BHT, individually or in combination, up to 200 mg/kg.
(c) Arr combination of gallates with BHA or BHT, or both, up to
cw ug/Ks, but the amount of gallates not to exceed 100 mg/kg.
(d) Natural and synthetic tocopherols. ‘
(e) Ascorbyl palmitate, up to 200 mg/kg.




3.3 Synergists

Citric Acid.
3.4 Colours
Carotene and annatto, but only in fats and oils not specifically
designated with the name of the plant or animal from which they
originate.
A 3.5 Flavours ‘ ‘
Natural and synthetic flaVburs, but only in fats and oils not L
‘specifically designated with the name of the. plant or animal from -
which they originate. A

- 3.6 Emulsifiera (only in fats used for baking and cooking fats)

(a) Mono- and diglycerides of fattx acids - up to 5% by weight.

(v) ¥ono- and diglycerides of fatt[ acid eaterified with the
followigg acids: A _

acetic,
tartaric,
- eitrie, '
acetyltartaric,
acetylecitric,
-lactic,
orthophosphoric, ‘
and their sodium and calcium aalts

# (c) Lecithin (as mixtures of phosphatides and their fractions)

(d) Polyglycerol ‘esters of fatty acids L
(e) Polyglycerol esters of interesterified ricinmoleic acid =~
(f) Esters of fatty acids with polyalcohols other than glycerolt

Sorbitol monopaimitaté.
Sorbitol monostearate.
~ Sorbitol }rist earate.

(comfercially known under the names of "Span 40", "Span 60"

and "Span 65"). _
(g) Ester of 1, 2-propyleneglycol with onme fattz acid radical onlx

(h) Esters of mono- and disaocharides with fatty acids CSucro-
glxcerides"

* (1) Stearyl lactylie ecld and calcium stearyl lactylate

* Items (b) to (1) 1nd1vidu311y or in combination not to exceed 2%
by weight.

3.7 Antifoaming Agents (only in fats and oils used fo: frying)

Dimethyl polysiloxane, up to 10 mg/kg{
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4. CONTAMINANTS -
The following maximum limits by weight shall applys-

0.2%

Matter volatile at 105°C

:

Insoluble impurities 3 - 0.0%%

Soap content : 0.005%
- Iron : : 1.5 mg/kg.
g Copper - :gVirgin 0.4 mg/ke.
- Refined0.1 mg/kg.
f  lead t - 0.1 mg/kg
#  Arsenic T 0.1 ng/kg

(f the limits for Copper, Lead, and Arsenic should fall within any
overall limits for heavy metals specified for all foods by the

- Codex Committee on Food Additives. The limits proposed are put
forward as technologically unaviodable). :

- - 5. LABELLING
‘ 5.1 General The provisions of this paragraph are subject to endorsement
by the Codex Committee on Food Labelling and to any general provisions
laid down by that Committee and subsequently approved by the Commission.

5.2 The name designated for the product conforming to the definition at
-~ 1,1 of this standard shall be such as to give a true indication of the
‘nature of the fat or 0il and not to mislead the consumer. .Names such
as "edidle oil" and "salad 0il" which do not indicate a plant or
animal source may be used without further qualification.

45.3 Where an 0il has been subject to pfoceBSinnghich-alters its physical .
. - characteristics the name of the oil shall not be used unless qualified
to indicate the nature of the process./ ‘ :

5.4 The designation ivirgin fat' or 'virgin 0il! may only be used for fats
or oils conforming to the definition at 1.2 of this standard. :

6. METHODS OF ANALYSIS AND SAMPLING




- APPENDIX III
PROPOSED DRAFT PROVISIONAL STANDARD FOR

‘ SOYA BEAN" OIL
( Ste on the Procedure

1.'  DEFINITION -
" 1.1; Dorivation

Soya Bean 0il is derived from soya ‘beans (tho seeds, of
‘Glyoine max L, or Glycine hiagida) _

1.2, Symonyms -
~ Soybean 0il,

1.3, idéntitxlchafacteristics .i - _ Ranges
' Relative Density (20° C/water at 20 °c) : 0.919-0.925 -_ |
Refraotive Index (n z'(ﬁ:) : 1.466-1.470
' Saponification ValueD(mg JKOH per g.oil) : 189-195
Unsaponifiable Matter (%) : 1,5 (maximum)
Todine Value (Wi.js) : 120-143

2. QUALITY CHARACTERISTICS

2,1, Colour, Odour and Taste

Characteristic of the designated product and, as respects odour
and taste, either bland or free from foreign and rancid odour and taste

. 2.2, Acid Value (mg. KOH per g) ” }
At time of leaving Refinery " 0,2 max.
‘'Retail sale - Out . max,

2.3, Peroxide Value (meq. per kg)

At time of leaving Refinery 1,0 max,
Retail sale , . 10,0 max.
3. ~ADDITIVES

3,1, The substances approved by the Codex Committee on Food Additives
specifically as suitable for use in fats and oils for human
consumption, [ The following are recommended for consideration by

" the Codex Committee on Food Additiveg] -

3.2, Antioxidants

(a) Propyl - octyl - and dodecyl gallates, individually or in
combination, up to 100 kg;

“ ' 2,




" Appendix IIIcontdJ
N 3;2. (b) BHA DHT, individually or in combination up to 200 mg/kg,

" (¢) Any cosbination of gallates with BHA of BHI, or both, up to -
E © 200 mg/kg, but the amount of gallotes not to exceed 100 mg/kg,

(d) 'Natural and synthetio tocopherols,
| (e) Asoorbyl palmitate, up to 200 mg/kg
. \};5.‘ Sznergists A
S Citric acid ;

L., CONTAMIWANTo ' A
o The following maximum limits by weight Shﬁll apply -

~ Matter volatile at 105 c oy 0 2% -
o Insoluble impuri.ties | Ty 0.05%
Soap content ";‘ ' ,'A: 0 005%
'is_Iron J...: : __p~ -19- 1.5 mg/kg
A . Copper:'f'_'~ ’ ;V:.rgin o.z. mg/kg
IR ai ~ JRefined 0,1 mg/kg
NI;zSLe'as”"‘f o .__.s01mg/kg.
¢ Arsenio_"l ." . ;;.;";e; .1 mg/kg

(8 The limits for Copper, Lead and Arsenic should fall within any overall
* 77" 1imits for heavy metals specified for all foods by the Codex Committee on
-~ Food Additives. The limits proposed are put forward as technologically
. unavoidable.) o

5. LABELLING
5.1 General. The provisionsof this peragraph are subaect to endorsement

by the Codex Committee on Food Labelling and to any gensrel provisions
o lald down by that Committee and subsequently approved by the Commisaion,

5.2, All products d951gnated as 'Soya Bean 0il' or 'Soybean 0il' must conform

to this otandard

[3.3. Where soya bean 0il has been subject to processing which alters its"
. physicel characteristics the name 'Soya Bean Cil' or any synonym shall
jnot be used unless qualified to indicate the nature of the processé7

"6, METHODS OF ,mmroxs :.ND s‘ayme
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1,

2.

APPENDIX IV

" PROPOSED DRAFT PROVISIONAL STANDARD POR ARACHIS OIL

Ste of the Procedure

DEFINITION

1.1. Derivation

Arachis 0il is derived from groundnuts (the seoda of

Arachis hypogaea).
1.2, anonxms
Peanut 0il,
Groundnut 011. - e _ . '
1.3. Identity Chafacter;ggggg A .. . - Ranges
‘_Relative Density (20 C/wator at 20%) : o.'911. - 0.917
Refractive Index (n 40° c) B . + 1.460 - 1;#65"
. Saponification Value (mg. KOH per g.oil) : 187 - 196 R
vUnsaponiflable Matter (%) .t 1,0 (maxinum)
Iodine Value (Wija) | '+ 80 - 105

1.4, Specific Test

The minizum arachidic and higher fatty acids content as
determined by either of the methods specified in paragraph 6.1,
of this standard shall be h 8 per cent '
QUALITY CHARACTERISTICS - | ®

2,1. Colour, Odour and Tasts

Characteristic of the deiignatod product and, as respecti
odour and taste, either bland or free from foreign and rancid
odour and taste,

2,2, Acid Value (mg.KOH per g) ‘
Virgin oil | 4.0 zax,
Non-virgin oil

At tige of leaving Refinery 0,2 max,

Retail salo , VNS mai.




3.

bo

5.

2.3, Peroxids Value (meq. per kg)

)

At tine of leaving Refinery 1.0 max,

Retail Sale  10.0 max,
ADDITIVES - ’ | N
3.1, The subsfancea approved by the'Cédéx Comnmittee on Food

Additives specifically as suitable for use in fats and oils
for human consuzption, [ The following are recommended for
consideration by the Codex Committee on Food Additivq§7:-

3.2, Antioxidants

(a) Propyl - octyl - andvdodecyl gallates, individually or
in combination, up to 100 mg/kg: L

(b) BHA, BHT, individually or in combination up to 200 ng/kgs

(¢) Any combination of gallates with BHA or BHT, or both up

to 200 mg/kg, but the amount of gallates not to sxcesd
100 ng/ kg;

(d) Natural and synthetic tocopherols;
(o) Ascorbyl palmitats, up to 200 mg/kg,
‘3.3, Synergists

Citrio acid
CONTAMINANTS

The following maximua 1imits by weight shall apply:-

Matter volatile at 105°C S 035451
Insoluable impurities ¥ « 0.0ﬁ% SN
Soap content f P:QQS%
Iron ¢ K 1.5 mg/kg
$ocer )RR S 5 g/
§  Lead : 0.1 mz/kg
A Arsenic : 0.} ng/kg

- (# The limits for Copper, Lead and Arsenic should f211 within any
, overall limits~Tor heavy motals spacified for all foods by the
Codex Cowxmittse on Food Additives, The limits proposed are
put forward as technologically unavoidablse),

LABELLING

5.1, Genaral The provisions of this puragraph are subject to
endorsezent by the Codex Committee on Food Labelling ard to
any general provisions laid dowa by that Ccanlttea and
subcequently approved by the Comm%;siOn.



