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MATTERS FOR ADOPTION BY THE 28th SESSION OF THE CODEX ALIMENTARIUS 
COMMISSION 
 
Proposed Draft Standard at Step 5/8 of the Procedure 
 
Proposed Draft Amendment to the Standard for Named Vegetable Oils; Amendment of Sesameseed Oil  
(para. 45, Appendix III) 
 
Proposed Draft Standard at Step 5 of the Accelerated Procedure 
 
Proposed Draft Revised Table 1 of the Recommended International Code of  Practice for the Storage and 
Transport of Edible Fats and Oils in Bulk (para. 52,  Appendix II) 
 
Proposed Draft Standard for adoption at Step 5 of the Procedure 
 
Proposed Draft Amendment to the Standard for Named Vegetable Oils; Inclusion of Rice Bran Oil (para. 
43, Appendix V) 
 
Governments wishing to propose amendments or comments on the above documents should do so in 
writing in conformity with the Uniform Procedure for the Elaboration of Codex Standards and 
Related Texts, the Uniform Accelerated Procedure for the Elaboration of Codex Standards and 
Related Texts (see Procedural Manual of the Codex Alimentarius Commission) to the Secretary, Joint 
FAO/WHO Food Standards Programme, FAO, via delle Terme di Caracalla, 00100 Rome, Italy 
(preferably by E-mail; codex@fao.org, Fax + 39 06 57054593) before 1 May 2005. 
 
 
 

 



 SUMMARY AND CONCLUSIONS 
 
 

 
 The summary and conclusions of the 19th Session of the Codex Committee on Fats and Oils are as 
follows: 
 
Matters for consideration by the Commission: 
 
The Committee, 
 
  - agreed to advance the following Proposed Draft Amendment to the Standard for Named 

Vegetable Oils for adoption at Step 5/8 (para. 45, Appendix III); 
  

• amendment of Sesameseed oil 
 
  -          agreed to advance the Proposed Draft  Revised Table 1 of the Recommended International Code 

of Practice for the Storage and Transport of Edible Fats and Oils in Bulk for adoption at Step 5 of 
the Accelerated Procedure(para. 52, Appendix II); 

 
  - agreed to advance the following Proposed Draft Amendment to the Standard for Named 

Vegetable Oils for adoption at Step 5 (paras. 43  Appendix V). 

 inclusion of Rice bran oil   

 
− agreed to propose the following new works to amend the Standard for Named Vegetable 

Oils;  
• amendment to the mid-oleic Sunflower oil (para. 46) 

 
• inclusion of mid oleic Soya bean oil and low linolenic Soya bean oil (para. 64) 

 
• amendment to the total carotenoids in unbleached Palm oil (para.67) 

 
Other Matters of Interest to the Commission  
 
The Committee, 
  
  -       agree to continue to retain the Draft and Proposed Draft Lists of Acceptable Previous Cargoes 

at Step 7 and 4 respectively, for further consideration by the next session (para. 62); 
  -         agreed to retain the Draft Standard for Fat Spreads and Blended Spreads as amended by 

the 19th Session at Step 7 except for Section 4 “Food Additives” which will be redrafted 
by an electronic working group for comments and consideration at the next session 
(para.61, Appendix IV); 

 
  - agreed to ask IOOC to continue its data survey on linolenic acid levels in Olive oils on a 

global basis (para. 36). 
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                    ALINORM 05/28/17 
INTRODUCTION 

1) The 19th Session of the Codex Committee on Fats and Oils (CCFO) was held in London from 21-25 
February 2005 at the kind invitation of the Government of the United Kingdom.  The Session was chaired by 
Dr. Richard Harding, Head of Food Labelling and Standards Division, Food Standards Agency.  It was 
attended by 100 participants from 38 Member countries and one Member organization, and 5 international 
organisations. The List of Participants is attached to this report as Appendix I.   

OPENING OF THE SESSION 

2) The Session was opened by the Dr. Richard Harding, the Chair of the Committee who welcomed 
participants to the 19th Session of the Committee on behalf of the Government of the United Kingdom and 
wished them every success in their deliberations.   

ADOPTION OF THE AGENDA1 (AGENDA ITEM 1) 

3) The Committee adopted the Provisional Agenda as proposed in CX/FO 05/19/1 with the understanding 
that the list of acceptable previous cargoes at Step 7 and 4 would be considered under Agenda Item 8. The 
Committee also noted the proposal by the United States of America and Indonesia to initiate the amendment 
to the Standard for Named Vegetable Oils and agreed to consider these proposals under Agenda Item 8. It 
also decided to establish the following two working groups.  

• Working Group for Methods of Analysis and Sampling chaired by Dr. Roger Wood (United 
Kingdom) to consider section 8 of the Draft Standard for Olive Oils and the Draft Standard for Fat 
Spreads and Blended Spreads, as well as the issues raised by the 24th session of Codex Committee on 
Methods of Analysis and Sampling 

• Working Group on Food Additives to consider the section 4, food additive provisions in the Draft 
Standard for Fat Spreads and Blended Spreads  

4) The delegation of the European Community informed the Committee of division of competence between 
the European Community and its Member States according to paragraph 5, Rule II of Procedure of the 
Codex Alimentarius Commission.   

MATTERS ARISING FROM THE CODEX ALIMENTARIUS COMMISSION AND 
OTHER CODEX COMMITTEES (AGENDA ITEM 2)2

5) The Committee noted that the matters discussed in the 26th and 27th Session of the Codex Alimentarius 
Commission as presented in the CX/FO 05/19/2, especially, several amendments to the procedural manual 
such as the establishment of the critical review process in the Codex standard development process, the 
review process of Codex Committees and Task Forces and the Commission decision as to the request for 
scientific advice on the list of acceptable previous cargoes, approval of the new work proposed by the 
Committee.  

6) The Committee was informed of the requests from the Codex Committee on Food Labelling (CCFL) and 
Codex Committee on Methods of Analysis and Sampling (CCMAS). The Committee decided to entrust the 
issues raised by CCMAS to the Working Group on Methods of Analysis and decided to discuss the issue 
raised by CCFL under the Agenda Item 3. The Committee also decided to consider the information paper 
presented by FAO Secretariat in the document CX/FO 05/19/2 Add.2 on the request to hold FAO/WHO 
Expert Consultation under Agenda Item 8.    

DRAFT STANDARD FOR FAT SPREADS AND BLENDED SPREADS (Agenda item 3) 3

                                                      
1    CX /FO 05/19/1, CRD 7(EC) 

2     CX/FO 05/19/2, CX/FO 05/19/2 Add.1, CX/FO 05/19/2 Add.2 
3    CL 2004/1-FO, CX/FO 05/19/3 (comments of EC, Australia, Brazil, Canada, United States, IFMA), CRD 8 (comments 

of Japan)  
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7) The Committee recalled that the last session had agreed to return the Draft Standard to Step 6 for further 
comments, especially on those sections that had been retained in square brackets, and that consensus had 
been reached on many other sections. The Committee considered the Draft Standard section by section and 
made the following amendments and comments.  

Section 2. Description 

2.2 Edible Fats and Oils 

8) The Committee discussed the reference to “triglycerides” in the definition of “edible fats and oils” that 
had been left in square brackets at the last session. The Delegation of Japan, supported by other delegations, 
expressed the view that mono- and di-glycerides were considered as additives and that the definition should 
include only triglycerides.  

9) The Delegation of the United States, supported by other delegations, proposed to refer to “glycerides” in 
order to allow technical innovation as fat spreads were not prepared only with triglycerides. The Delegation 
noted that currently products containing diglycerides were approved for marketing and suggested as an 
alternative that the text refer to di-and tri-glycerides, since monoglycerides were not currently used.  

10) After some further discussion, the Committee agreed to replace the current text with the definition of 
“edible fats and oils” included in the Standard for Fats and Oils not Covered by Individual Standards, that 
referred to “glycerides”, in order to ensure consistency between all standards for fats and oils. In addition, in 
Section 2.2 of the draft standard, the words “partial glycerides or” were deleted. 

Section 3. Essential Composition and Quality Factors 

3.1.2 Blended Spreads 

11) The Delegation of the European Community expressed the view that the current level of 3% milk fat 
should be replaced with 10% to allow a clear distinction between fat spreads and blended spreads. As an 
alternative, the Delegation proposed to establish a minimum level of 10 % milk fat and to insert a footnote 
allowing countries to establish a lower level in the country of retail sale. The Delegation of Japan sought 
clarification on the Codex labelling regulation applied to the products falling between 3% and a higher 
minimum milk fat content established in 3.1.2.1, and the Secretariat confirmed that this would be left to 
national legislation. Several delegations supported the current minimum level of 3% milk fat in blended 
spreads as it resulted from extensive discussions at the last session and the current text allowed countries to 
establish a higher milk fat content at the national level. After some further discussion the Committee allowed 
to retain the current text of the section. 

