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1999) TO ADJUST STEARIC ACID CONTENT FOR HIGH OLEIC ACID SUNFLOWER SEED OIL 

(Submitted by Iran (Islamic Republic of)) 

Background 

1. The 28th session of the Codex Committee on Fats and Oils (CCFO28) agreed to issue a circular letter (CL) 
calling for proposals for new work, including amendments to existing standards. The letter invites both 
Members and Observers to submit proposals via Codex Contact Points. Proposals should include both a 
discussion paper and a project document for discussion at the 29th session (in 2026). 

Issues 

2. The Standard for named vegetable oils (CXS 210-1999) specifies the fatty acid content of each oil for various 
named vegetable oils. This standard also specifies the composition of fatty acids, especially stearic acid, for 
various types of sunflower oil. 

3. The stearic acid content for various types of sunflower oil is as follows: 

• High oleic sunflower oil is 2.9%-6.2% 

• Mid-oleic sunflower oil is 2.1%-5% 

• Sunflower oil is 2.7%-6.5% 

4. However, crude oil imported in the Islamic Republic of Iran, based on the results of analyses conducted in the 
country of origin and destination, does not match the stearic fatty acid content with the range specified in CXS 
210-1999 for high oleic sunflower oil. 

5. Therefore, the Islamic Republic of Iran proposes to change the range of stearic acid content of high oleic 
sunflower oil based on the current data. 

6. In the Islamic Republic of Iran, edible oils are classified into two primary categories based on the Iran National 
Standards Organization and consumer preferences: cooking oils and frying oils. Frying oils, in particular, must 
meet specific performance criteria, especially in terms of oxidative stability, which is commonly assessed using 
the Rancimat method. 

7. To meet these performance requirements, domestic frying oil formulations typically rely on blends that include 
palm oil or high oleic sunflower oil. In line with the World Health Organization’s latest dietary guidelines to 
reduce saturated fat intake, there has been a national shift toward using high oleic sunflower oil as a healthier 
base for frying oil production. Due to climatic constraints that prevent large-scale domestic oilseed cultivation, 
edible oil raw materials, including high oleic sunflower oil annually, are imported. 

8. High oleic sunflower oil imported complies with all parameters and specifications of the CXS 210-1999, its 
stearic acid content consistently falls below the range established in the CXS 210-1999 (2.9–6.2%). Primarily 
less than 2.9% (But more than 2.1%). It should be emphasized that all other characteristics of high oleic 
sunflower oil fully conform to the CXS 210-1999. 

9. In light of the fact that Codex standards are intended to serve as global references, it appears necessary to 
reconsider and potentially revise the specified stearic acid range to adequately reflect the variability of 
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agricultural production in the world and ensure that all high oleic sunflower oils traded internationally are 
appropriately covered. 

Parameter concerned 

10. The Islamic Republic of Iran proposes that the acceptable range of stearic acid in high oleic sunflower oil 
described in CXS 210-1999 be amended from 2.9-6.2% to 2.1-6.2%. This adjustment would ensure 
compliance with both international standards and national requirements for frying oil formulation. 

Conclusion 

11. This proposed revision to CXS 210-1999 will serve as a proper response to the need to reflect current sourcing 
realities of high oleic sunflower oil while preserving oil quality and functionality. 

Recommendation 

12. CCFO29 is invited to: 

a) consider the issues raised in the discussion paper in relation to changing the range of stearic acid 
content in high oleic sunflower oil in CXS 210-1999; and 

b) forward the project document (Appendix) to CAC49 for approval as new work. 
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APPENDIX  

PROPOSAL FOR NEW WORK - REVISION TO THE STANDARD FOR NAMED VEGETABLE OILS (CXS 
210-1999): CHANGES TO PROVISION FOR STEARIC ACID CONTENT FOR HIGH OLEIC SUNFLOWER 

OIL 

PROJECT DOCUMENT 

Submitted by Iran (Islamic Republic of)) 

1. Purpose and scope of the standard 

The purpose of this proposal is to revise the fatty acid (stearic acid C18:0) specification of high oleic sunflower 
edible oil in the Standard for named vegetable oils (CXS 210-1999) to facilitate its commercialization 
conditions. 

2. Its relevance and timeliness 

High oleic sunflower oil is one of the most suitable oils for the formulation of frying oils according to the latest 
recommendations of the World Health Organization. Low saturation and high heat resistance due to its oleic 
fatty acid content are unique features of this oil, which is mainly cultivated in Eastern Europe, and its demand 
is increasing day by day due to its higher quality.  

3. The main aspects to be covered 

An amendment of the stearic acid content of high oleic sunflower oil, in CXS 210-1999, such that the 
acceptable range is amended from the current 2.9-6.2% to 2.1-6.2%. 

