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.1. 	The Codex Committee on Fats and Oils held its fourth session from 
214.th - 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 list of those 
participating is attached at Appendix 'I. - 

General Standard for Edible Fats and Oils Ste 4 of the Procedure) 

	

2. 	The Committee had before it Codex/Fats and Oi1s/24 Codex/Fats and Oils/27, 
Codex/Fats and Oils/29, and. Codex/Fats and Oils/37. After a. very full discussion 
it was agreed that there should be one general standard to cover both fats  and  
oils. 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 shortening unless they 
consisted of fats and oils only. During the 'discussion of the standard, set out 
at Appendix II, the following points of substance arose:- 

(a) Colour Odour  and Taste  

	

3. 	The Committee agreed 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 and taste". 

(b) Acid Value and Peroxide  Valúe  

	

4. 	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 Canada supported this view. 
Most delegations thtalght that values at the retail stage were decisive and were all that was necessary adequately to protect the consumer's interests. The Comaittee agreed to include values for both the retail and refinery stages and to ask governments to comment on  the need for values at the refinery stage. 

The delegation of the Netherlands considered that the amended acid value at the retbil stage (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 fat or oil was acceptable. 

(c) CAabonvi  and Banzidine Test 

5. It was agreed that it was neither necessary nor feasible to include a carbonyl a ben7idine test for the determination of secondary oxidation products. 

(d) Anti-oxidants 

Some delegations 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 Committee agreed that there was a technological case for permitting the use of anti-oxidants. Though some 
delegations thought lower levels should be prescribed for fats and oils for direct consumption than for manufacturing purposes, the Committee decided not to differentiate in this way. 

The Committee agreed to add ascorbyl palmitate to the list of anti-oxidants, without a maximum limit. It was noted that the general level of usage was about 200 mg/kg. The Committee decided not to include monoisopropyl citrate or phosphoric acid. 	' 

(e)Colours  and Flavours 

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 originated. 

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

The delgation of Denmark drew attention to the question of ghee substitutes. It was agreed that the views of governments should be sought on these products and, in particular, on whether any colours and flavours were used in them. 

(f) triOsifiErs 

The Committee agreed to include provisions for emulsifiers, in fats and oils used in baking and in cooking fats. The delegation of the Federal Republic of Gsrmany said they were opposed to the inclusion of the sorbitol and propyleneglycol fatty acid esters. 

•12. The Committee noted that the following emulsifiers have not been considered in detail by the Joint FAO/a10 &pert Committee on Food Additives: 



Mono - and diglycerides esterified with orthophosphoric acid or with 
acetyloitrio acid; 

Polyglycerol esters combined with interesterified ricinoleic acid. 

13. The Committee decided, that 'governments should  be asked to supply information 
on these emulsifiers. Information on bothspeoifications and toxicology should be provided for the 'Codex Committee on Foods Additives; according to the usual prooedure 

14. The Committee 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 04 

(g) Anti-Foaming Agents, 

15. The Committee 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. 

(h) 2:m1E1z:chlorine  pesticides  

16. The Committee agrped 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. 

(i) Solvent Residues 

17.  The Committee noted that the subject was to be considered by the Codex 
Committee 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, be necessary in . the light 
of the general standard for labelling. It was decided that the provision be placed in square brackets and that the comments of governments should be requested on whether any labelling provision was required in respect of oils or fats that 
had been subjected to particular prooesses. 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 Standards for  Specific Oils (Step 4. of the Procedure) 

19. The Committee 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 the 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. 



.(b) OxVstearin  The delegation of Canada suggestedthat oxystearin Should 
be permitted in araohis, cottonseed, and soya bean oils, up to a level of 
0.125%. The Committee deoided to ask governments to comment on the 
'technological need for this additive and to indicate the levels at which 
it was used. 

Aflatoxin  The  Committee neted that aflatoxin was associated with the 
presence of protein debris in oils. Consequently, it was essentially a . 
problem or virgin oils, in Which there 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 toxicelogical risk presented by aflatoxin in oils'. 

Gossypol in Cottonseed Oil  The Committee considered Codex/Fats and 
-Mint,. and  came to the conclusion that gossypol did mot present a problem 
in :  this oil, since it was normally sold refined and thus virtually free  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 Oil  Although the Committee appreciated the 
. limitations of this teat, they agreed to leave it in the standard for the 
time being. 

Rapeseed Oil  It was agreed that there would be nothing to prevent 
the names,'Rape', 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 juncee 
(brown mustard) should not be covered by the standard, but that governments 
should be asked to comment on the need for a specific standard for mustard oil; 
the species to beMovered'by such a standard; and the draft identity characteristics 
to be included. Draft derivation and identity characteristics are set out at Appendixla 

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

Draft Standard for Lard  (Step 4. of the Procedure) 

The Committee revised the draft standard 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 Procedure) 

The Committee revised the draft standard for Rendered Pork Fat 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 
fat was of sufficient importance to warrant a separate standard and that it was 
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desirable to maintain in this way  the distinctionbetween 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) 

In discussing the draft standard for Premier Jus, set out at Appendix XIII, 
the Committee amended the definition to emphasise that only killing fat collected 
at the time of slaughter could be used. The delegations of Denmark and Swedes 
were not in agreement with the proposed Titre Value; they considered that 44 C 
should be the lowest limit permitted if there was to be a clear distinction 
between premier jus and edible tallow The Committee also agreed that frozen 
killing fat could be used to produce premier jus. 

Draft Standard for  Edible Tallow (Step 4. of the Procedure) 

Some delegations thought that beef tallow and mutton tallow sold as such 
should be dealt with in separate standards. The Committee decided, however, that 
one 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 governments should be asked to comment on this question. It was 
also agreed that refined tallow ceuld be used, subject to suitable labelling 
provisions. The revised stahdard is set out at Appendix XIV. 

Submission to the Codex Alimentarius Commission 

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-Wide Standards). 

Revised Identity Standards for Fats and Oils  

The Committee considered the proposals by Canada for revised identity 
standards for fats and oils set out in Codex/Vats and Oils/25 and, as a specific 
example, Canada's proposal for a draft provisional stareard for soybean oil, 
circulated as Codex/Fats and Oils/39, in which identity characteristics in terms 
of fatty acid composition  were suggested as an optional alternative to identity 
characteristics based on the classical methods of analysis. 

The Committee noted the comments on the Canadian proposals, contained in 
Codex/Fats and Oils/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 were 
a most valuable contribution to their work. Apart from olive oil, however the 
Committee considered that the information available to them about 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 s  in drawing up standards. 

The Committee decided that to stimulate further work, the optional criteria 
suggested by Canada, as set out in Appendix XVI, should be circulated to governments 
and that they should be asked:- 



far their views on the values sat out in Appendix XVI; 

whether the method of presentation should be in terma of the content of certain individual fatty &aide supplemented by fatty acid ratios (as suggested by Canada) or in terms of content of all the individual fatty acids; 

which of the tentative methods for  gas-liquid chromotography was 
preferred; and 

for additional experimental data of fatty acid composition based 
on the preferred method. 

In circulating the Appendix the Committee thought that the attention of 
governments should be invited to the points included in Codex/Fats and Oils/28. 