Section 4. Food Additives  

12) The Delegation of the United States informed the Committee that the Working Group on Food Additives 
had not been able to consider in detail and revise the section on additives due to the absence of additives 
experts in some delegations. The Committee recognized that the section could not be finalized at the current 
session and welcomed the proposal of the Delegation of the United States to coordinate an electronic 
working group that would consider the comments received and prepare a revised section on additives, for 
comments and consideration at the next session.  

Section 7. Labelling 

13) The Committee recalled that the section had been endorsed by the Committee on Food Labelling, with 
the exception of the second sentence of section 7.1 that had been referred back to the Committee and was 
currently in square brackets. The Delegation of Canada supported the declaration of the name of the fats and 
oils in a generic or specific manner in order to provide clear information to consumers and as this was 
consistent with the General Standard for the Labelling of Pre-packaged Foods.  

14) After some discussion, the Committee agreed that the name of the product “may incorporate the name of 
fats and oils in a generic or specific manner” both for blended fat spreads and for fat spreads and the text was 
amended accordingly. The Committee also agreed that this sentence would appear as a separate paragraph 
(7.1.2).  
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15) The Delegation of the European Community proposed to declare the salt content in view of the 
importance of this information for consumers from the point of view of nutrition and health.  Some 
delegations questioned the need to require the declaration of salt for fat spreads as this was not required for 
other foods and also noted that this could be addressed by the Committee on Food Labelling in the general 
discussion on quantitative declaration of ingredients. Some delegations proposed to declare sodium chloride, 
while other delegations supported the reference to salt as an ingredient. The Committee also discussed 
whether the salt content should be declared in percentage or by weight. After some further discussion the 
Committee agreed to insert a new paragraph 7.4 to the effect that “the salt content of the product shall be 
declared in the label” in order to allow more flexibility at the national level.   

16) The Committee agreed with the amendment made by the Committee on Food Labelling to section 7.3.2, 
and added that the declaration of milk fat applied “when present” for clarification purposes.  

17) The Delegation of the European Community proposed to declare all fats and oils used in the composition 
of fat spreads and blended spreads in decreasing order by weight in addition to the milk fat.  

18) The Committee noted that according to the General Standard for the Labelling of Prepackaged foods, the 
ingredients had to be declared in decreasing order on the label. However, several delegations pointed out that 
quantitative declaration of individual fats and oils used in each product would be very difficult to achieve in 
practice, especially due to variations in the composition of the oil blends used. The Delegation of France 
expressed the view that the purpose of such a declaration was to provide clear information on the respective 
contents of milk fat and vegetable fat. Several delegations pointed out that the vegetable fats content could 
be calculated by difference since the fat content and the milk fat content were declared and supported the 
current text. After some debate, the Committee agreed that no additional declaration was required.  

19) The Observer from IFMA proposed to allow a derogation to allow a claim for “low fat” for fat spreads 
with 41% fat. The Secretariat recalled that this question had already been discussed and that the Committee 
on Labelling and the Committee on Nutrition and Foods for Dietary Uses, when developing the Guidelines 
on Nutrition and Health Claims, had agreed that the conditions for nutrient contents applied to all foods and 
that there should be no exception. 

Section 8. Methods of Analysis and Sampling 

20) The conclusions of the Working Group on methods of analysis and sampling were presented by its Chair, 
Dr Roger Wood (United Kingdom). The report presented in CRD 16 included general issues, including the 
questions arising from the Committee on Methods of Analysis and Sampling and proposals for specific 
methods (see also para.37). 

General issues 

Year of Publication 

21) The Committee recalled that its last session and the 25th Session of CCMAS had discussed the need for 
the reference to the year of publication in ISO and other methods. The Committee encouraged CCMAS to 
develop a general policy with respect to the year of publication of Standard Methods. The Committee noted 
that in application of ISO/IEC 17025:1999, analysts were required to use the latest version of methods of 
analysis and agreed that, given the way the International Organisations currently operated, it was no longer 
necessary to incorporate the year of publication of methods of analysis in Codex Standards. 

The Use of Analytical Results: Sampling Plans, Relationship Between the Analytical Results, the 
Measurement Uncertainty, Recovery Factors and Provisions in Codex Standards 

22) The Committee recalled that the CCMAS had forwarded the above document for comments to 
commodity committees, and agreed with the proposal of the Working Group to forward the following 
comments to the CCMAS: 

• The intent of the document was appreciated.  However the fact that it is addressed to Codex Committees 
should be further clarified to ensure that the link between the specification in Codex Standards and the 
(methods of analysis and sampling) procedures used to estimate the specification was fully appreciated. 
The rationale behind the document should be expanded, possibility by incorporating additional 
information/comment from documents which have already been prepared by CCMAS  into the 
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document. 

• It is unclear as to where the document will, if approved, be published within the Codex System and this 
should be clarified.  If it in the Procedural Manual then the most appropriate place for the additional 
information, examples etc to be published must also be identified. 

• When contaminants are to be determined the recovery statement may be accepted as written.  

• There should be additional clarification with respect to the issue of significant figures, and examples 
should be given as additional information. 

23) The Secretariat informed the Committee that the document under consideration in CCMAS (Annex of 
CX/FO 05/19/2-Add.1) was intended to be included in the Procedural Manual and that the earlier version of 
the document, as considered by the last session of the Committee, was available as CX/MAS 02/13 and 
could provide useful references. 

Methods of Analysis for Fat Spreads  

24) The Committee recalled that the CCMAS had agreed to endorse temporarily the method proposed for the 
determination of milk fat content (butyric acid) as Type I pending the definition of a conversion factor by the 
Committee on Fats and Oils. 

25) The Committee agreed that it was inappropriate to give results as a range using the natural range of 
butyric acid in milk fat as the natural variability of butyric acid in milk fat is very large, reportedly 2.9 to 
4.0%. It was noted that many organisations prescribe an “average factor” for butyric acid to allow the 
estimation of milk fat in compound foods and the Committee agreed to follow this approach. 

26) The Committee noted that the most effective way of monitoring the compositional quality of such 
products was through knowledge of the components used and recommended that the “traceability” of such 
products be investigated, possibility through the activities of the Codex Committee on Food Import and 
Export Inspection and Certification Systems (CCFICS). 

Status of the Draft Standard for Fat Spreads and Blended Spreads 

27) The Committee recognized that all sections had been finalized with the exception of the section on food 
additives. The Committee therefore agreed to hold the Draft Standard, as amended at the present session, at 
Step 7 (see Appendix IV), and to return Section 4. Food Additives to Step 6 for redrafting by an electronic 
Working Group, comments and consideration by the next session.  

CONSIDERATION OF THE LINOLENIC ACID LEVEL ON SECTION 3.9 OF THE STANDARD 
FOR  OLIVE OILS AND OLIVE POMACE OILS (Agenda item  4) 4

28) The Committee recalled that the 26th Session of the Commission had agreed to adopt the Standard for 
Olive Oils and Olive Pomace Oils without a level for linolenic acid and with a footnote stating “pending the 
results of the IOOC survey and further consideration by the Committee on Fats and Oils, national limits may 
remain in place”. The last session of the Committee had been informed that the IOOC would conduct a 
survey of all producing countries to gather relevant data on fatty acid ranges that would be representative of 
world olive oil production.   

29) The Delegation of Tunisia presented the IOOC survey on behalf of IOOC and noted that the replies from 
producing countries were limited (8 out of 35) and that the information provided was incomplete in some 
cases. The Delegation pointed out that the survey did not draw any conclusion on the linolenic acid level as 
the number of countries which had replied was insufficient.   

30) The Delegation of Australia expressed the view that the IOOC survey provided only limited data that 
would not allow the Committee to decide on an acceptable level of linolenic acid. The Delegation noted that 

                                                      
4 CX/FO 05/19/4 (IOOC Survey of the Analytical Characteristics of Edible Virgin Olive Oils by Producing Area of the 
Producing Countries), CX/FO 05/19/4-Add.1 (comments of  Australia, EC, Mexico, New Zealand, Turkey, Venezuela), 
CX/FO 05/19/4-Add.2 (Data submission from Tunisia to IOOC), CRD 4 (comments of FOSFA) 
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survey had shown that several countries had found samples exceeding the value of 1% and pointed out that 
irrespective of the size of production in various countries, international standards should include levels that 
could be met by all producing countries.  