#-5e2+ - A1l products deaignatod as 'Arachis 011', ";Peanut 011' or
o 'Groundnut 0il' must oonform to this standard

;:"[; 5.3. Whero an arachia oil has been subJect to procetsing which
SRRt - alters its physioal characteristics the nams ‘Arachis 0il',
. or any symonym shall not te used unless qualified to indicato

‘ the nature of the _process,
6. METHODS or ANAUYSIS AND SAupmxnc

(Subject to endoraemant by the COdcx CQmmittoe on Hethoa: of
. Analysis and Sampling)

176 1. Arachidio and ngher Fattx Aoids Contcnt
o (;) ‘Modified Renard Test - . Seotion 26. 077. 'A.0.A.C,,

Teath Edition (19355
e

(b) Arachis 0il Test (Bvers) Page 97, British Standerd 684: 1958.7
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APPENDIX V.

' PﬁCPOSED DRAFT PROVISION:L STANDARD FOR
COTTONSEED 0IL
(Step 5 of the Procedure)

DEFINITION -

1.1, Derivation

' Cottonseed 011 is derived from the seeds of various cultivated
~species of Goasxgium ,

1.2, Identity C‘naracteristic's” | 3 " Ranges
" Relative Density (20° C/water at 20 c) ;' 0.918-0,926
" Retractive Index. (a3 4o° Gy L 14581466

Saponification Value (mg.KOH per g.oil :  189-198

Unsaponifiablg.ﬁﬁtter‘(%) 1.5 (maxinum)

Todine Value (¥ijs) : 99-119

1.3, Special Test
Halphen Test

Note:= Kapok oll and some other oils give a positive test; and fats
‘ ¢ from animals fed on cottonseed meel may also give a positlve
test, Different lots of cottonseed oil may react with
different intensities, Hydrogenation and heating of cottonseed
0il reduce the intensity of the reaction and may destroy it
' entirely. .

QUALITY CHARACTERISTICS

2.1. Colour. Odour and Taste |

Characteriatic of the designated product and as respects odour nnd :
_,taste, either bland or free from foreign and rancid odour and taste.

2,2 Acid Value (mg. KOH per g. )
At time‘of 1eaving Refinery . 0.2 max.

- Retail sale = : O max,

2;3}; Peroxide Valus (meq. per kg)
At tine of leaving Refineny" _ 1,0 max.

‘Retail sale . ' o 10,0 max.
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Appendix V contd,
3, ADDITIVES

3.1, The substances approved by the Codex Committes on Food Additives
- specifically as suitable for usa in fats and oils for human consumption,
The following are_recommended for consideration by the Codex Committee
on Food Additives,/:- IR

3,2, Antioxidants

(a) 'Px;epyl - octyl - and dodéc 1l gallates, individually or in
. ecombination, up to 100 mg/ks; ) ‘

b) A, BHT, individually or in combioation up to 200 mg/ke;
N N ’ —“ . .

(c) Arw combination of gallates with BHA or BHT, or beth, up to
" 200 ug/kg, but the amount of gallates not to exceed 100 mg/kg;

(a) Natural and synthetic tocopherols; g o ' .
L (e) Ascorbyl palmité._te, up to 200 mg/kg.
'3.3. Synergists - |
Citric acid
b.  CONTAMINANTS

" The ‘following maximum limits by weight shall apply:~

- Matter volatile at 105°% o o 0,2%
Insolubla impuritiéa S o : 0;05%_
Soap content : 0,005% .
Iren l.Smg/kg ®
g Copper ‘ - ( Virgin : C.).I{ xﬁg/kg
A : . (Refinsd : 0,2 mg/kg
g lesd | 1 0.1 mg/kg
3 Arsenic ’ o 3 ,Oel mg/kg

(# The 1limits for Copper, Leed and Arsenic should fall within any overall
limits for heavy motals specified for all foods by the Codex Committee on
Food Additives, The limits proposed are put forward as technologically
unavcidable). S e L

5. LABELLING
5.1, Genaral Tha proviasions of this pamgraph are subject to endorsement

bty tho Codax Cozmittes on Food Labelling and to any general provisions
laid down by that Committes and subsequently approved by the Commission,

9.2, All products deiiznated as 'Cottonseed 0il!’ zﬁust conform to this standard,
30.




| Appendix V _contd,
5.5 where a Cottonsced oil has been subject to processing which alters its
physical characteristics tha naze 'Cottonsoed 0il' shall not be used
unless quahf‘ied to :lndica o the nature of the process_]

6., METHODS OF 'LNALY.)IS AND SAMPLING

(Subject to endorsement by the Codex Committee on Methods of
Anelysis and Sampling,) : .
[ Halphen Tost ~ AOCS official hethod cb 1-2‘7

‘ 3.




APPENDIX VI

PROPOuED DRAYT PROVIbIONAL bTANDARD FOR
'SUNFLOVER OIL- '
(otep 5 of the Brooedure)

1, DEFINITION
' i;l Derivation

Sunflowerseed Oil is derived from ounflower seeds (the seedy of
Helianthus annuus), )

Sunflower 0Oil,
1.3. identify Chnracteristios : - gggggng
Relative Density (20° C/water at 20 c) .1 0,918-0.923 ®
Refractive Index (n 40° c) .3 1A67-1.469
Saponification Value (mg.KOH per g.oil) _’ : 188-i9k

Unsaponifiable Matter (7) . - 11,5 maximum

Iodine Value (Wijs) ilQbIAB .

2. - QUALITY CHARACTERISTICS

2.1, Colour, Odour and Taste

~ Characteristic of the designated product and as respects odour
and taste, either bland or free from foreign and rancid odour and taste,

2.2, Acid Value (mg. KOH per g)
At the time of leaving Refinery . 0.2 max, PY
Retail sale o - 0.4 max.

2.3, Peroxide Value (meq, per kg)

At the time. of 1eaving Refinery . 1,0 max.
_Retail‘sale .. 10,0 max.
3. ADDITIVES
3.1; The substances approved by the Codex Committee on Food Additives
ecifically as suitable for use in fats and oils for human consumption
£§he following are recommended for consideration by the Codex Committee
on Food Additiveg?
3.2, Antioxidants

(a) PrOpyl - octyl - and dodecyl gallates, individually or in
combinntion, up to 100 mg kg,‘
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APPENDIX VI contd,

(v) EHA, BHT individually or in combination up to 200 mg/kg;

(¢) Any combination of gallates with BHA or BHT, or both, up to
200 mg/kg but the amount of gallates not to excead 100 mg/kg,

(a) ‘Natural and synthetic tocopherols,

(e) Ascorbyl palmitate, up to 200 ng/kKg .
‘3.};' anergists

Citric aqid

4. CONTAMINANTS

_ The following maximum limits by wsight shall apply -

_Matter volatile at 105 c 0.2
B Insoluble impurities_ _ : 0.02%
;‘Soap content ' ' '_ : 0,005
Iron : - | P 1.5 mg/kg
P RS
ﬁ Arsenio ' _ : 0,1 mé)kg

, (ﬂ The limits for Coppar, Lead and Arsenio ahould fall within any overall
limits for heavy metals speoified for a1l foods by the Codex Committee on
Food Additives, The limits proposed are put forward as technologically
unavoidable,) :

.’ 5, LABELLING
5.1.' General The provisions of this'paragraph are éubjact to endorsement by

the Codex Committee on Food labelling and to any general provisions
- 1aid down by that Committee and subsequently approved by the Commission,

' 5.2. All produots deﬂignated as 'Sunflowerseed 0i1' or 'Sunflower 0il' must
conform to this standard, -

_43.3, Vhere a sunflower oil has'beeh éubject to pfoéaasing which alters its
physical characteristics the name'Sunflowerseed 0il' or any synonym shall
not be used unless qualifiad to aindicate the nature of the pro»ess&7

6. METHODS OF ANALYSIS AND SuMFﬂJNG
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APPENDIX VII
PROPOSED DRAFT PROVISIONAL STANDARD FOR RAPESEED O1L

(Step 5 of the Precedure)

1, DEPINITION
1.1. Derivation

~ Rapeseed 0il is derived from the seeds of Brassica
campestris, Brassica napus and Brassica tournefertii.

1.2, Synonyms .
Tﬁrnip Rape 0il
Colza 011
Ravison 0il

Sarson 0il
Toria 0il |
1.3, ldentity Charaéteristic ~ : ' - Ranges

Relative Density (20°C/water at 20°C) . :"0.910>- 0.920
Refractive Index (np 40°6) R :‘ 1.465 - 1'469
Saponification Value (mg KOH/g.oiJ.) : - 168 - 181
unsaponifiable Matter (%) : 2,0 (maxim¢n).
‘Iodine Value (Wijs) s ‘91;; 126  -
Crismer Value : 80 - 85'

2. QUALITY CHARACTERISTICS

2,1, Colour, Odour and Taste ,

Characteristio of the designated product and;, as respects
odour and taste, either bland or free from fbreign and rancid -
odour and taste.

2.2, Acid Valus (mg. KOH per g.)
At the time of leaving Refinery 0.2 max,
Retail esale 0.4 max,

2.3, Peroxide Value (meq. per kg)

At tipe of leafing Refinery 1.0 max,

Retail sale 10.0 max;
3,




3.

L.

3.1.

ADDITIVES

The substances approved by the Codex Committee on Food
Additives spacifically as suitable for use in fats and
0ils for human consunption, / The following are recocendsd
for consideration by the Codex Comaittes on Food Additivo§7 s .