Olive Oil (Step 2 of the Procedure) 

The Committee had before it the draft standard for olive oil (Codex/Fats and Oils/33) which they had invited the International Olive Oil Council to 
prepare. During the discussion of the standard, the following points of substance -arose:- 

Definition of Refined Olive Oil 

Some delegations thought that the words ."alteration in the initial 
glyceridio 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 "detectable by methods 
of analysis specified below"  and to invite governments to comment 
specifically on this provision. 

guality Criteria in Virgin Olive Oil  

The Committee noted that Annex A of the International Olive Oil 
Agreement made provision for the quality criteria "Mara", "Fine" 
and "Ordinary". The representative of the IO0C thought that these 
quality criteria might well be left to contractual arrangements 
between buyer and seller. The Committee 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 Oil Agreement is at Appendix XVIII to 
the Report. 

(o) 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 consukers blended with virgin oil and that, consequently, there did .  not seem to be any reason to prescribe peroxide values for them lower 
than that for virgin oil. The Committee decided not to amend the values, but to draw the attention of governments 'specifically to the need to 
comment on this point. It was noted that the designation "olive oil" 
was used to describe either virgin olive oil, refined olive oil or 
blends 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._ 

- 6 



Additives 	. 

The Committee understood that additives were not being uied in olive oils, 
whether virgin or refined. It was ¡greed that governments should be 
asked to comment on this question and, if  additives were being used, -  
to say Which and in What amounts. 

Contaminants  

The Committee also agreed to ask governments for any information on 
' contaminants occuring in  olive oil. 

Pesticide Residues. 

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

Methods of Analysis  

The Committee agreed that the methods of analysis should be sent to the 
Codex Committee on Methods of Analysis  and Sampling far endorsement. 

. The delegation of the United States agreed to send the  Committee's 
Secretariat details of  any proven equivalents to the methods agreed 
by  the Committee, particularly those of the Association of Official 
Analytical Chemists and the American  Oil Chemists' Society. The 
'revised Standard is at Appendix XVII.. ' 

30. :  The Committee d;cided that the proposed draft provisional standard for 
olive oils should be circulated to governments and to international organisations 
for comment  at' Step  3 of the Procedure for the Elaboration of World-Wide Standards. 

Draft  Standards for Margarine (Step 7 of the Prooedure) 

31. The Committee had before it Codex/Fats and Oils/32, Codex/Fats and Oils/35, 
Codex/Fats and Oils/36 and Codex/Fats and Oils/38. They revised the standard, ' 
which is set out at Appendix XIX. During the course of discussion, the following 

0 points of  substance arose:- 

(s) Application of the Standard  

The delegation of the  Federal Republic of Germany reserved their 
position on thé wording of para. 1.2 "Application" in the light of 
the "definition" (1.1). They pointed out that it would permit the 
marketing of sub-standardi margarine if the fat content was slightly 
below 80% and the name "margarine" 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 name "margarine" was not 
used. 

(b) Use of  Milk and  Milk Products  

The Committee agreed to amend the definition as follows:- 

the phrase "which are not or are only partly derived from milk" should 
be replaced by "which are not  orare  not mainly derived from milk". 
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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 products permitted was desirable. 

(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 considered that a maximum 
moisture content of 16% should be incluled. 

Edible Protein  

The Committee considered that the expression "edible protein" was not 
sufficiently precise and decided to amend it to read "suitable edible 
protein". The question of hygiene requirements would ultimately be 
dealt with by a reference to the general requirements laid dovin by the 
Codex Committee on Food Hygiene. 

Additives  

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 levels had been proposed. Where 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 as possible. The delegation of the Federal • 
Republic of Germany suggested that there should  be a distinction • 
between the list of additives for margarine for table use and for 
industrial use. 

Colours. The Committee agreed that this provision should be 
amended to read:- "Carotenes; other oarotenoids, annatto and ouroumin". 

Emulsifiers  The Committee deoided to widen the tentative list 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 urgent consideration by the Codex Committee On Food 
Additives. The Committee decided not to include the following emulsifiers 
but to refer them to the Codex COmmittee on Food Additives. 

Partial and complete esters of glycerol and edible fatty acids of 
which not  more than 10% are thermally oxidised and hydroxylated fatty 
acids of refined wtra bean oil (content of urea-non-adduct-forming 
fatty acids not to exceed 9% calculated as methyl esters) 
(Maximum 0.3%). 

Partial and complete esters of mono- and di-glyoerides and 
acetylcitric or phosphoric acids (Maximum 44). 

Partial fatty acid esters of polyglycerol and acetic, lactic, 
acetylcitric, tartaric, aoetyltartaric and the partial 

esters of polyglycerol and interesterified caster oil (Maximum 

Pelyglycerol esters (partia.11,44,4ixtulza—tatty acids of soya 
bean oil (maximum 0.4). 



Some delegations considered that the tentative list was too long 
and that many of the emulsifiera 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 dhould 
be deleted as not being technologically necessary. They also decided 
that the maximum limit 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:— 

Isoamyl gallate;. 

Ethyl protecatechuate (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 pointeiout that synergists were allowed in individual 
anima fats which might be used in thé.  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 matter as a 
general issue effecting all food. The delegations of Canada, Denmark 
and the United Statei . conatiered that all the synergists except citric 
acid should not be deleted, without further consultation with the 
margarine industry. 

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

kabellinK  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 or 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 a 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 
was  or was connected with another food. The delegations of Australia, Denmark, 
New Zealand, Spain and the United Kingdom took the view that the paragraph 
should be retained in the margarine standard. 

Reference to the Presence of  Milk Fat  in Margarine The Committee discussed 
7:17:747gFrITE—b.4 and the various possible ways of dealing with the declaration 



of the presence of milk fat in margarine. It was agreed that 
some provision was required and the following proposals were 
considered:- 

that a  statement of the proportion of milk fat present 
should_be permitted where any milk fat was present;  

that a statement should only be permitted where a sub-
stantial proportion of milk fat was present; 

that a statement, should only be permitted where more • 
than 10% of milk fat was present. 

that  nô statement should be permitted, and 

that a statement should only be permitted as part of a 
statement of' the amounts of all the fats present. 

The majority of the Committee thought that a statement should' 
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 'added in square brackets. 
The sub-paragraph would then read:- 

"a statement of the proportion of milk fat present when 
this proportion is substantial Z10% or more of  the, total  fat 
oonteny" 

(h) 
	

Sampling   It was agreed that paragraph 1.2 should be deleted. 

Pesticide Residues  The Committee agreed that any information 
delegations had about the levels of pesticide residues In. 
margarine should be supplied to the Codex Committee on Pesticide 
Residues. 

(3) 
	

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

Submission of the Standard  to the Codex Alimentarius Commission  . 

The Committee 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 Analysis of Pats and  Oils 

The Committee agreed that the methods of analysis set out in Codex/Fats 
ar.ld 0i121/30  should be submitted. to the Codex Committee on Methods of Analysis 
and Sampling fbr endorsement, after  the incorporation of certain alternative 
methods suggested by the delegations 	the Netherlands and the United States 
of America and by the  representative of the International Organisation for 
Standardisation. 