31) The Delegation of New Zealand expressed the view that the limit of 1% for linolenic acid represented a 
barrier to trade as it could not be met in some cases by high quality olive oils that complied with all other 
quality criteria. The Delegation therefore proposed to reinstate the previous value of 1.5% with the footnote 
referring to the use of supplementary criteria to confirm compliance with the standard that had been used for 
many years and would not create any trade problems.  

32) The Delegation of the European Community supported the value of 1% as it was linked to other fatty 
acids used to calculate the ECN 42, and represented an essential quality factor, especially in order to prevent 
fraud. The Delegation noted that some amounts of olive oils from the EU or IOOC countries exceeded 1%, 
in which case they were not marketed, but stressed that such limited occurrences should not affect the 
essential quality parameters in the standard. The Delegation proposed to insert the value of 1% with a note 
indicating that it was a provisional limit pending the conclusion of the IOOC survey. This position was 
supported by the Delegation of Tunisia who recalled that the parameters established by IOOC were based on 
scientific data and represented a consensus between producing countries.  

33) The Delegation of Canada proposed to retain the value of 1% with a footnote acknowledging that higher 
values might be found due to variations in geographic or climatic conditions, and allowing the use of other 
criteria to establish the authenticity of olive oils, as a compromise.  

34) The Delegation of Australia, supported by the delegation of New Zealand, proposed to continue the 
collection of data through a Working Group rather than through the IOOC. Other delegations pointed out that 
the Committee or a working group would not have the required expertise to carry out a survey and to draw 
relevant conclusions and that this should be carried out by the IOOC.  

35) The Chair, recalling that decisions in Codex should be based on consensus and that the compositional 
ranges of values in standards should reflect oils in world trade and were an aid to prevent fraud, noted that at 
this stage it was not possible to agree on a value for adoption by the Commission and proposed to invite 
IOOC to continue its survey of data in producing countries and to ask member countries to provide relevant 
data, in order to facilitate further consideration of this question in the future.  

36) After some further discussion, the Committee agreed to retain the standard as adopted by the 
Commission, without a level for linolenic acid, to invite the IOOC to continue survey of data, in order to 
obtain data that represented world wide production of olive oil. Member countries were reminded that they 
were at liberty to provide information to the Committee if they wish. The Committee agreed that it would 
consider this question further at its next session in the light of any further data that would be forthcoming. 

Methods of Analysis for Olive Oils 

37) The Committee recalled that the Committee on Methods of Analysis and Sampling had endorsed 
temporarily the ISO 15788-2: 2003 method for stigmastadienes and referred it to the CCFO for 
consideration. The Committee agreed with the recommendations of the Working Group on Methods of 
Analysis to recommend that the ISO 15788-2: 2003 method for stigmastadienes be retained as an alternative 
method, and so designated as a Type III method, with the ISO 15788-1 method designated as the Type II 
method. 

PROPOSED DRAFT AMENDMENTS TO THE STANDARD FOR NAMED VEGETABLE 
OILS (RICE BRAN OIL, SESAME SEED OIL) (AGENDA ITEM 5)5

 

                                                      
5  CX/FO 05/19/5 (Proposed Draft Amendments to the Standard for Named Vegetable Oils (Rice Bran Oil from India, 
Sesameseed Oil from Germany), Additional Compositional Data for Mid-Oleic Sunflower Oil from US), CX/FO 05/19/5 
Add.1(comments from Canada, Guatemala, Venezuela), CRD 1(proposal from ISO), CRD6 (comments from Brazil), 
CRD8(comments from Japan), CRD 9(comments from Thailand), CRD10(comments from Indonesia), CRD13(comments 
from EC) 
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RICE BRAN OIL   

38) The Committee, recognizing that the proposed draft standard for Rice bran oil drafted by India presented 
in the Annex 1 of CX/FO 05/19/5, included provisions to be commonly applicable to all types of named 
vegetable oils in the Standard, agreed to focus its consideration only on the provisions specific to rice bran 
oil.  

Section 2. Definition 

39) The Committee amended the originally proposed product definition of rice bran oil in the section 2.1 
Definition in line with the formulation of the other vegetable oils in the Standard to read “Rice bran oil (rice 
oil) is derived from the bran of rice (Oryza sativa L)”. 

Section 3. Essential Composition and Quality Factors and APPENDIX   

40) The Committee redrafted the proposal from India on Fatty Acid Composition in Section 3, 
Compositional Characteristics in Section 2 and Tables 2, 3, 4 (chemical and physical characteristics, levels 
of desmethylsterols, Levels of tocopherols and tocotorienols) in the Appendix, taking into account the 
comments submitted from member countries. In this process, the Committee decided to accept a wide range 
of data on the technical figures proposed by member countries in order to accommodate various geographic, 
climate and variety conditions. In redrafting the original proposals to the Table 2, 3 and 4, the Committee 
corrected the formats to be consistent with these Tables and selected the data derived only from crude rice 
bran oils.  

41) However, the Committee recognized that further information and data were necessary for better 
understanding of the original proposal and for completion of the standard. The Committee therefore 
requested India and other member countries to provide the following data and information to the next session 
of the Committee. 

• the trade volumes on international market (export) 

• the origin and importance of samples analysed (industrial batch; commercial oil; number of 
batches; number of samples per batch) and their nature (crude or processed; oil extracted in a 
laboratory from a raw material) 

• the method of analysis used (among those listed under point 5 of the standard) 

• the method for analysis for oryzanols in Section 2.10 in Appendix 

• clarification as to the existence of the data for the Delta-7-stigmastenol in Table 3            

• the total data for tocopherols and tocotorienols that should be included in Table 4 

• three independent data for Beta tocopherol, Gamma tocopherol and Gamma tocotrienol derived 
from crude rice bran oil that should be included in Table 4 

Section 8. Methods of Analysis 

42) The Committee agreed with the proposal of the Working Group for Method of Analysis; method AOAC 
952.13; AOAC 942.17, or AOAC 958.15 for arsenic as Codex type II method. Other amendments proposed 
in CRD 16 by this working group have already endorsed by the Codex Committee for Methods of Analysis 
and Sampling (CCMAS).  

Status of the Proposed Draft Amendments to the Standard for Named Vegetable Oils; Rice Bran Oil 

43) The Committee agreed to advance the Proposed Draft Amendment for the Named Vegetable Oils; Rice 
bran oil to the 28th Session of the Codex Alimentarius Commission for adoption at Step 5 with the 
understanding that the requested data and information would be provided to the next session of the 
Committee for its further consideration of this standard (see Appendix V). 
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SESAMESEED OIL 

44) The Delegation of Germany explained that proposed fatty acid composition of Sesameseed oil in the 
document CX/FO 05/19/5 was taken from sample data from various country origins. The Committee noted 
that several delegations also provided additional data on fatty acid levels. The Committee modified the data 
for several fatty acids of sesameseed oil (C16:1, C18:0, C18:1, C18:3, C20:00, C22:00) to accommodate all 
the proposed data from these countries.  

45) The Committee agreed to forward the amendments to the Commission for its adoption at Step 8 with 
omission of Steps 6 and 7(see appendix III). 
ADDITIONAL COMPOSITIONAL DATA FOR MID-OLEIC SUNFLOWER OIL 

46) The Committee recalled that the provisions for mid-oleic Sunflower oil had been adopted by the 
Commission. The Delegation of the United States presented additional data on mid-oleic Sunflower oil, in 
response to the inquiry from the last session of the Committee. The delegation proposed to amend several 
key data such as fatty acid composition, chemical physical characteristic, levels of desmethylsterols and 
tocopherols of mid-oleic Sunflower oils. The Committee considered this request and decided to propose this 
amendment to the Commission as new work for its approval.  
ISO STANDARD 

47) The Observer from FOSFA, on behalf of ISO, presented its proposal to amend several names of oils and 
botanical names of original seeds in Section 2.1 of the Codex Standard for Named Vegetable Oils in 
accordance with the ISO Standard 5507:2002 (Oil seeds, Vegetable Fats and Oils - Nomenclature). The 
Observer pointed out that inconsistency between Codex Standard and ISO standard should be avoided in 
order to ensure clear identification of internationally traded oil products without any misunderstanding or 
confusion over the names. The Delegation of Indonesia pointed out that the species “Elaeis oleifera (Kunth) 
Cortes” and “Elaeis, melanococca autores non Gaertn” should be added to the varieties of oil palm in Section 
2.1.9 to maintain consistency with the species names in of oil palm as the original seeds of Palm Kernel Oil 
in Section 2.1.8. The Delegation of Malaysia opposed the inclusion of these two species in Section 2.1.8 
since the data on palm kernel oil in the Tables in the Codex Standard were derived from “Elaeis guineensis” 
only.  The Committee also pointed out that “nut oil” should not be an alternative name of peanut oil as nut 
and peanut products should be clearly identified due to the risks of allergies.  