3.2, Antioxidants
(a) Propyl - ootyl - dodecyl gallates, 1n51v14u511y or in
combination, up to 100 mg/kg:
(b) BHA, SHT; individually or in combination up to 200 ng/kg;
(o) Any combination of gallates with BHA or BHT, or both, up
to 200 mg/kg, but the amount of gallates not to exceed .
100 mg/kz; ,
(d) Natural or synthetic tocopherols;
(o) Ascorbyl palmitate, up to 200 mg/kgz.
3.3, Synergists '
| Citrio acid
CONTANINAﬂTS
The‘rollowing maximum limits by weight shall apply:-
Matter volatile at 105° C : 0.2%
- Insolubls impurities | : 0.05%
‘ Soab content : 0.005%
~ Iron : 1.5 mg/kg
O e (1
't Lead : 0.1 mg/kg
4 Arsenio : 0.1 mg/xg

(¢ The limits for Copper, Lead and Arsenic should fall within any
overall limits for heavy metals specified for all foods by the -
Codex Committes on Food Additives, The limits propossd are put
forward as technologically unavoidable),

LABELLING

5.1, Genoral The provisions of this paragraph are subject to
endorsement by the Codox Committee on Food Labelling and to
any general provisions 1laid down by that Comaittee and
subsequently approved by the Commission,

5.2, Alllproduots designatod as 'Rapeseed 0il', 'Turnip Rape 0il°,
‘Colza 04il', 'Ravison 0il1', 'Sarson 04il' or 'Toria 0il' must
conform to this standard, :




| 5.3, 01l produced from the seeds of Eruca sativa amd conforming
‘ to the standard may be designated as 'Jamba Rape Oil' ‘

[-5 4. Where a rapeseea 0il has been eubdeot to processing which -
alters its physical characteristics the name of 'Rapeseed
011" or any synonym shall not be used unleas qualified to
indicate the nature of the proeesqg7 ‘
6. METHODS )4 ANALYSIS AND SAMPLING .

' (Sub*eot to endorsement by the Codex Committee on Hethods of
Analyszs and Sampling)

Ve Crismer Value - A.0.C.S. Qf'ficiall{ethod cb.z. 39
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2

3.

PROPOSED DRAFT PROVISIGNAL STANDARD FOR

MAIZE OIL

(Step 5 of the Procedure)

‘,1,1. Derivation .

Maize oil is derived from maize germ (the embryos of Zea mays L.)

1.2. SEZIOELYES
Cprn Oii.

1,3. Idahtity_Characteristics

Relative Density (20 G/water at 20 C)
Refractive Index (ngooc)
- Saponification Value (mg. KOH per g.
" Unsaponifiable ﬁattar‘(%b |

Jodine Value (Wijs)

_ QUALITY CHARACTERISTICS

2.1. Colour, Odour and Taste

£z FENDIX VIIT

0il)

Réngés

0,917 = 0925

1.465 - 1,468
187 - 155
2.8 (maximum)

103 - 128

: ‘ Characteristic of the designatsd prodict and, as respdots _
odour- and tasts, eithar dland or fres from foreign rancid odeur snd

taste.

© 2.2, Acid Value (mg. KOH per g)

At time of leaving Refinery
"Ratail‘aale

2,3. Peroxide Value (maq. per kg)

At time of leaving Refinery
_Retail sale
ADDITIVES

0.2 max,

0.4 max.

1.0 max.

10.0 max.

3.1, The substancss approved by the Codex Committee on Food Additives
- apacifioally as suiteble for wus2 iun fats and oils for buman

consunption Z,Tha following are regommmdsd for oonsideration by the

Codex Committes an Food Additdives, /3
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3.2, Antioxidants

(a)'

(v)
(o)

@

(o)

Propyl = ootyl = and dodeoyl gallates,

combination, up to 100 mg/kg;

APPENDIX VIII Contd.

individually or in

BHA, BHT, individually or in combination up to 200 g/ ¥%g;

Any combination of gallates with BHA or BHT; or both, up to
200 mg/kg,. but the anount of gallates not to exceed 100 mg/kg;

Natural and synthetio tocopherols;

Ascorbyl palmitate, up to 200 mg/kg.

3e3. 'Smersists -
 Citric acid

L. conm'aumms

The following maximum limits by weight shall apply:-

s
P
4

(4 The limits for Copper, L
limits for heavy metals spec
5. LABZLLIING

501, General., The provisions of this paragraph are subJject to endorsement
' by the .Codox Conzittea on Food Labelling and to any general provisions

Matter volatile.at 105%¢ :
in,soluble impurities - H
Soap content $
Iron ‘ s
Copper s (Virgin 3

- S '(Hefinedl R |
Lead o g
Arsanic ‘ 8

0.2%

- 0.05%

0,005%

1,5 ng/kg

0.4 mg/k

g
0.1 mg/kg .

0.1 bmg/‘xg

0.1 mg/kg

oad and Arsenio should fall within any oversll
ified for all foods by the Codex Committee on Food
Additives. The limits proposed are put forward as technologically unavoidabls,)

laid down by that Comuittee and subsequently approved by the Commission.

5.2, ALl products designated as 'Haize 0O

this steadard.

11! or 'Com 0il' mst conform to

(5.5. Where a maize oil has been subject to processing which alters its

physical charactoristios ths naus 'Uaize 0il' or any syncnym shall not

be usod unless qualifisd to indiocate the nature of the procoss.

6. MSTHIDS OF ANALYSIS AND SAMITING
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© APPENDLX IX.

PROPOSED DRAFT PROVISIONAL STANDARD FOR
SESAMESEED OIL '

(Step 5 of the Proc edurel

1. DEFINITION
1.1, Derivation

 Sesameseed 0il is derived from sesame saeds (the seeds of
Sesamm indicum L)

1,2 §IE_EIEEI,
| Sesane Oilv 
Cingelly 041
 Benné 6i1~
Csmon
Cmmon
‘Tillie 01
1.3, Identi@x;Characferistiés o : - !E!Héﬁi
| Relatlve Density (20° Q/water at 20°C) ' °°9l5lf 0.923
. Refractlve Index (n 40 C) S ;. I 1.469 N
1187 - 195

Saponification Value (mg. KOH per g.oil)

Unsaponifiable Matter (%)

e

2.0 (meximum)

Iodine Value (Wijs) 104-120

1.4 Specific Tests

Modified Villevechia Test or Sesame 0il Test (Baudoin)

2. QUALITY CHARACTERISTICS

2. 1, COlou:, Odour and Taste

Characteristic of the designated prodnct and as respects odour
and taste, either bland or free from foreign and rancid odour and
taste, .

2. 2. Acid Value (mg. KOH per g)

At the time of leaving Refinery 0.2 max,

Retall sals

0.4 max,
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3.

4.

APPENDIX IX - Contd,

2.3. Peroxide Velue (meq. per kg)

At tize of leaving Refinery + 1,0 max
Retail sale ¢ 10,0 max.
ADDITIVES

3,1, The substences approved by the Codex Committee on Food Additives

specificelly gs suiteble for use in fats and oils for human

consumption / The following are recommended for consideration by the

Codex Connitiee on Food Additives, [i-
3.2, Antioxidents

(e)  Propyl - octyl - end dodacyl gellates, 1ndividua11y or in
" combination, up to 100 mg/kg;

(b) ‘ma, BAT, individually or in coubinstion up to 200 mg/ke;

(¢) Any cOmbme.tion of gallates wiﬂ: RHA or BHT, or both, up to
200 rg/¥g. but the amount of ga.lla.teu not to exoeed 100 mg/kg;

(d) Netirel end synthetic tooopherols;
(e) Ascorbyl peluwitate up to 2.00';me/k3... -

S¢3. gSynerpists

Citric ecid

CONTAMINANTS o -

The follow;’ng mzimm linits bj we.ig)it. shall applyt;
Xatter volatile at 105°C b 0.2 per oent
Involub]e i.mpurities s 0.05 per cent
Soap content o $ 0.005 per cent
Iron - 1 -5 me/ kg

/A Copper s Virgin s 0.k m(/lrg

Refined: 0.1 me/lrg
4 Lead | 3 0.1 ng/kg
L. Arsenio $ 0.1 mg/kg

(4 The limits for Copper, Leed and Arsenic should fall within any overall

liwite for heavy retals specified for all foods by the Codax Comnittae
on Food Additives, The limits proposed are put forward as teohnclogically
uneavoidable,) I
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APPENDIX IX  Contd.

5.  LABELLING

5.1. General. The proviaions of this pa.ragraph are subject to .
ratification by the Codex Committee on Food Labelling and to any

general provisions laid down by that Committee and subsequently
approved by the Commisaion, -

5.2, A1 products designated e.s'Sesa.meseed 011, 'Sesame 011' 'Giixgelly _
. ' 0i1','Benne’ 0i1','Ben 0il,- 'Till O:Ll' or "l‘illie 011' must conform -
"to this standard.

: [5.3. Where -a sesamaseed oil has been subject to processing whi.ch alters
its physical characteristics the name 'Sesameseed 0il' or any

synonym shall not be used unless qualified to indicate the nature
~ of the prooess, ] :

6. METHODS OF ANALYSIS AND SAMPLDIG-

A (a) nocuﬁea Villavechia Test - A.O.C 8. Of‘fioial Method Cb2 - L0

.;'(b)j  Sesame 011 Test (nanaoin) - Pege 96 Britlsh Standard 68k 1958.7

(Subject to andorsement by the 0069:: committee on Methods of Analysis a.nd .
Sampling.)

b1



APPENDIX %

PROPOSED DRAFT PROVISIONAL STANDARD FOR
SAFFLOWERSEED OIL '
(Ste of the Proeedure

l, DEFINITION
1.1, Derivation

Safflowerseed 011 15 derived fron safflcmor 5eeda (the seeds of.
Carthamus t:lnctoriua). , _

v e Synonyas - |
. safflower 041
Carthasus 04il
Kurdee 041 T | ®
.3. Tdentity Characteristics o Ranges
" Relative Denaity (20° C/water at 20°C) . 0,922 - 0,927
" Refrastive Index (n ’I;° Cy t 1467 = 14O
Saponifieation Value (mg. KOH per g.0oil) : 186 - 198
Unszaponifiable Matter (%) | : 1,5 maxisum
Todine Value (Wijs) : 135 - 150

2, QUALITY CHARACTERISTICS

2,1, Colour, Odour and Taste

chafaoterié'cio of the designated product and, as respeets odour and . ‘ {

taste, either bland or free from foreign and raneid odour and taste,
2.2, Acid Valus (mg. KOH per g.)
At tims of leaving Refinery 0.2 max,
Retail aale R 0.l mex,
2,3, Poroxide Value (meq, per kg) |
At tims of leaving Refinsry 1,0 max,
| Rot@ﬂ sale 10,0 max,
3, ADDITIVES | |

3.1s The lubatances approved by the Codex Committes on Food Additives .
spesifically as suitable for use in fats and oils for human eonsumption,
The following are recosmended for eonsideration by the Codex Committee

on Food Additin_a] s=
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5.