4. An assessment against Section 2: Criteria for the establishment of work priorities 

This proposal is consistent with the following criteria applicable to commodities: 

4.1 General criterion: Consumer protection from the point-of-view of health, food safety, ensuring fair practices 
in the food trade, and taking into account the identified needs of developing countries 

The consumption of high oleic sunflower oil is increasing due to its low saturation and high heat resistance as 
a healthy oil, and its trade facilitation is considered due to the healthiness of the food basket. The revision will 
provide specifications for authenticity, hence contributing to consumer protection and the prevention of 
fraudulent practices. 

4.2 Criteria applicable to commodities 

4.2.1 Volume of production and consumption in individual countries and volume and pattern of trade between 
countries 

The volume and pattern of imports of high oleic oil into Iran and its stearic fatty acid profile supports the 
proposed amendment of the stearic acid content for high oleic sunflower oil. 

According to current Codex standards, the range of stearic acid content for: 

 High oleic sunflower oil is 2.9%-6.2%; 

 Mid-oleic sunflower oil is 2.1%-5%; and 

 Sunflower oil is 2.7%-6.5%. 

Recent fatty acid profile analyses from imported high oleic sunflower oil shipments over the past several years 
revealed the following: 

 Over 38% of samples fall below the Codex-specified 2.9% minimum for stearic acid (highlighted in red 
in Table 1). 

 Exactly 38% of shipments tested at the threshold value of 2.9% (highlighted in yellow in Table 1). 

 Due to analytical variability and method uncertainty, some shipments may effectively be below the 
standard once retested at the destination. 

 Only 23% of imported shipments met or exceeded the current 2.9% requirement. 

The data in Table 1 indicates a clear inverse correlation between oleic acid and stearic acid levels, as oleic 
content increases, stearic acid content naturally declines. This trend is characteristic of modern high oleic 
sunflower oil cultivars. 
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Table 1 - Fatty acid composition profile of imported high oleic sunflower oil shipments (2022-2025) 

FAS CODEX 2021 2022 2023 2024 

1 2 3 4 5 6 7 8 9 10 11 12 13 

C16:0 2.6-5 4.3 3.7 4 3.9 3.9 4.6 4.2 4.2 4.3 4 3.9 3.5 3.1 

C18:0 2.9-6.2 2.6 2.9 3 2.9 2.4 2.4 3.5 2.5 3 2.3 2.9 2.9 2.9 

C18:1 75-90.7 86.7 85.5 84.7 83.1 87 84.6 86.2 86.2 83.5 87.8 84 83.3 85.4 

C18:2 2.1-17 4.5 5.6 6.2 8.5 4.8 5.9 5.1 5.1 6.9 4 7.2 9.5 7.5 

C18:3 max0.3 0.1 0.1 0.1 0.1 <0.05 0.3 0.1 0.1 0.2 0.1 0.1 <0.1 <0.1 

C20:0 0.2-0.5 0.3 0.2 0.3 0.7 0.3 0.3 0.2 0.2 0.3 0.2 0.3 0.3 0.3 

 
Note: The origin of the shipments is from Russia and the regions around the Volga River, and the weight of each shipment 

is about 10,000 tons. 

Additional international evidence indicates that stearic acid levels in high-oleic sunflower oils may naturally fall 
below the current Codex minimum of 2.9%. Published studies show an inverse correlation between oleic acid 
and stearic acid contents in high-oleic sunflower cultivars, meaning that as oleic acid levels increase, stearic 
acid levels tend to decrease, sometimes below 2.9%. 

It should be noted that the fatty acid composition data presented in Table 1 were not exclusively generated by 
Iranian laboratories. The results originate from certificates of analysis issued by independent international 
inspection companies in the exporting countries (e.g., Brazil, Russia, Türkiye, and Ukraine), and were 
subsequently reconfirmed by accredited laboratories in Iran upon importation. This dual verification, both at 
origin and destination, ensures the reliability and international validity of the presented data. 

Such variability has been observed not only in Iranian import data but also in international breeding and trade 
reports. Therefore, it is suggested that experiences and analytical data from other Codex Member Countries 
also be collected and shared to establish a broader international evidence base reflecting the global production 
realities of high-oleic sunflower oil. 

4.2.2 Diversification of national legislations and apparent resultant or potential impediments to international 
trade 

There is significant variation in the fatty acid profile requirements for high oleic sunflower oil across different 
national legislations. For example, the European Union and certain South American countries apply broader 
compositional tolerances than Codex, while other jurisdictions align strictly with Codex specifications. This lack 
of harmonization has resulted in rejected consignments, additional costs for exporters and importers, and 
disruptions in the trade of otherwise compliant high oleic sunflower oil. Revising the Codex specification would 
reduce these discrepancies, facilitate harmonization, and eliminate unnecessary barriers to international trade. 

4.2.3 International or regional market potential 

High oleic sunflower oil is experiencing increasing global demand due to its nutritional profile, oxidative stability, 
and suitability for frying and processed food applications. The oil is widely traded across Europe, Asia, the 
Middle East, and Latin America. In particular, developing countries with limited domestic oilseed production 
rely heavily on imports of high oleic sunflower oil to meet consumer demand for healthier frying oils. Adjusting 
Codex specifications to reflect real-world production will ensure that global supply chains remain stable and 
responsive to growing international market demand. 