48) The Committee decided to ask ISO to provide more explanations on the ISO proposal and replies to the 
questions raised by the Committee in order to consider this issue in the next Session. 

PROPOSED DRAFT REVISED TABLE 1 OF THE RECOMMENDED INTERNATIONAL 
CODE OF PRACTICE FOR THE STORAGE AND TRANSPORT OF EDIBLE FATS AND 
OILS IN BULK (AGENDA ITEM 6)6

49) The Committee noted the proposal to add footnotes to the Coconut oil and Palm kernel oil to allow for 
loading and discharge from 30°C to 39°C or ambient temperature under warmer climate conditions. The 
Delegation of Indonesia explained the rationale for this proposal that heating requirements in the Table 1 
from 40°C to 45°C for these types of oils in warm climate conditions were not necessary since the oils were 
already in liquid form at ambient temperature and repeated heating might adversely affect the quality of oils.   

50) The Delegation of Germany also proposed to change the minimum temperature for loading and 
discharge of vegetable oils from 15°C to 10 °C taking into account of the temperature conditions between 
10°C to 15°C that would occur in certain regions.  

51) The Delegation of Australia requested to divide the Tallow into two categories, “Tallow for voyages 
more than 10 days” with modification of temperature conditions for storage and shipment from “45 °C to 
55°C” to “Ambient”, and “Tallow for voyages of 10 days or less” with the same temperature conditions 
applied to Tallow in the original Table 1.  

                                                      
6  CL 2004/25-FO, CX/FO 05/19/6 (comments from Brazil, Canada, Poland, US), CRD 3(comments from 

Paraguay), CRD 4 (comments from FOSFA), CRD 5(comments from EC) 
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52) The Committee agreed to these proposed amendments and decided to advance the revised Table 1 to the 
28th session of the Commission for adoption at Step 5 of the Accelerated Procedure (see Appendix II).   

DISCUSSION PAPER FOR CRITERIA FOR THE REVISION OF THE NAMED 
VEGETABLE OILS (AGENDA ITEM 7)7

53) The Committee recalled that at its last session the Delegation of Canada had proposed to consider criteria 
to provide an appropriate definition and name of the vegetable oil with modified fatty acid contents in a more 
consistent and efficient manner, due to the potential increase in the number of these new oils. The electronic 
Working Group, chaired by Canada was established based on this decision and the report of this Working 
Group was issued as CX/FO 05/19/7 which recommended to use option 1 “absolute criteria” and option 2 
“comparative claims” as a basis for further consideration by the Committee.  

54) The Delegation of the United States, appreciating the work by the Working Group, pointed out that a 
careful study would be necessary on possible implications to the relevant international standards and 
agreements when the Committee determines which option to choose. The Delegation of the Netherlands, on 
behalf of the member states of European Community, while supporting further study of this issue, noted that 
both options 1 and 2 had a great risk of misleading consumers and therefore clear criteria should be 
established not to cause confusion. The delegation of Malaysia suggested to develop criteria that could be 
applied to modifications in the components other than fatty acid. The Delegation of Brazil drew the attention 
of the Committee to the fact that Codex had already established similar approach in the nutrient content 
claims.  

55)   The Committee considered in more detail the option 1 and option 2 which were recommended by the 
working group. Some delegations expressed their preference for option 1 since it could provide clearer 
message to consumers. These delegations also pointed out the difficulty of option 2 in selecting single 
percentage value as appropriate criteria due to the nature of fatty acids to have wide ranges. The Delegation 
of Canada supported option 2 since a comparative approach would allow for more flexibility than option 1 
which might cause gaps between the established criteria and the actual levels of fatty acid. The Delegation of 
France pointed out that both options 1 and 2 created difficulties in their application to the vegetable oils with 
modified fatty acid contents which had already been included in the Standard for Named Vegetable Oils. It 
was also proposed to use a combination of the two options by other delegations. 

56) After some discussion, the Committee recognized the difficulties in applying these options and also the 
need for further study taking into account all the benefits and defects. Therefore, the Committee agreed to 
ask Canada to continue further study through an electronic working group with assistance from Argentina, 
Australia, France, Ghana, Germany, Italy, the Netherlands, Malaysia, the United Kingdom, the United States 
and Biotechnology Industry Organization and to report its outcome to the next session of the Committee.  

OTHER BUSINESS AND FUTURE WORK (Agenda item 8) 8

Lists of Acceptable Previous Cargoes 

57) The Secretariat recalled that the last session of the Committee had agreed to retain the Draft List and 
Proposed Draft List of Acceptable Previous Cargoes respectively at Step 7 and 4 and had asked JECFA to 
develop criteria for the substance to be included in the list. The 26th Session of the Commission had decided 
to ask FAO and WHO to convene a joint expert consultation to develop criteria for acceptable previous 
cargoes. The Committee was informed that FAO and WHO were currently considering holding a meeting of 
a small group of experts to develop criteria, but there would be no financial resources to hold a meeting to 
evaluate individual substances.  

58) The Delegation of the United States pointed out that the criteria currently included in the Draft List of 
                                                      
7 CX/FO 05/19/7(discussion paper from electronic working group chaired by Canada), CX/FO 05/19/7 Add.1 (comments 

from Canada, Denmark, United Kingdom), CX/FO 05/19/7 Add.2 (comments from Guatemala), CRD 4(comments from 
FOSA), CRD 6(comments from Brazil), CRD 9(comments from Thailand), CRD 11(comments from Indonesia) 

8 CX/FO 05/19/2-Add.2, CRD 2 (Draft and Proposed Draft List of Acceptable cargoes at steps 7 and 4), CRD 5 (comments 
of EC), CX/FO 05/19/8 (Proposal from the United States of America), CX/FO 05/19/8-Add.1 and  CRD 10 (Proposal from 
Indonesia), CRD 4 (comments of FOSFA), CRD 14 (Proposal from Australia)  

8 



  

Acceptable Previous Cargoes could be used as a basis for the development of criteria by FAO and WHO. 
The Delegation suggested that the Committee consider the inclusion of a reference to the lists of substances 
that had been assessed by trade organizations (FOSFA and NIOP), since the Committee had no expertise to 
evaluate substances and JECFA or FAO/WHO would not be able to evaluate all substances in the list. The 
Delegation also expressed the view that the Committee should develop a mechanism for the inclusion and 
deletion of substances from the lists.  

59) The Delegation of the EC recalled that the inclusion of any substance in the lists should be based on 
scientific risk assessment and expressed its concerns about the safety of some substances included in the 
Proposed Draft List at Step 4. The Delegation therefore supported further work on the lists of acceptable 
cargoes in view of their importance to ensure consumers’ health protection. In reply to a question, the 
Delegation of the EC indicated that EFSA evaluations and the data used in the evaluations were available, in 
application of the principle of transparency.  

60) Some delegations supported the development of the lists and the assessment of substances by an 
independent body in order to provide a scientific basis for such lists. The Delegation of the United Kingdom 
suggested that JECFA could consider the scientific risk assessments carried out by national risk assessment 
bodies and endorse these assessments, as it might not have the resources to carry out the evaluation of 
individual substances.  

61) The Observer from FOSFA informed the Committee that some of the substances in the Annex at Step 4 
were due for assessment by the European Food Safety Authority and that this would allow the Committee to 
reach consensus on some of the substances currently in the Proposed Draft List. 

Status of the Lists of Acceptable Previous Cargoes  

62) The Committee agreed to retain the Draft List and the Proposed Draft List of Acceptable Previous 
Cargoes respectively at Step 7 and 4, for further consideration by the next session in the light of the results of 
the scientific advice to be provided by FAO and WHO, and any other relevant information that would 
become available in the meantime.  

Proposed Amendments to the Standard for Named Vegetable Oils 

63) The Delegation of the United States informed the Committee that the production of mid-oleic acid Soya 
bean oil and low linolenic acid Soya bean oil was very important in the United States and that trade in these 
oils was expected to increase substantially in the near future. The Delegation pointed out that these oils were 
more stable than traditional soybean oil and would be used instead of partially hydrogenated soybean oil, and 
outlined the characteristics of these oils as presented in the working document. 

64) The Committee agreed to propose to the Commission new work on the amendment of the Standard for 
Named Vegetable Oils to include mid-oleic acid Soya bean oil and low linolenic acid Soya bean oil. 

65) The Delegation of Netherlands expressed its reservation with this decision as this new work was mainly 
focused on quality aspects and not on public health or ensuring fair practices in trade.   