APPENDIX X contd,
3.2, Antioxidants - '

(a) Propyl - ootyl - and dodecyl gallates, individually or in
combination, up to 100 kg; , :

(b) BHA, BHT, individually or in combination up to 200 mg/kg;

(o) Any combination of gallates with BHA or BHT, or both, up to
200 mg/kg; but the amount of gallates not to exceed 100 mg/kg;

-(d) Natural and synthétio foobpherols; :
(o) AAscorbyl palmitate, up to 200 ng/kg.
3.3. Sﬂergisfs |
| Citric acid
CONTAMINANTS N .
| The following naiilun 1limits bj weight sha;i applj:-

Matter volatile at 105°c' : 0.2 per ‘cent
Insoluble impurities $ 0,05 per cent ‘
Soap content . o 0,005 per cent
Iron : 1.5 mg/kg

8 o {irpn, 84

£ Lead S s 0.1 mg/kg

g Arsenio : s _O.i »g/kg

(# The 1limits for Copper, lead and Arsenis should fall within any overall
limits for heavy metals specified for all foods by the Codex Committee on
Food Additives, The limits proposed are put forward as technologically
unavoidadble,) : ' ) ‘

LABELLING

5.1, General The provisions of this paragraph are subject to ratification
by the Codex Committee on Food Labelling and to any general provisions
laid down by that Committee and subsequently approved by the Commission,

5.2, All products designated as 'Safflowerseed 0il', 'Safflower 011', 'Carthamus
- 011' or 'Kurdee 0il' must confora to this standard, -

(5.3, Wnere a safflowerseed oil has been subject to processing which alters its
physical characteristiocs the name 'Safflowerseed 0il' or any syno shall
not be used unless qualified to indicate the nature of the proces:§

- METHODS OF ANALYSIS AND SAMPLING
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| APPENDIX XI

- PROPOSED Mmevxsmug. STANDARD FOR_LARD
Step 5 of the Procedure) .

1. DEF;!;QI OF
1.1 Derivation

~ Lard 10 the tat rendered from fresh) clean, gound fatty tiss;ee
. from swine (sus scrof;) in good heelth, at the time of slaughter and
fit for human consumption as determined by a competent authority
reocognised in national legislation. The tissues do not 1nchAe bones,
detached skin, head ekin, ears, tails, organs, windpipes, lerzs blood
vessels, scrap fat, skimmings, settlings, pressings end the like,
and are reaaonably free from puscle tissues and dlood.

1.2 Idﬁnt}tx Chancterisuca ~ Bsmge -
. Relative Density (40 C/later at 20 c) N | 6.896 - 0.904 o
‘Rofrantive Indox (n 40° c) i - "i E li.448 ~ 1.460
'Titro (°c) | . ." | R .45
 Saponif1cation Value (mg. KOH per 3.fat) s 152 - 203

Unsaponifiablo Matter (%) v + 1.0 max,
Todine v;iue (wWija) | | - v 45-10

2. SPECIFIC TESTS .
‘ [ to Ve cbnaidetéd, e.g} Boehmar Valus/
3. QUALTTY cnmwrmxsmcs

43.'1  COIOur IR : 'Whitb when -solid .
3.2’ Odour end taste S N Charactcristic and freo from foreign

odoura and taates.
3.3 }.cid Value (mg. Kou per g)

‘At time of leaving placo of manufacture or refinery 1.0 pax.
.Retail sale - . o . 1.3 max,

'3.. Peroxide Value (neq per kg?

At time of leaviag place of manufacturo or refinery 6.0 max.
Retail sale 10.0 max.

4, ADDITIVES

4.1 The substances approved by the Codex Committee on Food Additives,
specificelly es suitable for uss in fats end oils for human con-

suuption he following are racommanded for conuideration by the
Codex Committes on Food Adﬂ'*'veg]n

1 | 44



4.2 Antioxidants

- (a) vPropyl, octyl and dodocyl ga.llatee, individually or in
- . combination up to 100 mg/kg. _

- (b) .BHA, BRT, individually orin .combination up to 2oo mg/kg. B
(¢) NDGA, up to 100 mg/kg.l
{d) Any combination of the above antioxidants, within the limits
~ specified, up to 200 mg/kg, but the amount of ge.llates and of
NDuA not to exceed 100 kg. S
(e) Resin guaiac, up to 1000 mg/kg.
(£f) Natural and synthetic tocopherols.
® (g) Ascorbyl palmitate, up to 200 mg/kg.
4.3 Synergists |
(s) Citric acid |
(b) Monoisopropyl citrate up to 100 n_xg/kg.
(¢) Phosphericacid up to 100 mg/kg.
‘(d)» Monoglyceiide citrate up to 100 mg/kg._

(e) Any combination of (b) to (d), within the lits specified, not
to exceed a total of 100 mg/kg. '

5. CONTAMINANTS

'I‘he following mimum limite, by weight shall anplyx-

, . Matter volatile at 105° c Y 0. 3%,
Impurities , 1 0.0
"Soap content ‘ - Nl
Iron : ' 1.5 mg/kg
* Copper 3 0.4 mg/kg
* Arsenic : 0.1 mg/kg
* Lead t . 0.1 mg/kg

('The limits for COpper, Araenic end Lead should fall within any
overall limits specified for all foods by the Codex Committee
on Food Additives. The proposed limits are put forward as tech-
nologically unavoid_a‘ble.s)r ,

6. Lard Subjected to Pr'ocessing'

Lard may contain refined lard, lard stearine and hydrogenated lard,
provided that it is labelled in sccordance with paragraph 7.3 of
this stsndard. ,

45:
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T. LABELLING
7.1 General The provisions of this peregraph sre subject to endorsemens
: by the Codex Committee on Fcod Labelling and to pay general provisions
laid down by that Commitiee and subsequently approved by the Commiscion.
7.2 All producta'designatad 88 'Lard' must conform to this standard.

7.3 If refined lard, lard stearine or hydrog-nated iexd aie present, tilse
- must be declared in the designation of the product. ' -

8. METHODS OF SAMPLING AND ANALYSIS R - 1
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APPENDIX XII

. PROPOSED DRAFT PROVISIONAL STANDARD FOR RENDERED PORK FAT

(Step 5 of the Procedure)
1. DEFINITICN '

1.1 Derivation

Rendered pork fat is the fat rendered from the tissues: and bonee
of swine (sue scrofs) in good health at time of slaughter and fit for
human consumption as judged by & competent authority recognised by
national legislation. It may contain fat from bones (properly cleaned),
from detached skin, from heed skin, from ears and from tails., The
tigsues do not include stomachs, organs, ‘glands, . large blood vessels,
_gcrap fat, ekimminge, eettlinge, preseinga and the like.

. 1;5"Identitx Characterietice - 'ff:-ggggé
. _nemive Deneity (40 C/water at 20 c) y 0.694 - 0.906
. Refractive Index (n °‘c) | K B 1;448 - i.461
"Titre ¢ c) . o d o | iii 32 -‘45
| Saponification Value (mg.xen per g.fat) b 192 - 203
Unsaponifiable matter (%) N s di.é ﬁag.*
Todine Yalue (Wije) N ) o .v. :. | _‘45 ; 70 :
2 SPECIFIC TESTS ) | | |
[to ve developed.7-' -
3. QUALITY CHARACTERISTICS | |
3.1 Colour White vhen solid
3.2 Odour and Taste s Characteristic, and free from fore;gn'odoars

g . and tastes.
3.3 Acid value (mg. KOH per g)

' Ax time of 1eawing place of manufacture or Refinery s 2.0 max.
Retail sale : _ s 2.5 max.

3.4 Peroxide Value (meq. per kg)

| At time of leaving place of manufacture or Refinery ¢ 8,0 mex
Retail sale = . ‘ _ 3 16.0 max.
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.4..

5e

4.1

4,2

ADDITIVES ' -

The substanoes npproved hy the Codex Committee on Food Additivee
specifically as suitable for use in fats and oils for humen consump-

tion, /The following are recommended for conaideration by the Codex
Commitfee on Food Additivee7:-

Antioxidants

(a) Propyl, octyl and dodecyl. gallates, individually or in combina-

~tion up to 100 mg/kg.y

(v) BEA, BHT individually or in combination up to 200 mg/kg.

- (e) NDGA, up to 100 mg/kg.

(d), Any oombination of the above entioxidants, within the limits

. specified, up to 200 mg/kg., but the emount of gallates and of
NDGA not to exceed 100 kg.

. (ej ' Resin guaiac, up to 1000 mg/kg.

(£) Netﬁral and synthetic. tocepherols;

(8) 4Aecorby1 palmitate, up to 200 mg/kg. .

_' 4.3 Smergate
' ~'(a) Cxtric acid.

(b) Monoisopropyl citrate up to 100 mg/kg.

(e) Phoephoric acid up to 100 mg/kg.
(a) Monoglyceride citrate up to 100 mg/kg.

(e) Any combination of (b) to (d), within the limits specified, not
"~ to exceed a total or 100 mg/kg.

CONTAMINANTS '

The following maxipum limits, by weight, ahall apply:— '

Matter volatile et 105 c 0.3
Inpurities . t  0.05%
Soap content 3 0.005%
Iron 17 1.5 vg/kg
* Copper t . 0.4 mg/kg
# Arsenic i 0.1 mglkg
* Lead 3 0.1 mg/kg

(*The 1imits for Copper, Arsenic and Lead should fall within any
overall limits specified for all foods by the Codex Committee

on Food Additives. The proposed likits are put forward as tech-
nologically unavoidable.§ '
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6. Rendered Pork Fat Subjected to Processing
Rendered Pork Fat may contain refined lard, refined rendered
pork fat, hydrogenated lard, hydrogenated rendered pork fat, lard
stearine and rendered pork fat stearine, provided it is lahelled
in accordance with pearagraph 7.3 of this standard.

7. LABELLING

. 7 1 Ceneral. The provisione of this paragraph are subject O endorsement
by the Codex Committee on Food Labelling and to any generel provi-

. . sions laid down by that Cozmmittee and eubeequently dpproved by the
_Commiaaion. . .

| 7.2 All producta designated as 'Rendered Pork Fat' must conform to this
etendard.