- 10 - 



Margarine  

The Committee considered the Secretariat note on the Hygiene Aspects of 
Fats, Oils and Margarine (Codex/Fats and Oila/31). The delegations of Canada 
and Spain considered that recommendations 'were required for the hygienic 	. 
production and distribution of fats, oils and margarine and for microbial 
standards. The Committee agreed that Codex/Fats and Oila/31 should be amended 
to take account of some of the comments made by these delegationa and should 
then be sent to the Codex Committee on Food Hygiene for consideration.  Th. 
Committee 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. 

latt_cs_tiaLia,,mas  
The Committee :lotted that the next Session of the Commission would not take 

place untileerly 1968. The Committee considered that it would not be  practicable 
to meet earlier than five months after the Commission's meeting. It was agreed 
to draw this point to the attention of the Commission. 

Summary of Work to be Undertaken Ill 	. 	• 	 . 
• .36. 	Comments to.be'supplied by Governments.. 

(a) general  Standard for Edible Oils and Fats 

(i) On the need for acid values and peroxide values at the refinery stage 
(paragraph 4).. 

(ii)On ghee substitutes and, in particular, on whether any colours and 
flaveurs aie used in them (paragraph 10). 

(iii) On the specifications and the toxicology of the following emulsifiers:- 
. 	. 

Mono- and diglyterides esterified with orthophosphoric and 
acetyltitric acids; and:  

Polyglycerol estera combinedwith interesterified ricinoleic acid. 
These commente to be sent to the Codex Committee  on Food Additives.' (paragraph 13).. 

(iv) On the technological need for anti-foaming agents in edible fats aid 
oils used in frying (paragraph 15) -. 

(v) On residue levels of organo-chlorine pesticides in fats and oils. These 
comments to be sent to the Codex Committee on Pesticide Residues 
(paragraph 16). 

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

(b) Standards for Specific Oils and Fats' 

(i) On the  technological-need to use oxystearin in arachis l oottonSeed and 
soya bean oils; and on the levels at Which it .  is used in these Oils 
(paragraph 19(b)). 

On the need for a separate standard for mustard Oil; on the species to he covered by such a standard; ,and on the draft identity characteristics at Appendix  XV (paragraph 19(f)). ' 



On the species of animal used in the production of edible tallow 
(paragraph 23). 

On the use of fatty acid, composition, as determined by gas-liquid 
chromatography, 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 Oil  

On the definition of Refined Olive Oil (paragraph 29(a)). 

On whether the standard should provide for the quality criteria 
"EXtra",  "Fine" and "Ordinary", possibly as labelling provisions  • 
(paragraph 29(b)). 

On whether the peroxide values for refined and refined residue 
olive oils 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,whicoh and in what 
amounts (paragraph 29(d)). 

if any, to be found in olive oils (paragraph 

in olive oils. This information to be 
Committee on Pesticide Residues (paragraph 

(d) ,Margarine  

On pesticide residues. This information to be supplied to the 
Codex Committee  on Pesticide Residues (paragraph 31(i)). 

,Questions Referred to the Codex Committee on Food Additives. 

To  consider,as well as those additives listed in the draft 
standards- 

(j)  aflatoxin in oils (paragraph 19(c)); 

gossypol in cottonseed oil  (paragraph  19(d));. 

the emulsifiers listed in paragraph 31(e) (3) of the 
Report ; and 

isoamyl gailate and ethyl protocatechuate (paragraph 
31(a) (5)). 

(h) Tb consider the suitability of tocopherol esters for use in 
Lard (paragraph 20). 

uestion referred to the Codex Committee on Food H  •iene 

38. TO consider the Paper approved by the Committee on tho 4ygiene 
aspects of fats, oils and margarine (paragraph 31(d) .and 34). 

On the contaminants, 
29(0). 

On pesticide residues 
supplied to the Codex 
29tf)). 

37. (a) 



Work to be done b  the Secretariat--  
. 	 . 

To consult the appropriate authorities On the botanical names used in the 
standards (paragraph 19(6). • 

Standards to be circulated at Step.3  of  the Procedure  

Olive. Oils (Appendix XVII). 

Standards to be sent  to the Codex  Alimentarius Commission 

..(a) At Step 5.  or the Procedure  

General Standard.  for  Edible Oils and Fats (Appendix II).. 

Standards for the  following  individual oils and.fats: 

Sesameseed Oil 	(Appendix IX) 

Safflowerseed Oil (Appendix . X) 

Lard 	 (Appendix XI) 

Rendered Pork Fat (Appendix XII) 

Premier Jus 	(Appendix MI) 

Edible Tallow 	(Appendix XIV) 

Soya  Bean 0i1  • 	'(Appendix 

'Arachis:Oil.. 	-.(Appendix IV) 

Cottonseed Oil- 	(Appendix  V) 

SunflOwer 013i 	(Appendix. VI) 

Rapeseed Oil 	(Appendix VII) 

Maize Oil. 	(Appendix VIII). 

(b) 	 the  

* Margarine 	:(Appendix XIX) 

42. The relevant parts of these standard are to be referred for endorsement 
to the Codex Committees on Labelling, Food Additives and Methods Of. Analysis 
and Sampling respectively. 



APPENDIX I  

JOINT FAO/WHO CODEX ALIMENTARIUS COMMISSION 

CODEX COMMITTEE ON FATS  AND  OILS  

LIST OF PARTICIPATING DELEGATES, ADVISERS AND OBSERVERS 

LONDON 24th - 28th APRIL, 1967  

CHAIRMAN 	 Mr. J. H. V. Davies 

DENMARK 

Mr. R. G. H. Biddle (Delegate) 
Commonwealth Veterinary Officer, 
Australia House, 
Strand; 
London, W.C.2. 

Dr. Ing E. Schmidl (Delegate) 
Greifensteiner Strasse 88, 
St. Andei - . Wórdern, 
Austria. 

.Mr. M. Fondu (Delegate. 
122 Rerum Novarum Lanen, 
Merksem, 
Belgium. 

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

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

Dr. C. K. Hetherington, (Delegate 
Department of Agriculture, 
Confederation Building, 
Ottawa, 
Canada. 

Mt. F. G. Beaudette (Adviser) 
Canadian High Commission, 
1 Grosvenor Square, 
London, W.1. 

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

AUSTRALIA  

AUSTRIA 

BELGIUM 

CANADA 

• 

14 



DENMARK (Continued) 

FRANCE 

FEDERAL REPUBLIC OF 
GERMANY 

ISRAEL 

ITALY 

JAPAN 

Mt. 8. Vahlun (Adviser) 
Danish Meat Research Institute, 
Roskilde, 
Denmark. 

Mk, V. Jespersen (Adviser) 
C. E. Bast Ltd.; 
44 Ingerelevagade, 
Copenhagen, V, 
Denmark. 

Mr. A. HerlEW (Adviser) 
Edwin Rahrs Vij, 
Brabrand, 
Denmark, 

Mt. J. Dubourg (Chief Delegate) 
10 Rue de la Paix, 
Paris 2e, 
France, 

Mt. P. Caron (Delegate) 
10 Rue de la Paix, 
Paris 2e, 
France.' 

Mt. H. P. Mollenhauer, (Chief Delegate) 
Ministry of Health, 
Deutschherren  strass  e, 
532 Bad Godesberg, 
Germany. 