Palm Oil  

66) The Delegation of Indonesia recalled that although it is specified that the provisions in the Appendix to 
the Standard for Named Vegetable Oils are intended for voluntary use by commercial partners, they may be 
used as an international standard and may cause problems in trade. The Delegation indicated that the current 
range of total carotenoids for unbleached palm oil was too high and that the values found in Indonesia on a 
large number of samples was around 400 mg/kg and therefore proposed to amend the Standard. The 
amendment should be based on a data survey conducted to cover all Palm oil production countries.  

67) The Committee agreed to propose to the Commission new work to amend the composition in total 
carotenoids in the Standard for Named Vegetable Oils.  

Application and Interpretation of the Standard for Olive Oils and Olive Pomace Oils   

68) The Delegation of Australia indicated that current limits for fatty acids and sterols in the Standard for 
Olive Oils represented a potential barrier to trade and could prevent the marketing of authentic olive oils 
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from various countries. The Delegation therefore proposed to develop an annex to the Standard to provide 
guidance on determining authenticity of olive oils that exceed essential compositional limits.  

69) The Delegation of New Zealand supported this proposal as it would ensure that the standard was applied 
consistently by member countries, and would provide useful guidance, for example as regard the use of 
sampling plans.   

70) The Delegation of the European Community expressed its objections to this proposal as it would result in 
allowing on the market olive oils that did not meet the provisions in the standard, whereas the purpose of 
Codex guidelines was to facilitate compliance with existing standards.  

71) The Delegation of Tunisia recalled that the revised Standard had been adopted in 2003 through 
consensus, that no issue relating to trade problems had been put forward in its elaboration and that the 
current methods of analysis were entirely adequate to ensure the authenticity of the product. 

72) The Committee recognized that there was no consensus to initiate new work on the proposal put forward 
by Australia.  

73) The Committee noted that as a result of the discussions and conclusions of the present session, the next 
session would consider the following work items 

• Draft Standard for Fat Spreads and Blended Spreads at Step 7: section on food additives  

• Consideration of the level of linolenic acid in the Standard for Olive Oils and Olive Pomace Oils   

• Draft Amendment to the Standard for Named Vegetable Oils (Rice bran oil) 

• Proposed Draft Amendments to the Standard for Named Vegetable Oils (mid-oleic Sunflower 
oil; mid oleic Soya bean oil; low linolenic Soya bean oil; total carotenoids in unbleached Palm 
oil) 

• Draft List and Proposed Draft List of Acceptable Previous Cargoes     

• Criteria for the Revision of Named Vegetable Oils   

• Consideration of ISO proposal to amend the nomenclature of oils   

74) The Committee noted that for all proposed new work, a project document had to be prepared by the 
relevant country for consideration by the Executive Committee and the Commission. 

Date and Place of the Next Session  

75) The Chair indicated that in view of the list of items on the agenda, the possibility to hold a shorter 
meeting would be considered. The Committee noted that its next session was scheduled to be held in 
February 2007 in London, United Kingdom, the final arrangements to be made in consultation between the 
host country and the Codex Secretariat, subject to approval by the Commission.  
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SUMMARY STATUS OF WORK 

 
 

  Subject Matter Step Action by Document  Reference in    
ALINORM 05/28/17 

Proposed Draft Amendment to the   
Standard for Named Vegetable Oils 
(amendment to Sesameseed oil) 

5/8 Governments 
28th CAC 

 

para. 45 
Appendix III 

Proposed Draft Revised Table 1 of 
the Recommended International Code 
of Practice for the Storage and 
Transport of Edible Fats and Oils in 
Bulk 

 

5 

(Accelerated 
Procedure) 

Governments 
28th CAC 

paras. 52 
Appendix II 

Proposed Draft Amendment to the   
Standard for Named Vegetable Oils 
(inclusion of Rice bran oil) 

5 Governments 
28th CAC 

20th CCFO 

para. 43 
Appendix V 

Draft Standard for Fat Spreads and 
Blended Spreads 

 

7 (Sections other 
than Food 
Additives) 

6 (Section 4; 
Food Additives) 

Governments 20th 
CCFO 

 

para. 27                    
Appendix IV 

 

Draft List of Acceptable Previous 
Cargoes 
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Governments 
20th  CCFO 

para. 62 
 

Proposed Draft List of Acceptable 
Previous Cargoes 

4 Governments 
20th CCFO 

para. 62 
 

Proposed Draft Amendments to the 
Standard for Named Vegetable Oils: 
- amendment to mid-oleic 

Sunflower oil 
- inclusion of mid oleic Soya bean 

oil 
- inclusion of low linolenic Soya 

bean oil 
- amendment to total carotenoids 

in unbleached Palm oil 
 

1/2/3 
 

Governments 
28th CAC        

20th CCFO 

 

 

                 para. 46                    
                 para. 64          
                 para. 67 
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Tan Beng Huat 
Malaysian Palm Oil Association 
12th Flr, Bangunan Getah Asli (menara), 148, 
Jalan Ampang, 50450 Kuala Lumpur. PO Box 
10272, 50708 Kuala Lumpur. 
 
Phone:   60 3 2710 56 0 / 56803 / 5677 8
Fax:        60 3 2710 5679 
Email: tanbh@mpoa.org.my 
 
Dr C S Koh 
Malaysian Palm Oil Prom. Council 
2nd Flr, Wisma Sawit, Lot 6, SS6, Jalan 
Perbandaran, 47301 Kelana Jaya, Selangor,  
 
Phone:   60 3 7806 40 7 9
Fax:        60 3 7806 2272 
Email: koh@mpopc.org.my 
 
Doris Nichol 
Palm Refiners Association of Malaysia 
801C/802A, Block B Executive Suites, 
47301Kelana Business Centre, Kelana Jaya, 
Selangor. 
 
Phone:   60 3 7942 00 6 0
Fax:        60 3 7942 0128 
Email: doris@poram.org.my 
 
Mohd Ahmad Jaaffar  
Malaysian Palm Oil Board UK 
Brickendonbury, Hertford, Herts. SG13 8NL. UK. 
 
Phone:   +44 1992 554347 
Fax:        +44 1992 500564 
Email: mpob@mpob.powernet.co.uk 
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NEPAL/ LE NÉPAL 

 
Dr Tika Bahadur Karki 
Director General 
HMG/Nepal, Barbar Mahal, Kathmandu, Nepal 
 
Phone:   +97 7 1426 23 9 6
Fax:        +97 7 1426 2369 
Email: dftqc@mail.com.np 
 
NETHERLANDS/ PAYS-BAS/ PAISES 
BAJOS 

 
Mr Robbert Top 
Ministry of Health, Welfare & Sport, Food & 
Neutrition Div, PO Box 203502500EJ The Hague. 
Phone:   31 70 3406963 
Fax:        31 70 3405554 
Email: r.top@minvws.nl 
 
Mrs Imkje Tiesinga 
Association Of Dutch Margerine Manufacturers 
PO Box 161,2280 AD Rijswijk (ZH) 
 
Phone:   31 70 3525074 
Fax:        31 70 3584679 
Email: margarine.bond@wxs.nl 
 
Antonio Ataz 
Council Secretariat of The EU 
Rue De La L01 175, 1048 Brussels, Belgium. 
 
Phone:   3  02 2354964 2
Fax:         
Email: antonio.ataz@consilium.eu.int 
 
NEW ZEALAND/ NOUVELLE-ZELANDE/ 
NUEVA ZELANDA 

 
Mr Phil Fawcet 
Programme Manager, Regulatory Standards, 
NZ Food Safety Auth., PO Box 2835, Wellington, 
NZ. 
 
Phone:   64 4 463 2656 
Fax:        64 4 463 2675 
Email: phil.fawcet@nzfsa.govt.nz  
 
Mr Edwin Pitts 
President, Olives New Zealand Inc. 
70 Fareham Lane, RD1 Blenheim, NZ. 
 
Phone:   64 3 572 2570 
Fax:        64 3 572 2590 
Email: pittse@xtra.co.nz 
 
 

NIGER 

 
Ms Aissatou Cisse Hassane 
Ministere Du Developpement Agricole, Direction 
Cultures-Vivrieres, BP 623, Niamey. 
 
Phone:   +22 7 969423 
Fax:        +22 7 931504 
Email:  
 
PHILIPPINES/ FILIPINAS 

 
Ms Lilia  E Garcia 
Food & Drug Regulation Officer II 
Dept. of Health, Bureau of Food & Drugs, Civic 
Drive, Filinvest Corporate City, Alabang, 
Muntinlupa City. 
Phone:   063 807 2843 
Fax:        063 807 0701 
Email: liliagarciae@yahoo.com 
 
POLAND/ POLOGNE/ POLONIA 

 
Mr Andrzej Zdziennicki 
Agricultural & Food Quality Inspection 
30 Wspolna St., 02-930 Warsaw, Poland. 
 