7.3 1If refined lard, refined rendered pork fat, hydrogenated lard,
‘ . , hydrogenated rendered pork fat, lard stearine or rendered pork fat

stearine are present, thie must be declared 1n the designation of
the product.

8. METHODS OF SAMPLING AND ANALYSIS
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1.

2.

3.

"DEFINITION

APFPENDIX XITT

PROPOSLD DRAFT PROVISIONAL STANDARD FOR PREHIER JUS

(Step 5 of the Procedure)

1.1 Derivation =

-+ Premier Jus is the product obtainsd’ by rendering-'at low heat
the fresh fat (killing fat) of heart,caul, kidney and mesentery
-collected at the time of slaughter ‘of bovine enimals (Bos taurus)
in good health at the time of slaughter and fit for human consump-
tion as determined by & competent authority recognised in national
‘legielation."The'rai naterial does not include cutting fats.

1.? _ngogzms )
L ' | . Oleo Stock - .
1;3~ﬂIdent1ty Characteristice.‘:‘ | S '£' ,§§§gg
‘nelative Density (40° O/water at 20°C) .© s . .0.893-.0.398
Refractive Index (n 4Q ¢ g 1,443 = 1,460
“Titre (°c) A o 42.5 - 47
-Saponification value (mg. KOH per é.fat) g 190 - 20w
Unsaponifiable Matter (%) _ s 1.0 ﬁai‘
Todine value (Wijs) 'v s 32 < 47

QUALITY CHARACTERISTIGS

© 2.1 Colour -3 Creamy white to'pale yellow‘

2.2 Odour and Taste : Characteristic and free frcm foreign odours
- and taates._

2.3 4cid Value (mg. KOH per g.)

At time of lesving place of panufacture - 3 1.5 mex,
" Retail sale ' . t 2.0 mex,.

2.4 Peroxide Value (meq. per,kg)

At time of leaving place of manufacture oy 6.0 max.
Retail sale , t  10.0

ADDITIVES

3.1 The substances approved by the Codex Committee on Food Additives,
specifically as suitable for use in fats and oils for humen consump-
ticn. [The following are recommended for consideration by the Codex
Coumittee on Food Additivea7aso




. 3.2 Antioxidants

5.

(a) . Propyl, octyl and dodecyl'géilatéa; individually or in combina-
‘tion up to 100 mg/kg. , ‘

(b) BHA, BHT, individually or in combination up to 200 mg/kg.
(e) NDGA, up fo 100 mg/kg. | .
(a) any combination of fhe above antioxidante, within the limits -
~ specified, up to 200 mg/kg., but the amount of gallates and
" of FDGA not to exceed 100 mg/kg,-g : : .
(o) ﬁesin*guaia§'up to 1000 mg/kg.
(£) Natural and éynthetio'ﬁocopﬁerolst
: (g) Ascorbyl paluitate, up to 200'mg/kg;‘
393 ngergista o | .
| (q)f.cif:id acidl o
‘:‘(b)‘.ﬂbnoiéoperyl qitrgﬁe up to 100 mg/kg
| '(c).'Pﬁoﬁphorlo acid'uh to 160;§g/kg'
- (a) 'qubgi&oeﬁi¢§ cit:até-ﬁp to'1oo'mg/kg |

(e) Any comdination of (b) to (d), within the limits specified, not
to exceed a total of 100 mg/kg. - ' S .

4 commmurs - o | R

The folloning maximam limifs; by‘ﬁeight, shall apply:-

Matter volatile at 105°C T 0.3%
Impurities ‘ : 0.05%
Soap content : Ni1 -
Iron : 1.5 mg/kg
* Copper : 0.4 mg/kg
* Arsenic - - : 0.1 mg/kg
* Lead : 0.1 mg/kg

(*The 1imits for Copper, Arsenic and Lead should fall within any
overall limits specified for all foods by the Codex Committee on
Food Additives. The proposed limits are put forward as technolo-
gically unavoidable.) ' L

LABELLING

5.1 General. The provisions of this paragraph are subject to endorsemsnt
by the Codex Committee on Food Labelling and to any general provisions

laid down by that Coomittee and subsequently approved by the Cormis-
sion, ' :



5.2 All roduocts designated as 'Premier Jus' or 'Oleo Stock!' must conform
. this standard,

§. METHODS OF SAMPLING AND mﬂ_*r_s_zé“




- APPENDIX XIv

PROPOSED DRA!‘I‘ PROVISIONAL STANDARD FOR EDIBLE TQLOW
" Step 5 of the Procedur -

‘1. DEFINITION
1.1 a-s.;mm

- Edible Ta.now 15 the prod.uct obtained by rondering the clean, B
- sound, fatty tissues (including trimming and outting fats), attendant
miscles and bones of bovine animals (Bos taurus) and/or sheep (Ovis
aries) in good health at the time of slaughter and fit for human .
. consumptior as determined bty a competent authority reoognioed in
national legishtion.

1.2 Synonym
®  riming
| 1) Identitx Chuacteruuea' - | . Range
xemivo nenmy (40 c/wa.tor st 2o°c) t '70'.3"93 - 0,904
. Refractive Index (n 3 4° °) o f 148 - 10460
'mtro (°c) - -_ o : 4o 49
': Saponificstion va.lna (ng. xox per g.m) R 150 - 202
Unaaponitia.ble matter (%) 8 .  1 2 max, |
qu:l.ne value (ua-) |  '5 ; R ) »-.-_50,‘ _‘
2, jgun.rrr CHARACTERISTICS | |
) 2 _m__ | ) . ) 'or:--mn to pals. yellow
' 2 2 Odour omd tastc | g . -:=cha.racteriatic and f:ee from toreign

’ ' .'odou.ra und tastea.
2, 3 Acig ve.lue (ng XOH per 3.) )

At tim of leaving place’ ot manu.faoture or Rennery ‘8 - 2.0 maxe
Retdl ulo o , , 't 2.5 max,

2.4 Peroxide Value (neq. per xg)

At time of leaving plaoo ot mmufn.oturo or Refinery * 840 max.
Retu:ll ulo ‘ t 16.0 max.

3-.; unmns

. 3.1 The subatmoos approved by the Codex Committee on Food Additives,
' specificelly as suitable for use in fats and oils for humsn consumption,

he fol......; .~e recommended for ‘consideration Yy the Codex Commit-
tea on Food Additivea] t=
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, 3.2 m€ibxidante
() Propyl, octyl and ‘dodecyl gﬁll"a.tpos;', | ihdividﬁhily or in combina~
tion, up to 100 mg/kg. L ,

(v) EIA, BT, individually or in combination up to 200 mg/kg.
() NDGA, up to 100 mg/kg. |

(4) Any combination of the above antioxidants, within the limite |
. epeoified, up to 200 mg/kg., but the amount of gallates and

. of NDGA mot to exceed 100 vg/eg. < SR
/{0) " Resin guaiac, up to 1000 mzfkg.

(£)  Natural and synthetio tocopherols. -

(g) Ascorbyl yalmité.te, up to 200 wg/kg. -
3.3 " Synergists ' ‘

(a). Citric acid

T(b) ﬁbndieoprdpyl citrate up to 160"’_;53-/1:3’
(o) ‘Phosphoric acid up to 100 ng/kg
'(4) ‘Monoglyceride citrate up to 100 vg/kg.

“"(8) 'Any combination of (b) to (d), within the limits specified, not
. ~to exceed a total of 100 mg/kg-: ' '

4. CONTAMINANTS
The rollqwing meximum limits, by weight, shall applys -
Matter volatile at 105% . : 0.3% .
Impurities - s 0.05% .
~ Soep content s 0.005%
"~ Tronw : 1.5 mg/kg
#* Copper s 0.4 mg/kg
® Argenic : 0,1 wg/kg.
#* Lead : 0.1 mg/kg-

(*The limits for Copper, Arsenic and ‘Lead should fall within any

- overall limite specified for all foods by ths Codex Committee on
Food Additives. The proposed Aimits are put forward as technolo-
glcally unavoidable.) ) x

e

Edible Tallow Subjected to Processing
Edible tallow may contain refined edible tallow, provided it .is.
labelled in accordance with paragraph 6.4 of this standasd,
6.1General. . THe provisions: of this"paragraph are subject to’ endorsement

by the Codex Coumittee on Food Labelling end'to ény' general provisions
laid down by that Committee Qnsi subsequently approved by the Commission.




- 642 Ail‘produots‘desisnated &s 'Edible Tallow' or 'Dripping' must conform
to this standard. :

6.3 Any product designated as 'Beof Tallow' must e produced exclusively
from bovine fat and any product designated 'Mutton Tallow' must be
- produced exclusively from sheep fat. A
6.4 If refined Edible Tallow is present, this must be declared in the
designation of the product.

7. METHODS OF SAVPLING AND ANALYSIS.




1.1

1.2

. Refractive 1ndex (n

: Sa.ponifice.tion value (mg KOH/g.)

MUSTARD SEZD OIL

Derivat 1on

. Musta.rd seed oil is derived from the ‘gseds of the white muetard

Brassica alba), the brown mustard (Bzassica ;]uncea) and of the bla.ck
mustard (Brassica ni a) R o

Identitx Characterietice - y .. . PRenge
Relativc density (20° C/water at 20 c) 3 0.915 - 0.921

40°c) L 1.461 = 1,469

_ 170 - 184
Unsaponifie.ble matter (%) $ 1.5 max. - .
Iod_ine value ,(Wi;)s) - 8 S92 - 125 ’



SH

Optione;v

(a)
(v)

(c)

@
’ (9) :

Ne)
(8)

~ APPENDIX XVI
FATTY ACID comsrrmn BY c;s-uguxn CHROMOTOGRAPHY

gggcqls OIL

(riethod of . analyeie lubjeot to agreement and acceptence by both
buyer and seller.)