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

Dr, H. B. Tolkmiit (Adviser) 
Bund  Pr Lebensmittel, 
Recht Und Lebensmittel, 
Kunde, Bonn, Hofgarten, 
Germany. 

Mr. J1 Mazur (Delegate) 
Embassy of Israel, 
2 Palace Green, 
London, W.8. 

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

Mr. Y. Takasu, (Observer) 
Embassy  of Japan, 
46 Grosvenor Street, 
London, W.1. 
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JAPAN (Continùed) 

NETHERLANDS 

-NEW ZEALAND 

PHILIPPINES. 

POLAND 

SPAIN 

Mt. 	Ohta, (ObserVér) 
c/o Mitsui & Co. Ltd., 
83 Cannon Street, 
London, E.C.4. 

Mt. P. H. Berben (Delegate) 
Ministerie v. 
Sociale Zaken . en Volksgezondheid, 
_Dr. Raijersstraat 10, 
Leidschendam, 
Netherlands. 

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

Et. T. L. Hall (Delegate) 
Chief Inspector, 
New Zealand. Dairy Products,. 
St. Olaf House, 
Tooley Street, 
London, S.E.1. 

Dr. V. Armstrong (Delegate) 
New Zealand Scientific Office, 
Kingsway, 
London, W.C.2. 

Mt. L. Baja,  (Observer )  

Philippine Embassy, 
9 Palace Green, 
London, W.8: 

Mr. A. Zaboklicki (Delegate) 
Ministry of Foreign Trade, 
Quality Inspection Office, 
Stepinska 9, 	• 
Warsaw 36, 
Poland. 

Mr. G. Del Real Gomez (Delegate) 
School of Public Health, 
Medical Faculty, 
Madrid, 
Spain. 

Mt. L. Miro-Granada (Delegate) 
Agricultural Attache, 
Spanish Embassy, 
203 Cromwell Road, 
London, S.W.5. 

Mr. J.  Grecian (Delegate) 
Rodrigo  Caro 17, 
Seville, 
Spain. 

Mt. C. J. Tames Alarcon (Delegate) 
Covarrubias 33, 
Madrid, Spain. 



SPAIN (Continued) 

SWEDEN 

SWITZERLAND 

SYRIA 

TURKEY 

MX. F.  J.  Garcia-Ramos (Adviser) 
Spanish Embassy, 

, Via Monte Brianzo 56, 
Rome, 
Italy. 

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

Mt. R. Ohlson (Adviser) 
Karlshamns Oliefabriker, 
Karlshamn, 
Sweden. 

Prof.  O. Wigl (Chief Delegate) 
Taubenstrasse 18, 
Berne, 
Switzerland. 

Dr. H. Forster (Delegate) 
Drusberg Strasse 15, 
8053'Zurick, 
Switzerland. 

Dr. E. Schtipbach (Adviser) 
Astra Fett-und Oelwerke AG, 
Steffisburg (BE), 
Switzerland. 

Dr. A. Kanawati (Delegate) 
Mothajerin - Mast abah, 
Damascus, 
Syria. 

Mt. A. Derman (Delegate) 
General Secretary, . 
Turkish National Codex Committee, 
Utilisation and Marketing Department, 
Ministry of  Agriculture, 
Necatibey Cad No. 99, 
Kat 4: 
Ankara, 
Turkey. 

Mr. A. Oyal 	(Delegate) 
Turkish Embassy, 
43 Belgrave Square, 
London, S.W.1. 

Mr. Stilyeman Aksu (Delegate) 
Assistant Director, 
Oliveculture Institute, 
Bornoya, 
Izmir, 
Turkey. 
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TURKEY .(Continued) 

UNITED KINGDOM 

UNITED STATES OF 
AMERICA 

Prof. Dr. M. Golakollu (Delegate) 
Ege University, 
Ziraat . Fakultesi, 
Izmir, 
'Turkey. 

.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.L1. 

Mt. 	J. Coomes (Adviser) 
Principal Scientific Officer, 
Ministry of Agriculture, Fisheries and Food, 
Great Weiitminster House, 
Horeeferry Road, 
London, S.W.1. 

Mk. 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 fteebery Avenue, 
London, E.C.1. 

Mt. G. Growney (Adviser) 
C.W.S. Margarine Works, 
Upper Irlam, 
Nr. Manchetter .  

"Dr. L. Zeleny (Delegate) 
Grain Division, C & 	 . 
U. S. Department of Agriculture, 
Federal Center Building, 
Hyattsville, 
Maryland, 20782, 
U.S.A. 

Mk. B. Veasie (Adviser) 
Swift & Co., 
115 W. Jackson Boulevard, 
Chicago, 
Illinois, 60604, 
U.S.A. 	. 

Dr. C. M. Gooding (Adviser) 
.Corn Products Company, 
99  Avenue A, 
Bayonne, 
New  Jersey, 07002, 
U.S.A. 
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UNITED STATES OF . 
AMERICt (Continued) 

Mr. R. W. List . (Observer) 
Corn Products Company,. . 
717 Fifth Avenue, 
New York 22, 
New York, 

Mr. G. E. Wanamaker (Observer) 

United States Department of Agriculture, 
Washington D.C .., 
U.S.A. 

FOOD AND AGRICULTURE 	 Mr. G. O. Kermode' 
ORGANISATION 	• 	 .Chief, Food Standards Program, 

Food and Agriculture Organisation, 
Via delle Terme di Caracalla, 
Rome, 
Italy. 

Dr. D. M.  Smith 
Nutrition Division, 
Food and Agriculture Organisation, 
Via•delle Terme di Caracalla, 

:Rome, 
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'ASSOCIATION OF OFFICIAL ANALYTICAL 	Dr. L. Zeleny .  (Observer) CHEMISTS (AX.A.C.) 	• 	 Grain Division, C & M.S., 	• 
U.S. Department of Agriculture, 
Federal Center Building, 
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Maryland, 20782, 

WORLD HEALTH ORGANISATION 

FEDERATION DE L'INDUSTRIE 
DE LIEUILERIE DE LA C.E.E. 

INTERNATIONAL FEDERATION 
OF MARGARINE ASSOCIATIONS 

Dr. P. S. Elias 
World Health Organisation, 
cio Ministry of Health, 
Alexander Fleming House, 
Elephant and Castle, 
London, S.E.1. 

Mt. R. Peron (Observer) 
. 8 Avenue,,Deloasse, 
Parie (87) 
France. 

Mr. T. T. Bie (Observer) 
F.D.B.s Fabrikker, 
Viby J.,' 
Denmark. . 

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



INTERNATIONAL FEDERATION 
OF UNARM ASSOCIATIONS 
(Continued) 

INTERNATIONAL ASSOCIATION 
OF SEED CRUSHERS 

Mr. L. C. J. Brett (Observer) 
Unilever Limited, 
Unilover House, 
London, Z.C.4. 

Mr. G. Bertsch (Observer) 
44 Egamimg, 
The Hague, 
Netherlands. 

Mr. L. C. J. Brett (Observer) 
Unilever Limited, 
Unilever Rouse, 
London, E.C.4 

Dr. C. G. Sumner (Observer) 
British Standards Institution, 
British Standards 1101138 1  • 
2 Park Street, 
London, 11.1:. 