Phone:   48 22 623 23 3 7
Fax:        48 22 623 2300 
Email: andrzej.zdziennicki@minrol.gov.pl 
 
Ms Dorota Balinska-Hajduk, 
Agricultural & Food Quality Inspection, 
30 Wspolna St., 02-930 Warsaw, Poland. 
 
Phone:   48 22 623 29 5 1
Fax:        48 22 623 2996 
Email: dbalinska@ijhars.gov.pl 
 

PORTUGAL 

 
Mr Fernando Soares Carneiro 
Embassy of Portugal/London, 11 Belgrave 
Square, London SW1X 8PP UK 
 
Phone:   +44 0207 201 6805 
Fax:         
Email: s.caneiro@portembassy.co.uk 
 
RWANDA 

 
John Ruziga 
Dept. of Public Hygiene, PO Box 84, Kigaw, 
Rwanda 
 
Phone:   +25 008 573606 
Fax:        +25 05 76140 
Email: ruzigaj@yahoo.com 
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SPAIN/ ESPANA/ ESPAGNE 

 
Jose Ramon Garcia Hierro 
Director 
Adjunto De Laboratorio Arbitral Agroalimentario, 
Ministerio De Agricultura, Pesca Y Alimentacion, 
P De Infanta Isabel N1-28071 
 
Phone:   34 91 3474 9 6 6
Fax:        34 91 3474 968 
Email: joseramon.garcia@mapya.es 
 
SLOVAKIA/ LA SLOVAQUIE/ 
ESLOVAQUIA  

 
Anna Zavracka 
Senior Advisor for Vegetable Fats & Oils 
State Vetinary & Food Administration, Botanicka 
17, Bratislava 84213 
 
Phone:   +42 12602 57410 
Fax:        +42 12602 57450 
Email: zavracka@svssr.sk 
 

SYRIA/ LA SYRIE/ SIRIA 

 
Dr Baroudi Abdullatif 
Ministry of Economy & Trade, Syria-Damascus 
PO Box 7076 
 
Phone:   96 3 11512 11 9 0
Fax:        96 3 11512 2390 
Email: lbaroudi@scs-net.org 
 

TURKEY/ LA TURQUIE/ TURQUÍA 

 
Dr Nevzat Artik 
General Directorate of Protection & Control, Sehit 
Cem Erseven Cd. No 11 Yenimahalle/Ankara- 
Turkiye 
 
Phone:   90 312 3436 07(101) 9
Fax:        90 312 344687 
Email: nartik@kkgm.gov.tr 
 
Mr Taskin Tuglular 
Mustafa Mazharbey Sk.2/12, Selamicesme, 
Kadikoy, Istanbul, Turkey 
 
Phone:   90 216 411 76 4 6
Fax:        90 216 3867 391 
Email: mumsad@mumsad.org.tr, 
taskin.tuglular@mumsad.org.tr 
 
THAILAND/ LA THAÏLANDE/ 
THAILANDIA 

 

Dr Utai Pisone, Head of Delegation 
National Bureau of Agricultural Commodities & 
Food Standards, Ministry of Agriculture & 
Cooperatives, Rajadamnern Nok Ave, Bangkok 
10200, Thailand 
 
Phone:    
Email:  
 
Mr Sek Boonbunloo 
Vice Chairman Food Processing Industry Club, 
The Federation of Thai Industries, 99 Soi 
Thanakorn, Phrasamutjedi Rd., Samutprakan 
10290, Thailand 
 
Phone:   66 0 2819 74 0-3 7
Fax:        66 0 2819 7478 
Email: sek@cook.co.th 
 
Ms Nalinthip Peanee 
National Bureau of Agricultural Commodities & 
Food Standards, Ministry of Agriculture & 
Cooperatives, Rajadamnern Nok Ave, Bangkok 
10200, Thailand 
 
Phone:   66 0 2283 16 0 (1182) 0
Fax:        66 0 2280 3899 
Email: nalinthip@acfs.go.th 
 
TUNISIA/ LA TUNISIE/ TÚNEZ 

 
Mr H’Mad Zakaria 
Directeur Generale des Industries Alimentaires, 
Ministere de L’Industrie et de L’Energie, Rue 
8011 Montplaiser, 1002 Tunis 
 
Phone:   216 71 2895 2 6
Fax:        216 71 789159 
Email: zakaria.hmad@email.ati.tn 
 
Amamou Tarek 
Directeur De La Normalisation et Du Controle De 
La Qualite, Office National De L’Huile, 10 Ave 
Mohamed V, 1001-Tunis 
 
Phone:   216 71 3455 6 6
Fax:        216 71 351883 
Email: tarek.amamou@gnet.tn 
 
Ben Ammar Kamel 
Chef De Labortoire D’Analyse Des Huiles, Office 
National De L’Huile, 10 Ave Mohamed V, 1001-
Tunis 
 
Phone:   216 71 3455 6 6
Fax:        216 71 351883 
Email: info@onh.com.tn 
 
Ben Fredj Mohamed 
Directeur General, Center Technique de L’agro 
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alimentaire, 12 Rue de L’Usine, 2035 Tunis-
Carthage 
 
Phone:   216 71 9401 8 9
Fax:        216 71 941080 
Email: ctaa@email.ati.tn 
 
UNITED KINGDOM/ ROYAUME-UNI/ 
REINDO UNIDO 

 
Andrew Damant 
Food Standards Agency, Aviation House, 125 
Kingsway London WC2B 6NH 
 
Phone:   +44 020 7276 8757 
Fax:        +44 020 7276 8198 
Email: andrew.damant@foodstandards.gsi.gov.uk 
 
Miss Mariam Shah 
Food Standards Agency, Aviation House, 125 
Kingsway London WC2B 6NH 
 
Phone:   +44 020 7276 8162 
Fax:        +44 020 7276 8198 
Email: mariam.shah@foodstandards.gsi.gov.uk 
 
Mr Paul Nunn 
Food Standards Agency, Aviation House, 125 
Kingsway London WC2B 6NH 
 
Phone:   +44 020 7276 8160 
Fax:        +44 020 7276 8198 
Email: paul.nunn@foodstandards.gsi.gov.uk 
 
Roger Wood 
Food Standards Agency, Aviation House, 125 
Kingsway London WC2B 6NH 
 
Phone:   +44 01603 255 231 
Fax:        +44 020 7276 8198 
Email: roger.wood@foodstandards.gsi.gov.uk 
 
UNITED STATES OF AMERICA/ ETATS-
UNIS/ ESTADOS UNIDOS 

 
Mr Charles W Cooper 
Director, International Activities Staff, Food & 
Drug Admin, Centre For Food Safety& Applied 
Nutrition, 5100 Paint Branch Parkway, 
Rm.1B068, College Park, MD 20740. 
 
Phone:   301 436 1714 
Fax:        301 436 2618 
Email: charles.cooper@cfsan.fda.gov 
 
Jane Earley 
Consultant, American Soy Bean Association 
1101 King St., Suite 444, Alexandria, VA 
 
Phone:   703 838 0602 

Fax:        703 739 9098 
Email: jearley@pomarinternational .com 
 
Ms Ellen Matten 
US Codex Office, Rm 4861, 1400 Independence 
Ave, SW, Washington DC 20250-3700 
 
Phone:   202 720 4063 
Fax:        202 720 3157 
Email: ellen.matten@fsis.usda.gov 
 
Mr Richard E Cristol, 
Exec. Director, National Institute of Oilseed 
Products, 1156 Fifteenth Street, NW, Suite 900, 
Washington DC 20005 
 
Phone:   202 2785 84 0 5
Fax:        202 2223 9741 
Email: rcristol@kellencompany.com 
 
Ms Kathleen Warner 
US Dept. Agriculture, 1815 N University St., 
Peoria, IL 616OY 
 
Phone:   309 681 6584 
Fax:        309 681 6668 
Email: warnek@mail.ncaur.usda.gov 
 

OBSERVER ORGANIZATIONS 
 
BIOTECHNOLOGY INDUSTRY 
ORGANISATION 

 
Janet E Collins 
1300 I Street, NW Suite East, Washington DC 
20005 
 
Phone:   202 383 2861 
Fax:        202 789 1748 
Email: janet.e.collins@monsento.com 
 
 
FEDERATION OF OILS, SEEDS & FATS 
ASSOCIATION LTD 

 
Dr J N S Hancock 
20 St Dunstan’s Hill, London. EC3R 8NQ, UK 
 
Phone:   +44 020 7283 5511 
Fax:        +44 020 7623 1310 
Email: john.hancock@fofsa.org 
 
Mr S R Logan 
20 St Dunstan’s Hill, London. EC3R 8NQ, UK 
 
Phone:   +44 020 7283 5511 
Fax:        +44 020 7623 1310 
Email: stuart.logan@fofsa.org 
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INTERNATIONAL DAIRY FEDERATION  
Phone:   39 06 5705 5826 
Fax:        39 06 5705 54593 Mr Gernot Werner 

Milchindustrie_Verband e.V, Godesberger allee 
157, D-53175 Bonn, Germany. 