Saturated fatty acids of chain-length ehorter than
14 carbon atoms, - None

Unsaturated fatty acids of chain-length longer than

18 carbon atoms. - ) ~ None

Ratio of saturated to unsaturated fatty scid - :0.18 to 0.28
Oleio acid contemt | 53 to T1%
Linoleic acid content , !n13% to 335
Linolenio scid content | o | "not appliceble

Ratio of total fatty acids of chain - length
longer than 18 cerbon atoma to those of chain-

.. length equal or shorter than 18 cerhon atoms...‘.~ " not applicable

Notes

-
(2) »

For the purpose of this etanderd, a fatty acid present at Xk of
the total fatty acids is considered to be absent. :

ethod of Analyeie - AOCS Tentative Method Ce’ 1 - 62, Corrected 1964
[I AOCS Method Ce 2 - 667 :
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APPENDIX XVI

PA'I'I‘Y ACID COMPOSITION EY GAS-LIQUID CIﬂZO\'CTOGBAPHY

CO’ITONSEED OTL

Optional -(Method of analysis eubjeet to asreement and acceptance by both -
' " buyer end seller.) _

(e) Saturated fatty acids of chain-length shorter than ' .
IR 7 S cefbon etoms. : .~ None

~ (v) Unsaturated fatty acids of ehain-length longer than

_18 carbon atoms, 5 A None
(c) Ratio of saturated to unsaturated fatty ecid - '."‘ 0.3 to 0.6
B (d) 01010 eeid contert - “ A : 23 to '5% |
(o) Linoleic acid content o | | 07 to it

(£) Linolenie acid content , : , not applicable
(g)'tnetio of total: fetty eeide of chain-length n
' longer than 18 carbon atoms to thoseof chain= L N
1ength equal or shorter then 18 carbon atoms.... ' not applicable
Notes . o

-{1) For the purpose of this standard, a fatty acid present at x% of the
tetal fatty aclds 1s considered to be ebeent. _

(2) Mothod of Analysis = AOCS Tentetive Yethod Ce 1 - 62, Correeted 1964
| @2 AOCS Method Ce 2 -
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Optional

(a)
(v)

(@)
(#)

| | | | APPENDIX. VI
PATTY ACID composrnon BY GAS-LIQUID cxmouorrocmmr
| " MATZE OIL

(ldethod of ena]ysio oubJeot to agreement and ooceptance by both
‘buyer and seller,)

Saturated fatty acids of ohein-longth shorter than

1, carbon atoms, | Nora
Unuturoted fatty acids of oha:ln-length 1onger thon -

.18 oarbon atoms, _ _ Nono

] Ratio of oaturated to unoaturoted fotty oo:ld - - 0,15 %o 0 25
01010 acid content . : ' S : 1% te 39;;
Linoleio acid oontent | B | 31,7 tn 6,.,.

)
(g)

Linolenio aoid content S Hot appiicable

Ratio of totol fatty eoido ot ohoin-length

* longer than 18 ocgrbon atoms to those of chain--

E _length oquol or shorter than 18 carbon otoms..,,. - Nctapplisabla

Notes '
@
@

'Por the purpose- of this etanda.rd, a fetty acia present c.t .‘.'ﬁ of tho
g total fotty acids is oonoidered to be obaent. _

l!ethod of em]aais - Aocs - 'l‘entative Ilethod Cel - 62 Co.r*actod 1%1,.

'@ 40C5 Method Ce - . 667




Ogtional

(a)

(v)

(o)

('d)

(e)

()

| ('s)
_Notes‘

@)

(@)

longer than 18 carbon atoms to thoss of chainé

APFENDICAVI

FATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY

 RAPESERD OIL '
(Method of analysis eubjeot to agreement and acceptance by both BE
buyer and seller,) '

Saturated ratty aeids of ehain-length shorter than

L, carbcn atoma. : None”f

Uneaturated fatty acids of ehain-length lenger than e

18 ocarbon atoms, - : . ,Preaent

Ratio of satnratedeogﬁhsatﬁ}ateﬁ fa%fy'aeia'-h?' 0,05 to O 08
Oleie‘acid_eonteat * '_:‘."' Rot applicable

Linoleie acid confent g " Not applicable o o

Linolenic acid content , s ~‘T“'iQ%'ﬁgg,
Ratio of total fatty ecid: of ehain-length TR

length equal or shorter than 18 carbon atoms.... ‘"'ei.2 £o 15

For the purpoee of this atandard, fatty acid present at gz'of,%he
total fatty acide is eonaidered to be ebsent. ' , _

Methods of analyeie - AOCS - Tentative Uethod Ce 1 - 62, Corrected 196k
(& AOCS Method Ce - 6§7 - ,




" Notes

Q)

(a)
)
ey
(a)

ey

()
(&)

'*'length equal or’ shorter than 18 oarbon atoma....f..w_th applicable .

APPENDIX XVI
PATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY

SAFFLOWERSEED OIL .

(Method of analysis subject to agreement and eoceptance by both
buyer and seller.) ,

Saturated fatty acids of ohain-length ehorter than

I carbon atoms, None

Unsaturated fatty acids of chain-length longer than

"'18 carbon atoms.. , Ncas.f
Ratio of saturated to unaaturated fatty acid - i §.Oﬂ fo 0.12
Olete acid. content S ~~;~ T flj%'to 21% R
'Linole-c acid content L o "-;* ;f“. *'73%lto éq%
Linolenio acid content . - B - Not applicable

-'natio of total fatty scids of chain-length

longer than 18 carbon. atoms to those of chain-

'For the purpose of this standard, a fatty ‘acid present at’ E& of the
.total ratty aclds 1s oonsi&ered to be absent,

Method of analysis ‘= AOCS - Tentative Method Ce 1- 62 COrrected 196k
- [& AOCS Method Ce - 6§7
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PATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY

Optional
(a)
(v)

()
(a)

(e)

(£)
(&)

Notes

(1)

(2)

APPENDIX XVI

SESAMESEED OIL

(Method of analysis subject to agreement and aceeptance by both
buyer and seller.)

Saturated fatty acids of chainplength shorter than _
1, carbon atoms. , Nons

Unsaturated fatty acids of chain-length longer than .

18 carbon atons, None -
-Ratio of saturated to unsaturated fatty acid - - - 0,13 to 0,20
Oleic acid content | ‘ 3?% to L%
Linoleic acid content - 35% to 50%

Linolenic acid content ‘ : None

Ratio of total fatty acids of chain-length .
longer than 18 carbon atoms to thoseof chain- =
length equal or shorter than 18 carbon atoma.... . Not applicable

For the purpose of this standard, a fatty acid present at zz_of the
total fatty acids is considered to be absenx.

Method of analysis - AOCS - Tentative Methods Ce 1 - 62 Corrected 1964 -

(& AOCS Method Ce - 667

1@




APPENDIX XVI

FATTY ACID COXPOSITION BY GAS-LIQUID CHROMOTOGRAPHY

SOYA BEAN OIL

Optional (Method of analysis subject to agreement and acceptance by both
. buyer and seller,) - _ Co .

(a) Saturated fatty acids of chain-length shorter than

- Uy oarbon atoms, None
(v) Uhsaturated_fatty acids of chain-length longer than
- 18 oarbon atoms, x - None
(¢)  Ratio of saturated to unsaturated fatty acid - Bangs 0,12 to 0,20
(a) - oleie acid'contentA | C " Not applieubla
(e) Linoleio acid content . . 43% to 5€%
- (£) Linolenio acid content - S . - &% to 137
(g)  Ratio of total fatty aqids or chain-length
longer than 18 carbon atoms to thossof chain- _
length equal or shorter than 18 carbon atoms,,.., 1.2 te 1.5

Notes . ,
(1) Por the purpose of this standard, a fatty acid present at X% of the
- total fatty acids is oonsidered to be absent, C

(2) 'Method of Analysis - AOCS Tentative Method Ce 1 = 62, Corrected 196
(& AOCS Method Ce 2 - € , » | ' .
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APPENDIX XVI

FATTY ACID COMPOSITION BY Gt\b—LIQUID CHROMOTOGRAPHY

Optional
(a)
(b)

@
@
(o)

(e)

Notes

(1)

(2)

' SUNFLO\IER EED oIL .

(Method of_analysis subject to agreement'and.,’acoeptance by both
buyer and seller.) ' o

-Saturated acids of chain-lensth shorter than

14 carbon atoms. o o "Nene

Unsaturated t‘atty a.cids ot‘ chain-length longer than

18 ocarbon atoms. Nons |
“Ratio of saturated to unsaturated fstty acid - j»f',;=o;6é to 0,20
Oleic acid content L to 353
Linoleic acid content . o - b to 75%
‘Linolenic acid content ' JRTEE . Not applicable

Ratio of total fatty acids of chain-length .
longer than 18 carbon atoms to thoseof ohain-
length equal or shorter than 18 carbon atoms.... - Not applicable

For the purpose of this standard, & fatty acid present at X{ of the

.total fatty acids is considered to be absent.

Method of Analysis - AOCS Tontative Method Co 1~ 62 Corrected 1964
4; A0CS Hethod Ce 2 - 6§7
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" APPENDIX XVI

FATTY ACID COMPOSITION BY c.\s;LIgUID CHROMOTOGRAPHY -
 LARD /& RENDERED PORK mﬂ

' Ogtional (Method of analysis aubJect to agreement and acceptance by both
NS buyer and seller.) ‘

(a) Saturated fatty acids of cha.in-length shorter than
- 1l carbon atoms. L None

(v) Unsaturated fatty acids of chnin-length longer than

18 carbon atoms., | 300 (max.)
| (¢) Ratio of saturated to unsaturated fatty acids - | 0.25 to 0,90
3 (d) . Oleic acid content ' . Not applicable
® | (o) Lino.l:eic ecid content ‘ .. " Not appli.cable |
: | (£) Linolenic acid. content o S None | |

(g) Ratio of total fatty acids of chain-length
~ longer than 18 carbon atoms to those of chain- e
v length equal or shorter than 18 carbon atoms,... - 0.02 (max.)
Notes ' '
(1) Por the purpose of this standard, a fatty acid present at X7 of the
total fatty acids is considered to be absent,

(2) Method of analysis = AQCS = Tentative Method Ce 1 - 62, Corrected 196!..
(& A0CS Method Ce - 68/
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APPENDIX XVI

R

- PATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY

| PRDMIRR JUS /Z FDIBIE TALOW

. Optional (Method of analysis subject to agreement and acceptance by both .

buyer and seller,)

- (a) Saturated fatty acids of chain-length shorter than
- 1 carbon atoms, '- ,

(b) Unsaturated fatty aoids of chain-length longer than

. 18 carbon atoms, _ .
(o) Ratio of saturated to unsaturated fatty acid -
(d) Oleic acid content »
() Linoleic acid content
~(£) ILinolenic acid content o
(8) Ratio of total fatty acids of chain-length
longer than 18 carbon atoms to those of chain-
length equal or shorter than 18 carbon atoms )

Notes

~ Not applicable

. Present

1% (ax.)
0.9 to 2,5

~ . _Not applicable

-...'None'

. 0.02 (nax.)