Mk. A. Delforge (Observer) 
17 Olmelei, 
Brasschaat, 
Belgium. 

Dr. E. M. Rascovich (Observer) 
International Olive Oil Council, 
Juan Bravo 10/3E9 • 
Madrid 6 1 	• • . 
Spain. 

Miss D. R. Grose, (Observer) 
81 Sweelinckplein, 
The BSgue, 
Netherlands, 

Mk. K. Thomaes (Observer) 
1 Avenue de Lima, 
Brussels 2, 
,Belgium. 

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

INTERNATIONAL ORGANIZATION 
FOR STANDARDIZATION 
(ISO/TC 34 AGRICULTURAL 

FOOD PRODUCTS) 

ASSOCIATION DES INAUSTRIES 
MARGARINIERES DES PAYS 
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ECONOMWE EUROPE= 
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Mt. J. Andre, (Observer) 
3 Rue de Logelbach, 
Paris 17e, 
France. 

Secretariat 	Mt. H. M. Goodall 	Ministry of Agriculture, Fisheries  
Mt. L. E. Georg* 3  and Food, Great Westminster House, 

London,. S.W.% 
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APPENDIX II 

PROPOSED DRAFT PROVISIONAL GENLMAL  STANDARD FOR EDIBLE OILS AND. FATS  

NOT COVERED  BY INDIVIDUAL CODEX STANDARDS 

(Ste2Lthe Procedure)  

1. DEFINITIONS AND APPLICATION OF STANDARD 

1.1 Edible fats and  oils are 'foodstuffs composed of glycerides of fatty 
acids.qf'vegetable, animal or marine origin. They may contain small 
amounts of other lipids such as vhosphatides, of unsaponifiable  con-
stituents  and  of free fatty acids naturally preSent .  in fats and oils. 
Fats of animal origin.  mist be produced from animals  in good health 
at time óf slaughter and fit for human consumption as determined  by .  
a competent authority' recognised in national legislation. 

1.2 Virgin fats'and - oils  are edible fats and oils obtained by mechanical 
and physical procedUres only and purified by washing, settling,' 
filtering and centrifuging only. 

1.3 Application of the Standard This standard apgies to oils, fats and 
. miktures thereof but does not applyto any oil or'fat which is. the 

subject of  a specific codex commodity standard.' 

- 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 (tg KOH .g. fat or oil) 

Virgin fats and oils 	 4.0 max. 
Non-Virgin fate and oils 	. 

At  time of leaving refinery 0.2 max.. 
Retail'Sale 	 0.4 max. 

2.3 Peroxide Value 	eq.  per kg fat or oil)• 

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 fits and oils for human con-
sumption. ¿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 
combination, up to loormekg. 

M BHA or BHT, individually or in combination, up to 200 mg/kg. 
Ar7 combination of gallatés with BHA or BHT, or both, up to 
cuy ladki.6 , but the amount of gallates not to exceed 100 mg/kg. 

-(d) Natural and synthetic tocopherols. 
(e) Ascorbyl palmitate, up to 200 mg/kg. 
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3.3 Synergiste  

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. 

.3.5 Flavours  

Natural  and synthetic fla)fours, but only in fats and oils not 
specifically designated with the name of the, plant  or animal from • 
which they originate. 

3.6 Emulsifiers (only in fats used for baking and cooking fats)  

Mono- and diglycerides of fatty acids  - up to 5%  by weight. 

Mono-and  di :l cerides of fatt acid esterified With the 
following acids: 

acetic, 
tartaric, 
citric, 
acetyltartaric, 
acetylcitric, 
lactic, 
orthophosphoric, 
and their sodium and calcium salts 

(c) Lecithin  (as mixtures of phosphatidea and their fractions) 

Polyglycerol esters of fatty acids  

Polyglycerol esters of interesterified ricinoleic acid 
Esters of fatty acids with polyalcohols other than glycerol: 

Sorbitol monopalmitate. 
Sorbitol monostearate. 
Sorbitolistearate. 

(commercially known under the names of "Span 40", "Span 60" 
and "Span 65"). 

Ester of 1, 2-propyleneglycol with one fatty acid radical only  

Esters of mono- and disaocharides with fatty acids  ('Sucro-
glycerides") 

Stearyl lactylic acid and calcium stearyl laotylate  

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

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

Dimethyl polysiloxane, up to 10 mg/kg. 
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4. CONTAMINANTS :-  

The following maximum limite by weight shall apply:- 

Matter volatile at 1 05°C 	: 	0.2%  
Insoluble impurities 	.: 	0.09A 
Soap content 	 : 	0.009A 
Iron • 	 : 	. 1.5 mg/kg. 

0 Copper. - 	 :)Virgin 0.4 mg/kg. 
)Refined0.1 mg/kg. 

0 . Lead 	 : 	• • 	0.1 mg/kg 
0 Arsenic . 	 : 	0.1 mg/kg 

(0 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). 	. 

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 Committec 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 oil and not to mislead the consumer. .Names  such 
as "edible oil" and "salad oil" which do not indicate a plant or 
animal source may be used without further qualification. 

/3.3 Where an oil has been subject to processing which alters its physical 
- 	characteristics the name of the oil shall not be used unless qualified 

to indicate the nature of the process.7 

5.4 The designation 'virgin fat' or 'virgin oil' may only be used for fats 

or oils conforming to the definition at 1.2 of this standard. 

6. METHODS OF ANALYSIS AND SAMPLING  
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APPENDIX III  

PROPOSED DRAFT PROVISIONAL STANDARD FOR 

SOYA  BEAN OIL  

(S122-5.-VUWLEE22111.4.1) 

1.. DEFINITION . 

1.11, Derivation 

Soya Bean Oil.  is.derived from soya beans (the ieeda Of 
.Glycine max L.. or Glyoine hispida). • 

1.2. SynonyMs . - 

Soybean Oil. 

	

1.3.  Identity Characteristics 	 . 	Ranges 

Relative Density (20°C/water at 20°C) 	: 0.919-0.925 

Refracitive Index (n "cb ) 	 : 1.466-1.470 
. D 	. 

. Saponification Value (mgKOH per 8011) 	: 189-195 	. 

Unsaponifiable Matter (%). 	 : 1.5 (maximum) 

Iodine Value (Wijs) 	 : 120-143 

QUiLITY CHARACTERISTICS  

2.1. Colour  Odour and  Taste 

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

. 2.2. Acid Value  (mg, KOH per E) 

At time of leaving-Refinery 	0.2 max.. 

'Retail sale 	 0.4.max. 

2.3. Peroxide Value (meq. per kg) 

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 
consumption. (The following are  recommended  for consideration by 
the Codex Committee on Food Additiveg:- 

3.2. Antioxidants 

(a) Pigopyl octyl - and dodevl gallates, individually or in 
combination, up to 100 mg/kg; 
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lapendii  IIIcontd 

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

(o) Any bombination:of.gallates'withBHA or. BHT, or both, up to • 

200 mg/kg, but the amount of gallates not to exceed 100 SigAg; 

'Natural and synthetic tocopherols; 

Asoorbyl palmitate, up to 200 mg/kg. 