Email: selma.doyran@fao.org 
 

 Dr Young-Ae Ji 
Phone:   49 228 9596 12 9
Fax:        49 228 373780 Food Standards Officer, Joint FAO/WHO Food 

Standards Programme. FAO Vialedelle Terme di 
Caracella, 00100 Rome, Italy Email: werner@milchindustrie.de 

  
INTERNATIONAL FEDERATION OF 
MARGARINE ASSOCIATION 

Phone:   39 06 5705 5826 
Fax:        39 06 5705 54593 
Email: youngae.ji@fao.org   

Helen Zegers De Beyl   
Ave. De Tervueren 168 Box 12-(B) 1150, 
Brussels 

UK SECRETARIAT 
  

Phone:   322 772 3353 Dr Nigel Harrison 
Fax:        322 771 4753 Food Standards Agency, Aviation House, 125 

Kingsway London WC2B 6NH Email: apim@imace.org 
  

Phone:   +44 020 7276 8177 Inneke Herreman 
Fax:        +44 020 7276 8198 Ave. De Tervueren 168 Box 12-(B) 1150, 

Brussels Email: nigel.harrison@foodstandards.gsi.gov.uk 
  

Phone:   322 772 3353 Derek Hampson 
Fax:        322 771 4753 Food Standards Agency, Aviation House, 125 

Kingsway London WC2B 6NH Email: imace.imfa@imace.org 
  

Phone:   +44 020 7276 8198 THE AMERICAN OIL CHEMISTS’ 
SOCIETY Fax:        +44 020 7276 8198 

Email: d.hampson@foodstandards.gsi.gov.uk 
  
Richard Cantrill Frances Cleaver 
AOCS Tech. Director, 2211 West Bradley Ave., 
Champaign, IL 61821, USA. 

Food Standards Agency, Aviation House, 125 
Kingsway London WC2B 6NH   

Phone:   217 359 2344 Phone:   +44 020 7276 8177 Fax:        217 351 8091 Fax:        +44 020 7276 8198 
Email: rcantril@aocs.org Email: frances.cleaver@foodstandards.gsi.gov.uk 
  
CODEX SECRETARIAT Michael Hill 

Food Standards Agency, Aviation House, 125 
Kingsway London WC2B 6NH 

Yoshihide Endo 
Food Standards Officer, Joint FAO/WHO Food 
Standards Programme. FAO Vialedelle Terme di 
Caracella, 00100 Rome, Italy 

 
Phone:   +44 020 7276 8395 
Fax:        +44 020 7276 8198  
Email: michael.hill@foodstandards.gsi.gov.uk Phone:   39 06 5705 5826 

Fax:        39 06 5705 54593  
 Email: yoshihide.endo@fao.org 
  
 Selma Doyran 
 Food Standards Officer, Joint FAO/WHO Food 

Standards Programme. FAO Vialedelle Terme di 
Caracella, 00100 Rome, Italy 
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APPENDIX II 
 
RECOMMENDED INTERNATIONAL CODE OF PRACTICE FOR THE STORAGE AND 

TRANSPORT OF EDIBLE OILS AND FATS IN BULK –  
TABLE 1, TEMPERATURES DURING STORAGE, TRANSPORT, LOADING AND 

DISCHARGE 
(At Step 5 of the Accelerated Procedure) 

 
 Storage and bulk  

shipments 
Loading and  

Discharge  
Oil or fat Min °C Max °C Min °C Max °C 
Castor oil 20 25 30 35 
Coconut oil 27 32 40 (1) 45 (1) 
Cottonseed oil   Ambient Ambient 20 25 (4) 
Fish oil 20 25 25 30 
Grapeseed oil Ambient Ambient 10 20 (4) 
Groundnut oil Ambient Ambient 20 25 (4) 
Hydrogenated oils Various - Various -  (2) 
Illipe butter 38 41 50 55 
Lard 40 45 50 55 
Linseed oil Ambient Ambient 10 20 (4) 
Maize (corn) oil Ambient Ambient 10 20 (4) 
Olive oil Ambient Ambient 10 20 (4) 
Palm oil 32 40 50 55 
Palm olein 25 30 32 35 
Palm stearin 40 45 60 70 (3) 
Palm kernel oil 27 32 40 (1) 45 (1)

Palm kernel olein 25 30 30 35 
Palm kernel stearin 32 38 40 45 
Rapeseed/low erucic acid rapeseed oil Ambient Ambient 10 20 (4) 
Safflower oil   Ambient Ambient 10 20 (4) 
Sesame oil Ambient Ambient 10 20 (4) 
Sheanut butter 38 41 50 55 
Soyabean oil   Ambient Ambient 20 25 (4) 
Sunflower oil   Ambient Ambient 10 20 (4) 
Tallow (for voyages of 10 days or 
less) 

Ambient Ambient 55 65 

Tallow (for voyages of more than 10 
days) 

35 45 55 65 

 
Notes 
(1)  For warmer climates, the loading and discharge temperatures for coconut oil and palm kernel oil are 
Min 30°C, Max 39°C or ambient temperature. 
(2)  Hydrogenated oils can vary considerably in their slip melting points, which should always be 
declared.  It is recommended that during the voyage, the temperature should be maintained at around the 
declared melting point and that this should be increased prior to discharge to give a temperature of between 
10° C and 15°C above that point to effect a clean discharge. 
(3)  Different grades of palm stearin may have wide variations in their slip melting points and the 
temperature quoted may need to be adjusted to suit specific circumstances. 
(4)  It is recognised that in some cases the ambient temperatures may exceed the recommended 
maximum figures shown in the Table. 
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APPENDIX III 
 

PROPOSED DRAFT AMENDMENTS TO THE CODEX STANDARD FOR NAMED VEGETABLE 
OILS 

(At Steps 5/8 of the Procedure) 
 
Table 1: Fatty acid composition of vegetable oils as determined by gas liquid chromatography from 
authentic samples (expressed as percentage of total fatty acids) 

 
Fatty acid Sesameseed oil 

 C6:0 ND 

 C8:0 ND 

 C10:0 ND 

 C12:0 ND 

 C14:0 ND-0.1 

 C16:0 7.9-12.0 

 C16:1 ND – 0.2 

 C17:0 ND-0.2 

 C17:1 ND-0.1 

 C18:0 4.5 – 6.7

 C18:1 34.4 – 45.5

 C18:2 36.9 – 47.9 

 C18:3 0.2 – 1.0

 C20:0 0.3 – 0.7

 C20:1 ND-0.3 

 C20:2 ND 

 C22:0 ND – 1.1

 C22:1 ND 

 C22:2 ND 

 C24:0 ND-0.3 

 C24:1 ND 

 
ND – non detectable, defined as 0.05% 
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APPENDIX IV 
 

DRAFT STANDARD FOR FAT SPREADS AND BLENDED SPREADS 
(At Step 7 of the Procedure) 

 
1.  SCOPE 
 
This Standard applies to fat products, containing not less than 10% and not more than 90% fat, intended 
primarily for use as spreads. However, this Standard does not apply to fat spreads derived exclusively from 
milk and/or milk products to which only other substances necessary for their manufacture have been added. 
It only includes margarine and products used for similar purposes and excludes products with a fat content of 
less than 2/3 of the dry matter (excluding salt).  Butter and dairy spreads are not covered by this Standard. 
 
2.  DESCRIPTION 
 
2.1  Fat Spreads and Blended Spreads 
 
The products covered by this Standard are foods that are plastic or fluid emulsions, principally of water and 
edible fats and oils. 
 
2.2  Edible Fats and Oils 
 
“Edible fats and oils” means foodstuffs composed of glycerides of fatty acids.  They are of vegetable or 
animal (including milk) or marine origin.  They may contain small amounts of other lipids such as 
phosphatides, of unsaponifiable constituents and of free fatty acids naturally present in fat or oil.  Fats of 
animal origin must, if originating from slaughtered animals, be obtained 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.  Fats and oils that have been subjected to processes of physical or chemical modification 
including fractionation, inter-esterification or hydrogenation are included. 
 