’(1), Por the purpose of this at#nda,rd, a fatty acid present'at‘ ;X:%;’of. the

total fatty acids is considered to be absent, = .

(2)‘ ‘thhod of analysis - AQCS - Tentative lét_ho_dpe 162 Corrected 196,

AOCS Msthod Ce - 66/
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APPENDIX XVIT_

PROPOSED DRAFT PROVISIONAL STANDARDS FOR OLIVE OILS. VIRGIN AND REFINED, ,
v AND FOR REFINED RESIDUE OLIVE OILS '

- (STEP_3 OF THE PROCEDURE)

DEFINITIONS

. Olive oil is the oil obtained from the fruit of the elive-tree (Olea eurogaca L.)

without having been subjeoted to manipulation or any ferm of unauthorized B

v--treatment. e

The oils obtained from olivee fall into the follouing three classes. SR

]1 1. Olive 011

2.

lelele : irgi_g Olive‘ 01l .

fo virgin olive oil is meant the oil obtained from the truit of the
olive~tree by .mechanical or other physical means under conditions,
‘particularly thermal, which do not lead to alteration of the oil,
and which may be consumed in the natural state. .

“;.Such oil may not contain additivee of any type whatsoever.
1.1.2. Retined Olive o1l

'-fo refined olive oil ie meant the oil obtained from virgin olive oil.
~ the acid content and/or: organoleptic characteristics of which render
it unsuitable for consumption in the natural state, by means of
refining methods which do not lead to alterations in the initial .
glyceridic structure .detectable by the methods of analysis specified
" below.

1. 2. Retined Residue Olive Oil

By retined residue olive oil is meant the oil obtained from "olive residues"
by extraction by means of solvents and made" edible by treatment identical
with that described in ‘point 1l.1.2.

" 13+ Refined Olive Oils and’ Refined Reeidue Olive Oils may be sold alone or

blended with Virgin Olive Oile. B
IDENTIFICATION CHARACTERISTICS

The determination of the fatty acids by chromatography in the gaseous state (1)
shows that the principal fatty acids in olive oil are oleic, linoleic and
palmitic acids. Palmitoleic, linolenic and stearic acids are also present, but

in smaller proportions, while minute quantities of arachidic, gadoleic, lignoceric
and behenic acids may also be found. There is never more than 0.05% of myristic
acid present, while neither lauric nor eruciec acid is present in discernible

‘ quantities.

(1) See Mothods of Analysis: M.A.l.
| 6.




The following are the most probable compositional limits:.

. Palmitic .......;..e...;.. 7 5.- 20. 0% ‘
PalmitOIGiQ ooceeeoeeeeooe 0.3 = 3.5 % )
Stearic ececcscessncnsssses O, '3 5% B

- Oleic 006ecscssccnsscscccoe 56 83-0 % .
.Linoleic ocoeooeeeeooooeeo 3 20.0 %
LinOIGRic eooooocoeeeeooeo 0 1.5 %

Since the above figures cover oils from all producing countries, the differences

" between the maxima and minima are very large(l). The differences noted in the

- various sanples frcm one region are considerably less. ‘

A characteristic feature of the unsaponifiable matter in olive oil is its content "'4
in squalene, higher than that of the other vegetable oils. Another marked feature
is that its sterols are composed of practically pure betasitosterol. C

_2.1. Chemical and Physical Indices of Virgin and Refined Olive 041 o ' ® -~

The'valuesvgicen'Beiow'apply only to normal'ecologicai;conditions:

"Deneity (20 C/water ag 20 C) (MAZ) ooooeoeeoecooo 0910"00916
- Refractive Index (n ) (HoA 3) 00000000000 cevses 1. u677 - 10“705
« Iodine Value (wijS) (M A. u) 0000000000000 000000000 _ : ?5 - 9#‘;
- Saponification Value (MoA.S) ooeeoooc.eoeoeeeoe\eeoj~3~184‘- 196' A
~ = Unsaponifiable Matter(using light petroleum(M.A.6). £ 1.3
- Bellier Index (M Ae?) oooeoeeeeeeoceoeceoesoceoeooo flgl 17'. .
ol SQMi-BiccatiVO oils test (HaA 8) 6ceces0s00bessnses negativo o
- Residue olive oil test (M.A.9) ooooo.o.ooooee.oeeo.A‘“ negative

- The preceding determinations may be supplemented by the following colour.:
'teets. : . _ _ : :

Cottonseed oil test (M A 10) - ;.negativeV '

~ Tea oil teat (M.A.11) - negative
- Sesame oil tests. (M.A.12) = = . ‘negative
It is recommended that the resulte.,of . ' ‘ *

these tests be confirmed by more pre- -
~ cise methods (gaschromatography of the ' . '
fatty acids, etercle. etc.) (M.A, 1) , _ -

2.2 Chemical and Phxsical Indices of Refined Residue Olive Oil IR SUR E

- Demity (20 C/waterzagcao C) (“ A 2) oooooeoeooooeo O 910 - 0 916
- Refractive Index (n 8 ) (H A, 3) oeooeeee-eoooeoeoo 1. “680 - 1 4707

(1) Olive<oil Index-files: Following the recommendation of the 100C (Document
~ COi/R. 11-11/6 (annex 5) of 1st October 1964), the member countries of the -

I00C producing olive oil are publishing their national "Olive-0il Index-
file" annually in which are indicated - in the case of each harvest and
olive-growing area in the country in question = the characteristics and the
‘1imits of the physical and chemical indices of the different qualities of
their virgin olive oils, determined at various moments during their olive
crop year, as well as after eight months of normal storage of these same
oils. This information has already been published by Argentina, Greece.
Italy, Spain, Tunisia and Turkey. . 68 :
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-IOdine Value (WijS) (MA"") o-eeeooeeeeeeeeeeeeenee 75- 92 .
- S&ponification Value (M A. 5) Ry rrr) 182 - 193 o
- Unsaponifiable Matter (using light petroleum) (M.A.6) €2, 5%

The unsaponifiable matter of residue olive
oil contains more alcoholic compounds than .
~ that of virgin or refined olive oils, and
" its iodine value is therefore lower than -
- that normally noted in virgin or refined -
_"olive oils, and its fusion point is higher.

Semi-siccative oil test (M A8) - f'_ negative

The preceding determinstions msy be supplemented by the following oolour.

tests. .
Cottonseed 0il. test (M.A 100 - negativeA
~ Tea oil test (M.A.11) "= negative
Sesame oil tests (M A.12) - = negative:

LIt is recommended that the results of these
_tests be confirmed by more precise methods .
- (gaschromatography of the fatty acids,

-1_ sterols, etc.) (M A.l). .

3. HARACTERISTICS OF gumm

3.1. irg;n Olive Oil

3-1-1- M&L&eﬁe

‘,”Glear oils, of a yellow to green colour, uith specifio -small and '
' taste, free of smells ‘or tastes 1ndicatins elteration or pollution
_ of the Oile : .
3;1.2. Acidity (M.A. 13) (a) |
- Free acidity, expressed in oleie acid must not exceed 3.}%._
[‘cm VALUE: * 6.6 mg KOH per g. oil _7
3. 1. 3. Peroxide value (M.A 14) (a)

Expressed in milli-equlvalents of active oxygen per kg.. the
peroxide value must not exceed 20. -

C3.1.4. Specific extinction in Ultra-V:lolet (M.A '15) (a)

The E%%m specific extinction (See "Methods of Anslysis") must
"not exceed the following values:

. Note - (a) Acidity figures for different qualities of virgin olive oil are
‘ given in Annex A of the Internmational Olive Oil Agreement
(Appendix XVIII)., Peroxide values and values for Specific
Extinction in Ultra-Violet may be added to the Annex at a later
datc.
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315.

Moisture and vohtile matter (M.A. 16)
.2% max. o
3.l 6. gguritiee (M.A.17) |
Impuritiee insoluble in light petroleum may not be present in excess
" of 0.1%. . _ , .
3. 2. Refined Olive 011 _
| 3.2 1. Colour, Smell, Taste . o ‘ | ,' .

Eisﬁaazszss

E’fém 270 nm = 0.25

O:Lle having a specif:l.c extinction at 270 nm exceeding 0.25 may still
be regarded as virgin- oils if, after passage of the sample through
activated alumina (See M.A.15, paragraph ¢), their specific
extinction at 270.nm is less than O.ll. )

o Clear o:.l, ]impid. without eedimente, of clear yellow colour. without

3.2.20

specific smell or taste, but free of emelle or taetee indicating
alteration or pollution of the oil. . .

.The appearance a.nd organoleptic characterletice of blende with virgin
olive oil will be 1ntermed1ate between those of theee two typee.

Aci tx (M. A.l})

Free aoidzty, expressed :Ln oleie acid _per cent may not exceed O.BO‘o. '

3243

3.2.“’.

[ CcID mm:. 0.6 ng 'KOH per’ g o:!.lJ

‘Peroxide value (M AJlL)

L 'Expreesed in uﬂ.ll.‘l-equivelents of active oxygen per kg. of o:l.l, the

pero:d.de value of reﬁ.ned 0ils or blends of these may not exceed 20. ‘

Specific extinction in Ultra-Violet (M A 15)

The Ei%m specific ext.’motion (See "Methode of Analye:le") may not

' exceed the following value:

]% 270nm‘110<

The variation of this extinction in the region o! 270 nmAE (See

‘"Methods of Analysis") may not exceed.

AE = 0.16

70.
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 The specifis ‘extinction of blends with virgln and refined oils may
" not exceed the following valuee. : c
. 1% a7o nm = 0,90

t!E“ 0. 15

3.2, 5. Moisture ‘and volatile matter (M.A 16)
. ' 0.1% max.. B
- 3.2.6. Impurities (M.A.17)

Impurities insoluble in light petroleum mai hofibe present in excess .