3,3 , 

 InfIEF41127- 
Citric acid, 

CONTAMINANTS ' 

The following maximum limits by weight shall aPPly:- 

Matter volatile at 105°C - t 0.2% - 

Insoluble iMpurities.. 

Soap cohtent- 	 : MO% 

:Iron 	 ::f1.5 mg/kg :  

gs.  Copper 	 :)Virgin 0 014. mg/kg. 
)Refined 0.1 mg/kg 

13.  Lead 	 : 0.1 'mg/kg 

"6 Arsenio 	 : 0.1 mg/kg 

CO The limits for Copper, Lead and. Arsenic should fall within.apy overall 
limits for  healiy'metals'Spetified for all foods by  the Codex Committee on 
Food Additives. The limits proposed are Put forward as  technologically 
unavoidable.Y - 

• 
LABELLING  

5010 . 
 
General. The provisionsof this paragraph are subjectto endorsement 
by the Codex Committee .  on Food Labelling and to any general provisions 
laid flown by that Committee and'subséquently approved by the Commission. 

5.2. All products designated as 'Soya Bean Oil' or 'Soybean Oil' must conform 
to this standard. 

5.3.  Where  soya bean oil has been subject to processing which alters its 
phySical characteristics the name 'Soya Bean Oil' or any synonym shall 
not be  used unless qualified to indicate the .nature of the process47 

METHODS  OF ANALYSIS AND SAMPLING  
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APPENDIX TV 

yROPOSED DRAFT PROVISIONAL STANDARD  FOR  ARACHIS  OIL 

(Step 5_2f  the Procedure)  

DEFINITION 

1.1. Derivation 

Arachis Gil is derived from groundnuts the seeds of 
Arachis hypogaea).  

1.2. Synonyms  

Peanut Oil. 

Groundnut Oil. 

1 -3- ...-1:1651 LIA.Y.Sh5.12121Watill 	 Ran= 
Relative Density (20°G/water at 20°C )  :  0.914 0.917 

Refractive Index (n jeC) : 1.460 - 1.465 

Saponification Value (mg.KOH  per g.oil) 	: 187 - 196 

Unsaponifiable Matter OD 	 : 1.0 (maximum) 

Iodine Value (Wijs) 	 80 - 105 

1.4. Specific  Test 

The minimum arachidio and higher fatty acids content as 
determined by either of the methods specified in paragraph 6.1. 
of this standard shall be 4.8 per cent. 

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) 

Virgin oil 	 4.0 max. 

Non-virgin oil 

At time of leaving Refinery 0.2 max. 

Retail sale 
	

0.4. max. 



2.3.  Peroxide  Value  (mac'. per kg) 

At time of leaving Refirary 	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  

Propyl - octyl - and dodecyl gallates, individually or in combination, up to 100 mg/kg: 

BHA, 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 exceed 100 mg/kg; 

Natural and synthetic tocopherole; 

(s) Ascorbyl palmitate, up to 200 mg/kg. 

3.3. LIELLELIII 

Citrio acid 

4. 	CONTAMINANTS  

The following maximum limits by weight shall apply:- 

A 

Matter volatile at 105°C 

Ins oluable impurities 

Soap content 

Iron 

) Virgin Copper 
) Refined 

Lead. 

Arsenio 

0.2 % 
Tv 

OA% 

0.005% 
4 
1.5 mg/kg 

0.4 mg/kg 
0.1 mg/kg 

0.1 milkg 

0.1 mg/kg 

(I The limits for Copper, Lead and Arsenio should fP11 within any 
overall limits-Tor heavy metals spécified for all 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 subject to 
endorsement by  the  Codex Committee on Food Labelling and to any general provisions laid down by that Cenmittse and eubtequently approved by the Commiesion. 
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5.2. All products designated as 'Arachis.Oil', 'Peanut Oil' or 
'Groundnut Oil' mint  conf orm to this' standard'. 

5.3. Where an arachis oil has been subject to processing which 
alters its physioal characteristics the name 'Arachis Oil', 
or any synonym shall not be mod unless qualified to indicate 
the nature of the  process]  

METHODS OF ANALYSIS AND SAMPLING 

(4ubject to endorsement by the Codex Cemmittee on Method of 
Analysis and Sampling). 

Araohidio and Higher Fatty Acids Content 

(a) Modified Renard Test Section 26.077, A.O.A.C., 
Teath  Edition (1965J 

(b) Araohis Oil Test  (Even) 	97, Britiih Standard 684: 1958.2 
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APPENDIX 11  

•  PROPOSED DRAFT PROVISIONAL STANDARD FOR 

COTTONSEED OIL 

(Step 5' of the Procedure) 

1, DEFINITION 
.111MOINMIOINCIMIIMMOII■ 

1.1. Derivation 

Cottonseed Oil is derived from the Seeds of various cultivated 
species of  2sulapiaa 

1.2. IdEataLitaracteristicS - RaresL  

Relative DenSitY (20°C/water at 26°C) 	0.918-0.926 
o 

.Refractive . Index (n: to. 	- 	 1.458-1.466 

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

Unsaponifiable Matter ,(V) 	 1.9 (maximum) 

Iodine Value (Nijs) 	 99-119 

1.3. pcl  Test  

Halphen Test 

Note:- Kapok oil and some other oils give a positive test; and fats 
from animals fed ón cottonseed meal may also give a positive 
test. Different lots of cottonseed oil may react with 
different intensities. Hydrogenation and heating of cottonseed 
oil reduce the intensity of  the reaction  and may destroy it 
entirely. 

2, QUALITY CHARACTERISTICS  

24 . 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 	 004  max, 

2.3. Peroxide Value (Msg. per kg) 

At time of leaving Refinery  • 	1.0 max. 

Retail sale 	• 	 10.0 max. 
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4 7)) n. 	Lli 1  I c 4  
• 3 •  ADDITIVES  

3.1. The substances  approved  by the  Codex Committee  on Food Additives 
s2ecifica11y as suitable for usa in fats and oils for human consumption. 
¿The following are recommended for consideration by the Codex Committee 
on Food Additives47:- 

3.2. Antioxidants 

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

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

Any Combination of gallates with BHA or BHT, or both, up to 
200 mg/kt, but the amount of gallates not to exceed 100 mg/kg; 

Natural and synthetic tocopherols; 

AsCorbyl palmitate, up to 200 mg/kg. 

211.12FAILI 

Citric acid 

CONTA  WANTS  

The following Maximum limits by weight shall apply:- 

Matter volatile at 105 °C 

Insoluble  impurities 

Soap content 

Iron 

0 Copper 

0 Lead 

0 Arsenic 

( Virgin 
(Refinad  

,: 0.2% 

_: 0.05% 

: 0.005% 

: 4,5 mg/kg 

: 0.4 mg/kg 
": 0.1 mg/kg 

0.1: mg/kg 

.0.1 mg/kg 

(0 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 
uravoidable). 

LABELLING  

5.1. General Tha provisions of this paragraph are subject to endorsement 
by the Codex Co=mittoe on Food Labelling and to any general provisions 
laid down by that Committee and subsequently approved by the Commission. 