4.2.4 Amenability of the commodity to standardization 

High oleic sunflower oil is already covered under the Codex Standard for Named Vegetable Oils (CXS 210-
1999). The oil is routinely traded in bulk shipments and subjected to internationally recognized testing methods 
for fatty acid composition. Therefore, the commodity is highly amenable to standardization. The only 
adjustment required is to revise the lower bound of the stearic acid range, in order to bring the specification 
into alignment with the natural compositional variability observed in modern high oleic sunflower cultivars. 

This revision will: 

 ensure continued access to high-quality, high oleic sunflower oil, 

 maintain the functional requirements of frying oil formulations, and 
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 reflect the fatty acid profile of the oils currently available in the global market. 

4.2.5 Coverage of the main consumer protection and trade issues by existing or proposed general standards 

Existing Codex standards and methods of analysis adequately cover authenticity, safety, and quality issues 
for high oleic sunflower oil. The proposed revision does not introduce any new risks or analytical requirements. 
Rather, it improves consumer protection and trade facilitation by ensuring that authentic oils are not excluded 
from the market due to outdated compositional limits. The revision thus strengthens Codex’s role in 
safeguarding fair trade and consumer confidence in oil authenticity. 

4.2.6 Number of commodities which would need separate standards indicating whether raw, semi-
processed or processed 

No new commodities require separate standards. The only commodity under consideration in this project 
document is high oleic sunflower oil, which remains within the framework of the existing Standard for Named 
Vegetable Oils (CXS 210-1999). 

4.2.7 Work already undertaken by other international organizations in this field and/or suggested by the 
relevant international intergovernmental body(ies). 

No other international organizations have established different compositional standards for high oleic 
sunflower oil. However, data from international trade associations and oilseed research institutes indicate a 
clear trend towards lower stearic acid levels in newly developed cultivars. The International Sunflower 
Association (ISA) and regional oilseed boards have published reports supporting this variability. This proposal 
complements those findings and aligns Codex specifications with the realities already acknowledged in 
scientific and trade circles. 

5. Relevance to the Codex strategic objectives 

This proposal is directly relevant to the Codex strategic objectives, particularly: 

 Protecting consumers’ health: The proposed revision does not compromise food safety or authenticity. 
Stearic acid variability is a natural characteristic of high oleic sunflower cultivars and has no negative 
implications for nutritional quality or consumer protection. 

 Ensuring fair practices in the food trade: Current specifications exclude a significant proportion of 
legitimately produced high oleic sunflower oils, mainly from Russia and other regions, creating 
unnecessary trade barriers. Revising the lower limit will facilitate global trade and harmonize Codex 
standards with market realities. 

 Facilitating the participation of developing countries: Iran and other importing developing countries 
depend heavily on imports of high oleic sunflower oil. This revision will reduce trade disruptions and 
ensure sustainable access to healthier edible oils. 

6. Information on the relation between the proposal and other existing Codex documents as well as 
other ongoing work 

This revision concerns the Standard for named vegetable oils (CXS 210-1999). It does not require revision 
of other Codex standards but will harmonize provisions across sunflower oils: 

 Mid-oleic sunflower oil is already defined with a stearic acid range of 2.1–5.0%. 

 Standard sunflower oil is defined with a range of 2.7–6.5%. 

 Aligning the high oleic sunflower oil specification to 2.1–6.2% better reflects the continuum of sunflower 
oil cultivars and maintains consistency across Codex standards for vegetable oils. 

7. Identification of any requirement for and availability of expert scientific advice 

No additional expert advice is required from JECFA, JMPR, or other FAO/WHO scientific bodies, since the 
revision does not concern food safety, toxicology, or nutrition risks. The proposal is solely a compositional 
adjustment reflecting natural agronomic variability in sunflower cultivars. The justification is supported by 
analytical data from several years of import monitoring in Iran, and corroborated by global trade data 
showing an inverse correlation between oleic acid and stearic acid levels. 

The fatty acid composition data presented in Table 1 were obtained according to both national and 
international standards. Specifically, fatty acids were converted into their methyl esters (FAMEs) and 
analyzed by Gas Chromatography (GC) equipped with a Flame Ionization Detector (FID). The analytical 
procedures followed the international standards ISO 12966-2 and ISO 12966-4, on which the Iranian 
national standards are also based (INSO 13126-2 and INSO 13126-4). These methods are consistent with 
Codex-approved procedures for the determination of fatty acid profiles in vegetable oils. 
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8. Identification of any need for technical input to the standard from external bodies so that this can 
be planned for 

No technical input from external bodies is required, as the change only concerns the numeric range of fatty 
acid composition already covered by Codex methods of analysis. The revision is straightforward and does 
not necessitate new testing methods or validation. 

9. Proposed timeline for completion of the new work 

Subject to approval of the new work by the Codex Alimentarius Commission, it is expected that the CCFO 
will require two sessions to complete its work. 