302 70 san test (M A, 18)

Tests to detect tracee of soap must. give negative results. Thie .
: method is not applicable to blends of virgin and refined olive oils,

: 3.3. Refined Residue Olive Oile

3 }.1. Coloura Smell, Taste

, Clear oil, limpid, without sediments, of a yellow to yellowbbrown |
S colour, without specific smell or taste, .but free from, smells or
o ,”;taetea indicating alteration or pollution of the codd,

" The. appearance ‘and organoleptic characteriatica of mixturea with
. - virgin olive oile will be intermediate_between those of -these two
‘*¢tnws.f"' _ _ P S

332, Acidity (M.A 13)

| " Free acidity, expreseed in oleic acid per cent, muet not exceed O 30%.
K [M'OGmgKOerrg.oiIJ '
333 Peroxide valus (M.A.14)

' Expressed in*nilli;equivalents of active oxygen per. kg of oil, the
peroxide value of refined residue olive oils or mixturee of these
':with virgin olive oila may not ‘exceed 20.

3 3.&. pec itie extinction in Ultra-Violet (M.A. 15)
m‘”—————-—

" The Ef%, specific’extinctions (Ses "Methods of Aoalysis") may not

exceed the following values:
| %f; 232 nm'£;6.00
o Eﬁmz'zo:m‘z.oo
. The v:riation or thia extinction in the region,o£‘27o nm may not
"excee H . .

AEZ0,20
71,
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The specific extinction of mixtures of virgin olive oil and refined
" residue olive oils may not exceed the following valuee. S

Eifm 232 nm £ 5,50

Efon 270 m £1.70
OE 20,18

Ay

3.3.5. Moisture and volatile matter

Tdentical with 3.2.5.
3.3.6. Iggurities
' Identical with 3.2.6.

3 3. 7. ag teste

3. 3.8. Tracee of eolvent

The oil muat not contain traces of the aolvent used to extract it.

IJBELLING
4,1, General. The provisiona of thie paragraph are eubject to ratification by
" the Codex Committee on Food Labelling and to any general provisions laid
down by that Committee and subsequently approved by the Commission.

4,2, A1l products designated as ‘olive 0il' must conform to the provieione for
virgin olive oil or refined olive oil and must be either virsin olive oil
or a blend of virgin and refined olive oil. _ |

4.3, All products designated as 'virgin olive oil' must eonform £0'the provisions

; for virgin olive oil. .

L.,4, A1) products designated as 'refined olive 0il' must contorm to the provieion’
for refined olive oil.

4,5, All products designated as 'refined residue olive oil' must confo:m to the
provieions for refined residue olive oil. ,

4,6. Refined residue olive oil must not be described as 'olive oil' without
qualification, but always as ‘refined residue olive oil'.

L,7. Mixtures of refined residue olive and virgin oil muet be described as
‘refined residue oil and olive oil',

METHODS OF ANALYSIS

5.1, The provisions of this paragraph are subject to ratification by the Codex
- Committee on Methods of Analysis and Sampling.

5.2..The Methods of Analysis used in respecf of this standard shall be those set
out in the Appendix,

72,
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APPENDIX XVIIT

EXTRACT FROM ANNEXE A TO THE INTERNATIONAL QLIVE OIL AGREEMENT

Virgin olive oils (Noto. The expression "Pure virgin olive ofl" may also be used):
Olive oils produced by by mechanical processes and free from any admixture of other
~ types of oils or oils cxtractod in a different manner, classified as follows:

(a) Extra: Olivo oil of absolutely perfect flavour, having a maxisus
: acidity - {.0.,0l0ic acid content -~-ofl graame por 100 grnmmen.

(b) gine. 01110 oil with the same characteristics as extru. excapt that
" its maxioum acidity - 1. e.,olelc acid content ~ is 1.5 gramnea per
100 grammes. :

(c) Ordinary: (Note: the expression "seml-fine" may alsc be used as the
' equivalent of or instead of "ordinary"): Olive oil of good flavour
having a maximus acidity - 1.e.,0leic acid content = of 3 grammes per
100 grammes, with & margin of tolerance of 10 per cent with reapect
to the indicated acidity.

(a) [fiot applicable to the Standard.]

Refined olive oils (Note. The expression “pure refined olive oil" may also be
used7 Obtained by rofining virgin olive oil.

Pure olive oils: Cdnaiating of a blend of virgin olive oil and refined olive oil.
Mixed oils may also be élassified as types, the charecteristics of which are -
determined by mutual ngreement'between buyera’dnd sellers.

Residuo olive oilo: 0113 obtained by. treating oiivo residues with aoIvonts.

Refined residue olive oils: Oils obtained by rcfining the oils nentionod in
paragraph 4 and intended for food use.

(Note: Blends of refined residue olive oil and virgin olive oil habitually
destined for domestic consumption in certain producing countriea are called
"refined residue oil and olive o0il". These blends shnll not. undor any
circumstances, be termed ainply “olive oil". )

(ot applicable to the Stapdarqé7
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APPENDIX XIX

PROPOSED PROVISIONAL STANDARD FOR MARGARINE

(STEP 8 OF THE PROCEDURE)

DEFINITION AND APPLICATION OF STANDARD

1. 1. Deflnition

Margarine is a food in the form of a plastic or fluid emulsion, mainly of
.the type wa*en/oil, produced principally from edible fats and oils, whlch
are not or are not mainly derived from milk.

1.2, 4pplication of Standard

This standard will not apply to any product which contains less than 80% fat
and is not labelled in any manner which implies, either directly or
indlrectly, that the product is margarine.

DEFINITIONS OF OTHER TERMS USED IN THE STANDARD

2.1.'Edible fats and oils' means foodstuffs composed of glycerides of fatty acids
of vegetable, animal or marine origin. Fats of animal origin must be
produced from animals in good health at the time of slaughter and fit for
human consumption as determined by a competent authority recognised in
‘national legislation. They may contain small amounts of other lipids such
as phosphatides, of unsaponifiable constituents and of free fatty acids
naturally present in the fat or oil., Edible fats and oils that have been
subjected to processes of modification may be used.

2.2.'Pre-packed’ means packed or made up in advance, ready for retail sale in a
container.

COMPOSITION

'}.1. Raw materials

(a) Edible fats and/or oiis or mixtures of these.

(b) Water and/or milk and/or milk'pfoducts.

3.2. Minimum fat content: 80% of the product by weight.
3.3. Additions |
The‘followiné substances may be added to margarine:
(a) Vitamins: Vitamin A (esters included)
Vitamin D
Vitamin E (esters included)

Maximum and minimum levels for Vitamins A, D and E should be laid down by
naticnal legislation in accordance with the needs of each individual country.
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(b) Sodium chloride

(¢) Sugars (as defined by the Codex Committee on Sugars)

"(d) Suitable Edible Proteins.

ADDITIVES

The substances approved by the Codex Committee on Food Additives as suitable for
use in margarine.

The following are recommended for consideration by the Codex Committee on Food
Additivea..(The levels, where specified, are on the weight of the margarine.):

(a) Colours: Carotenes, other carotenoids, annatto, cﬁréumin.
(b) Flavours: Flavouring substances which occur naturally in

. foodstuffs and identical synthetic products.

(¢) Emulsifiers:

(1)
(11)

Lecithin (phosphatides) and fractions of lecithin.

Mono- and di-glycerides of non-polymerized fatty acids of
vegetable and animal origin.

(iii) Polyglycerol esters (partial) of non-polymefized or non-oxidized
fatty acids (Max. 0.%%). :

(iv) Partial aﬁd complete esters of mono- and di-glycerides and acetic,
: lactic, citric, tartaric, acetylated tartaric acids (Max. 1.0%).
(v) Propylene glycol esters of non-polymerized fatty acids (Mex. 2.0%).

(vi) Sucrose-esters (including sucrose~-glycerides) of non-polymerized

fatty acids (Max. 1.0%). :
(vii) Sorbitan monostearate, Sorbitan monopalmitate, or Sorbitaa
tristearate (Max. 1.0%).

(d) Preservatives: Sorbic acid and its sodium, potassium and calcium
salts and benzoic acid and its sodium and potassium
salts up to, separately or mixed, expressed as acids,
1000 mg/kg.

(e) Antioxidants: Propyl, octyl and dodecyl gallates, BHA, BiiT,

individually or in combination up to 100 mg/kg.
Natural and synthetic tocopherols

Ascorbyl palmitate, up to 200 mg/kg.

(£) Other additivea: Citric, lactic and tartaric acid and their salis;

sodium bicarbonate, sodium carbonate, sodium
hydroxylde aa pH correcting agents.
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S, CONTAMINANTS

The following maximus limits by weight shall apply:- _ *
Iron 1.5 ﬁg/kg ‘ i
Copper 0.1 mg/kg
Lead 0.1 mg/kg
Arsenioc 0.1 =g/kg

6. PACKAGING

Nargarine when 80ld by retail shall be pre-packed and nay be s0ld in a pack of
any shape. . ' :

7. LABELLING Y

7.1. General, The provisions of this paregraph are subject to retification by
the Codex Committee om Food Labelling and to any general provisioas on 2
food labelling 1aid down by that Committes and subsequently approved by e
the Commission.. .

7.2, The product shall be designated 'margarine’ and all products designated as b
‘margarine’ shall confora to. this Standard. = {
7.3. No reference shall be made to the presence of milk fat or butter in margarine
other than a statement of the proportion of milk fat or butter present when
this proportion is substantial (108 of total fat content or more).

AT No reference shall be made to the pressnce of any vitamin in margarine
- unless the name and quantity of the vitamin is stated om the label.

|
|
7.5 'Reference' for the purposes of paragraphs 7.35. and 7.4, shall not de 1
oonstrued as including a simple mention of milk fat or butter or vitamins in |
a 1ist of ingredients if such a liat is required by national legislatiom or
by gensral provisions on food labelling laid down by the Codex Committee on
Food Labelling and subsequently approved by the Commission, -

8, METHODS OF ANALYSIS AND SAMPLING