5.2. All products desiznated as 'Cottonseed Oil' must conform to this standard. 



A penIird  

6.3 Where a Cottonseed oil has been subject to processing which alters its 
physiCal characteristics tha name 'Cottonseed Oil' shall not be used 
unless qualified to indicate  thé  nature  of the precess47 

6. METHODS OF ANALYSIS AND SAMPLING  

(Subject to endorsement by the Codex Committee on Methods of 
Analysis and Sampling.) 
CHAlphen Test  - AOC,S official Method Cb.1-22 
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1. DEFINITION  

1.1. Derivation  

SunflOwerseed Oil is derived from  SunfloWer seeds (the seeds of 
Helianthus annuus). 

1.2. Sz.suz 

Sunflower Oil, 

1.3. IdentitCh_zar s. 	 Range's 

APPENDIX Yr 

• PROPOSED DRAFT PROVISIONAL STANDARD FOR  

SUNFUNER OIL :  

(Step 5 of the Ftrocedure) 

Relative Density (20°C/water at 20°C) : 0.918-0.923 
. 	tnor  

Refractive Index (n ;- ')  .: 1.467-1.469 

Saponification Value (mg.KOH per g.oil) : 188-194 

Unsaponifiable  Matter  (%) : 1.5 maximum.. 

Iodine Value (Wijs) 	 : 110-143 

2, : QUALITY CHARACTERISTICS  

21. 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, 

Retail sale 	 04' max: 

2.3. Peroxide Value  (meq. per kg) 

At  the 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 mg/kg; 
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APPENDIXVI contd.  

(h) BHA, 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 exceed 100 mg/kg; 

Natural and  synthetic tocopherols; 

Ascorbyl palmitate, up to 200 mg/kg. 

3.3.  ynergsta  

Citric acid 

CONTAMINANTS 

The following maximum limits by weight shall apply:— 

Matter Volatile at 105 °C 
	

0.2K, 

Insoluble impurities 	 : 0.05% 

. Soap content 
	

: 0.00% 

Iron 	 : 1.5 mg/kg 

'A copper ' 	
Virgin : 0,4 mg/kg 
Refined:' 0.1 mg/kg 

,0 -Lead 	 : 0.1 mg/kg 

)i Arsenio 	 : 0.1 mg/kg 

. (Ø Thi limits  for Copper, Lead.and Arsenio should fall within any overall 
limits for heavy metals specified for 611 foods by  the Codex Committee on 
Food Additives.  The limita proposed  aró  put forward as technologically 
unavoidable.) 

LABELLING 
....11111MOMM..... • 

5.1. General Tho 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, Al]. products designated as 'SunflOwerseed Oil'  or  'Sunflower Oil' must 
conform to this standard. 

6,3 .  Where a sunflower oil has'been subject to proceasing which alters its 
physical characteristics the nama'Sunflowerseed Oil' or  any synonym shall 
not be used unless qualified to indicate the nature of the process47 

6, METHODS OF ANALYSIS AND SAMPLING 



APPENDIX VII 

PROPOSED  DRAFT PROVISIONAL  STANDARD FOR RAPESEED OIL 

(Step 5 of the Procedure) 

DEFINITION  

1.1. Derivation 

. Rapeseed Oil is derived from the seeds of Brassies. 
Brassica nevus  and Brassica tournefertii. 

1.2. symalal 

Turnip Rape Oil 

Colza Oil 

Ravis  on  Oil 

Sarson Oil 

Tons.  Oil 

1.3. Identity Characteristics  S 	 &WI 

Relative Density (20°c/water at 20°C) 	: 0.910 - 0.920 

40°C) 	 1.465 - 1.469 
Refractive Index (n D  

Saponification Value ( mg .KOH/g. oil) 	 168 - 181 

Unsaponifiable Matter (%) 	 2.0 (maximum) 

Iodine Value (Wiiit) 	 94 - 120 

Crismer Value 	 80 - 85 

QUALITY CHARACTERISTICS 

2.1. Colour Odour and Taste  

Characteristio of the designated product and; as respects 
odour and taste, either bland or free from foreign and ranoid 
odour and taste. 

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

At the time of leaving Refinery 	0.2 max. 

Retail sale 	 0.4 max. 

2.3. Peroxide Value (meq. per kg) 

At time of leaving Refinery 	1.0 max. 

Retail sale 	 10.0 max. 
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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. C The following are recoLmended 
for consideration by the Codex Comaittee on Food Adrlitiveil :- 

3.2. Antioxidants 

Propyl - ootyl - dodecyl gallates, individually or in 
combination, up to 100 mg/kg; 

BHA, tHT, 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; 

Natural or synthetic tocopherols; 

Asoorbyl palmitate, up to 200 mg/kg. 

3.3. AxasEallta 

Citric acid 

4. 	CONTAMINANTS 

limits by weight shall apply:- 

at 1050  C 	• 

The following maximum 

Matter volatile 

Insoluble 	impurities 0.0% 

Soap content 0.00% 

Iron • 1.5 mg/kg 

I  Copper (Virgin 
(Refined 

: 
: 

0.4 mg/kg  
0.1 mg/kg 

I Lead : 0.1 mg/kg 

I Arsenio : 0.1 mg/kg 

(i 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 unavoidable). 

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. Al]. products designated as 'Rapeseed Oil', 'Turnip Rape Oil'. 
'Colas. Oil', 'Ravison Oil', 'Sarson Oil' or 'Toria Oil' must 
conform to this standard. 
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5.3. Oil produced from the seeds of Eruca sativa  and. conforming  
to the Standard may be designated as 'Jamba Rape Oil'. 

(5.4.  Where  a rapeseed oil has been subject to processing which .  
alters its physical characteristics the name of 'Rapeseed 
Oil' or any synonym shall not be used unless qualified to. 
indicate the nature of the  prooeskg 

6. 	METHODS OF ANALYSIS AND SAMPLING 

ISubject to endorsement by the Codex Committee on Methods of 
Analysis and Sampling) ' 

Z—Crismer Value A.O.C.S.OffioialMethod Cb.4 — Ag. 
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AuPLIDIX VIII 

PROFOSED DRAFT  PROVISIONAL STANDARD  OR  

MAIZE OIL  

(Step  5 of the Procedure) .  

2. DEFINITION  

1.1. Derivation  

Maize oil is derived from maize 	 embryos of Zea  

1. 20 AZEMZEI 

Corn Oil. 

1.3. Identity Characteristics 	 Ranges 

Relative Density (20 Ofwater at 20 C) 	 0.917 - 0.925 

Refractive Index (4°°C) 	 1.465 - 1.468 
D ' 

Saponification  Value (mg. ME per g. oil) 	3 	187 - 195 

Unsaponifiable Matter (%) 	 2.8 (maximum) 

Iodine Value (Wijs) 	 2 	103 - 128 

2 . SEMELSEADATELADEDI 
2.2.  Colour, Odour and Taste  

, Charaoteristio of the designated product and, as respeots 
odour'. and taste, either bland or free from foreign rancid odour and 
taste. 

2.2. Aoid Value (mg. KOH per g) 

At time of leaving Refinery 
	

0.2 max. 

. Retail sale 
	

0.4 max. 

243. Peroxide Value (maq. per kg) 

At time of leaving Refinery 
	

2.0 max. 

Retail sale 
	 10.0  143.`C. 