3.  ESSENTIAL COMPOSITION AND QUALITY FACTORS 
 
3.1  Composition 
 
3.1.1  Fat Spreads
 
3.1.1.1  For these products, any milk fat content must be no more than 3% of the total fat content. 
 
3.1.1.2  The fat content shall be as follows: 
 
(a) Margarine ≥ 80%  
(b) Fat spreads 1 < 80% 
 
3.1.2  Blended Spreads
 
3.1.2.1  These are blended spreads in which milk fat is more than 3% of the total fat content. However a 
higher minimum percentage of milk fat may be specified in accordance with the requirements of the country 
of the retail sale.  
 
3.1.2.2  The fat content shall be as follows: 
 

                                                      
1 The term “margarine” may, in some cases, be used in the name of the food as provided for in section 7.1.1. 
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(a) 
(b) 
 
 

Blends  
Blended fat spread 

≥ 80% 
< 80%  

3.2 Permitted Ingredients
 
3.2.1 The following substances may be added: 
 

Vitamins: Vitamin A and its esters 
   Vitamin D 
   Vitamin E and its esters 
 
 Maximum and minimum levels for vitamins A, D and E should be laid down by national 

legislation in accordance with the needs of each individual country including, where 
appropriate, the prohibition of the use of particular vitamins. 

 
 Sodium Chloride 
 
 Sugars (any carbohydrate sweetening matter) 
 
 Suitable edible proteins 
 
3.2.2 Use of other ingredients, including minerals, may be permitted in national legislation. 
 
4.          ADDITIVES 
 
To be redrafted at Step 6. 
 
5.  CONTAMINANTS 
 
5.1  Heavy metals 
 
The products covered by the provisions of this Standard shall comply with maximum limits being established 
by the Codex Alimentarius Commission but in the meantime the following limits will apply: 
 
 Maximum permissible concentration

Lead (Pb)   0.1 mg/kg 
Arsenic (As) 0.1 mg/kg 
 
 
5.2  Pesticide residues 
 
The products covered by the provisions of this Standard shall comply with those maximum residue limits 
established by the Codex Alimentarius Commission for these commodities. 
 
6.  HYGIENE 
 
6.1 It is recommended that the products covered by the provisions of this Standard be prepared 
and handled in accordance with the appropriate sections of the Recommended International Code of 
Practice - General Principles of Food Hygiene (CAC/RCP 1-1969, Rev. 3-1997), and other relevant 
Codex texts such as Codes of Hygienic Practice and Codes of Practice. 
 
6.2 The products should comply with any microbiological criteria established in accordance with the 
Principles for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997). 
 
7.  LABELLING 
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The product shall be labelled in accordance with the Codex General Standard for the Labelling of Pre-
packaged Foods (Ref. CODEX STAN 1-1985, Rev. 1-1991; Codex Alimentarius, Volume 1A), Codex 
Guidelines on the Use of Nutrition Claims (CAC/GL 23-1997) and other relevant food labelling guidelines 
(Codex Alimentarius, Volume 1A).  The product designations should be translated into other languages in a 
meaningful way and not strictly word by word. 
 
7.1  Name of the Food 
 
The name of the food to be declared on the label shall be as specified in Sections 3.1.1 and 3.1.2.  
 
7.1.1 In accordance with requirements acceptable in the country of retail sale, fat spreads defined in 
section 3.1.1.2 with a fat content of less than 80% may incorporate the term “margarine” in the name of the 
food, provided that the term is qualified to make clear the lower fat content.  Fat spreads with a fat content of 
39 to 41% may be designated as “Minarine”  or “Halvarine”. 
 
7.1.2 For item 3.1, the name of the product may incorporate the name of the fats and oils in a 
generic or specific manner. 
 
7.2  Labelling of Non-Retail Containers 
 
Information on the above labelling requirements shall be given either on the container or in accompanying 
documents, except that the name of the food, lot identification and the name and address of the manufacturer 
or packer shall appear on the container. 
 
However, lot identification, and the name and address of the manufacturer or packer may be replaced by an 
identification mark, provided that such a mark is clearly identifiable with the accompanying documents. 
 
7.3  Declaration of Fat Content 
 
7.3.1  The product shall be labelled to indicate  fat content in a manner found acceptable in the country of 
sale. 
 
7.3.2  The milk fat content, when present shall be indicated in a manner that is clear and not misleading to 
the consumer. 
 
7.4 Declaration of Salt Content 
 
7.4.1 The product should be labelled to indicate salt content in a manner found acceptable in the country 
of retail sale. 
 
8.  METHODS OF ANALYSIS AND SAMPLING 
 
8.1  Determination of lead 
 
According to AOAC 994.02; or ISO 12193: 1994; or AOCS Ca 18c-91 (97). 
 
8.2  Determination of arsenic 
 
According to AOAC 952.13;  AOAC 942.17; or AOAC 985.16. 
 
8.3  Determination of water, solids-non-fat and fat content 
 
According to ISO 3727: 1977; AOAC 920.116; or IDF 80: 1977. 
 
8.4  Determination of milk fat content (Butyric acid) 
 
According to AOAC 990.27; or AOCS Ca 5c-87 (97). 
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8.5  Determination of salt content 
 
According to IDF 12B: 1988, ISO CD 1738 or AOAC 960.29. 
 
8.6  Determination of vitamin A content 
 
According to AOAC 985.30; AOAC 992.04; or JAOAC 1980, 63, 4. 
 
8.7  Determination of vitamin D content 
 
According to AOAC 981.17. 
 
8.8  Determination of vitamin E content 
 
According to ISO 9936: 1997. 
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APPENDIX V 
 

PROPOSED DRAFT AMENDMENT TO THE CODEX STANDARD FOR NAMED VEGETABLE 
OILS (RICE BRAN OIL) 

(At Step 5 of the Procedure) 
 

2. DESCRIPTION 
 
2.1 Product Definition 
 
2.1.15 Rice bran oil (rice oil) is derived from the bran of rice (Oryza sativa L). 
 
3. ESSENTIAL COMPOSITION AND QUALITY FACTORS 
    
Table 1: Fatty acid composition of vegetable oils as determined by gas liquid chromatography from 
authentic samples (expressed as percentage of total fatty acids) 
      
Fatty acid Rice bran oil Fatty acid Rice bran oil 
C6:0 ND C18:2 29-40 
C8:0 ND C18:3 0.1-2.9 
C10:0 ND C20:0 ND-0.9 
C12:0 ND-0.2 C20:1 ND-0.8 
C14:0 0.2-0.6 C20:2 ND 
C16:0 14-23 C22:0 ND-0.5 
C16:1 ND-0.5 C22:1 ND 
C17:0 ND C22.2 ND 
C17:1 ND C24.0 ND-0.6 
C18:0 0.9-2.5 C24:1 ND 
C18:1 38-46   
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APPENDIX 
OTHER QUALITY AND COMPOSITION FACTORS 

 
2.  COMPOSITION CHARACTERISTICS 
 
2.1.10  The gamma oryzanols in rice bran oil shall be in the range of 0.9-2.0 %.  
 
3.  CHEMICAL AND PHYSICAL CHARACTERISTICS 
 
Table 2: Chemical and physical characteristics of crude vegetable oils 
 

 Rice bran oil 
Relative density 
(xºC/water at 20ºC) 

[0.910 to  0.920]* 

Refractive index (ND 400  C) 1.460 – 1.473 
Saponification value (mg KOH/g oil) 180 – 195 
Iodine value  90-115 
Unsaponifiable matter (g/kg) ≤ 50 

                  * Whether this data corresponds to “relative density” needs to be confirmed since the originally 
proposed title for this data was “specific gravity”(Annex I of CX/FO 05/19/5).     

 
4.  IDENTITY CHARACTERISTICS 
 
Table 3: Levels of desmethylsterols in crude vegetable oils from authentic samples as percentage of 
total sterols 
 

 Rice bran oil 
Cholesterol ND- 0.5 
Brassicasterol ND  
Campesterol 11 -35 
Stigmasterol 6-40 
Beta-sitosterol 25-67 
Delta-5-avenasterol ND 
Delta-7 stigmastenol [-] 
Delta-7-avenasterol ND-2 
Others ND-60 
Total Sterols (mg/kg) 16000-31000 

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

 Rice bran oil 
Alpha-tocopherol 49-583 

Beta-tocopherol 
Gamma-tocopherol 

) [26-441] 
) 

Delta-tocopherol ND-31 

Alpha-tocotrienol 38-627 

Gamma-tocotrienol [195-860 (sum of Beta/Gamma) ] 

Delta-tocotrienol ND-59 

Total (mg/kg)  
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