3. ADDITIYHS 

3.1. The substances approved by the Codex Committee on Food Additives 
specifically as suitable for use in fats and oils for human 
consumption 4:The following ara regommanded  for oonaideration by the 
Codex Committee an Food Additives.j:- 
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APPENDIX  VIII Contd. 

3.2. 'Antioxidants  

Propyl ootyl - and dodeoyl gallatee, individually or in 
combination, up to 100 mg/kg; 

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 synthetio t000pherols; 

. (0) Ascorbyl palmitate, up to 200 mg/kg. 

3.3. S 

Citric acid 

4.. CONTAMINANTS 

The following maximum limits by weight shall 

Matter volatile at  

Insoluble impurities • 	 045% 

Soap content 	 0.005% 

Iron 	 • 1.5 mg/kg 

Copper 	 s (Virgin 	s 	0.4 mg/kg 
(Reined 	s 	0.1 mg/kg _ 

If 	Lead 	 s 	0.1 mg/kg 
DO mg/kg ,S 	Arsenic 

(4 The limits for Copper, Lead and Arsenio 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 unavoidable.) 

LABFLIJNG 

5.1. Ofmeral. The provisions of this paragraph are subject to endorsement 
by  the odox Committee on Food Labelling and to any general provisions 
laid down by that Committee and subsequent/y approved by the Commission. 

5.2.  All products designated as 'Maize Oil' or 'Corn  Oil';  must oonform to 
this standard. 

'Where  a maize oil has been subject to processing which alters its 
physical'eharacteristios the name 'Uaize Oil' or  any  synonym shall not 
be used unless qualified to indioate the nature of the process.) 

PSTHODS OF ANALYSIS AND SAMFLING 

apPXY:- 



APPENDIX TX. 

PROPOSED DRAFT PROVISIONAL  STANDARD FOR 
SESAMESEED OIL . 

(Illap  5  of the Procedure) 

DEFINITION 

1.1. Derivation  

Sesameseed Oil is derived from sesame seeds the seeds of 
Sesamum indicum L). 

1.2. Imows. 

Sesame Oil 

GingellY Oil 

Benne Oil 

Ben Oil 

Till Oil 

Tillie Oil 

1.3. Identit  Characteristics 	 Ranges  

Relative Density (200  Chafer at 20°C) 	0.91, - 0.923 

l 
Refractive Index (n 

Anor 
" `11 	 1.4.65 - 1.469 
D 

Saponification Value (mg. KOH per  .oil) 	187 - 195 

Unsaponifiable Uatter (%) 	 2.0 (maximum) 

Iodine Value (Wijs) 	 104-120 

1.4 Specifie Teets  

Modified Villavechia Test or Sesame Oil Test (Baudoin) 

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. 

Retail sale 	 0.4 max. 
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APPENDIX IX • Contd.  

2.3. Peroxide Value  (neg. per kg) 

At time of leaving Refinery 	1.0 max 

Retail sale 	 8 10.0 max. 

ADDITIVES  

3.1. The substances approved by the  Codex Committee on rood Additives 
specifically Es suitable for use in fats and oils for human 
consumption The following are recommended for consideration by the 
Codex Committee'on rood Additives.Js- 

3.2. Antioxidants  

Propyl - octyl - and dodecyl gallatas, individually or in 
combination, up to 100 mg/kg; 

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

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

Natural mad synthetic t000pherols; 

Ascorbyl palmitate up to 200 mg/kg.: 

3.3. Onerbrists  

Citric acid 

4. CONTAMINANTS 

The following mazimum limits by weight shall apply:- 

Matter volatile at 105°C 	 6.2 percent 

Insoluble impurities 	 0.05 per cent 

Soap content 	 s 	0.005 per cent 

Iron 	 s 	1.5 me/kg 

15 Copper 	 Virgin s 6.4 mg/kg 
Refined: 0.1 mg/kg 

Lead 	 s 	0.1 mg/kg 

Arsenio 	 s 	0.1 mg/kg 

(4 The limits for Copper, Lead end Arsenio 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 teohnolodioally 
unavoidable.) 

(e) 
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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 1 Sesameseed OilYeesime Oil' Gingel4 
0111,1senne Oil' ,'Ben Oili 1 Till Oil' or"Tillie Oil' must  conform - 
to this standard. 

• 'Where-a secameseed oil  has been subject  to processing which alters 
its physical characteristics the name 'Sesameseed Oil'  or any 
synonym shall not be used unless qualified .to indicate the nature 
of the prooess._7 

METHODS OF ANALYSIS AND SAMPLING. 

4:.(a) Modified  Villavechia  Test — A.Q.C.S. Official Method Cb2 — 40 

(b) Sesame Oil Test" Baudolm)  r Page 96, British Standard 684 : 195847 

(Subject V') endorsement by the Codex Committee on Methods of Analysis and 
Sampling.) 
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APPENDIX  X 

PROPOSED DRAFT PROVISIONAL STANDARD  FOR 

SAFFLOWERSEED OIL  

(Step 5 of the Procedure) 

1. DEFINITION  

1,1. Derivation 

Safflowerseed Oil is derived from safflower seeds (the seeds of 
Carthamus tinctorius). 

1,2.. Synonyms  • 

Safflower Oil. . 

Carthamus Oil 

Kurdee Oil 

1.3.  Identity Characteristics 

Relative Density (20°C/water at 20°C) 0.922 - 0.927 ,  

.Refrietive'Index (n le°C ) 1.467 - 1.470 .  

Saponifieation Value (mg. KOH per g.oil) : 186 - 198 

Unsaponifiable Matter (%) 1.5 maximum 

' Iodine Value (Wijs) • '135 - 150 

2. QUALITY CHARACTERISTICS  

2.1. Colour. Odour and Taste 

Characteristic of the designated product and, as respests 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 	 0.4 max. 

2.3. Peroxide Value  (Reg, per kg) 

At time of leaving Refinery 	 1.0 max, 

Retail sale 

3, ADDITIVES  

3.1. The  substances approved by the Codex Committee on Food Additives 
speeifically as suitable for use in fats and'oils for human consumption. 
4-The following are recommended for consideration by the Codex Committee 
on Food Additivei7:- 
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APPENDIX X contd. 
3.2. Antioxidants  

Propyl oatyl - and dodesyl gallates, individually or in 
coMbination, up to 100 mg/kg; 

BHA, BHT, individually or in oombination up to 200 mg/kg; 

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

Natural and synthetic tocopherols; 

Ascorbyl palmitate, up to 200 mg/kg. 

3.3. Synergists  

Citric acid 

CONTAMINANTS 

The following maximum limits by weight shall apply: - 

Mattar volatile at 1050C 	 0.2 per cent 

Insoluble impurities 	 0.05 per cent 

Soap content 	 0.005 per cent 

Iron 	 1.5 mg/kg 

Copper 	 :(Virgin 04 mg/kg 
(Refined 0.1 mg/kg 

Lead 	 0.1 mg/kg 

Ø Arsenio 	 0.1 mg/kg 

CO The limits for Copper, Lead and Arsenio :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 
unavoidable.) 

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 Oil', 'Safflower Oil', Carthamus 
Oil' or 'Kurds(' Oil' must conform to this standard. 

5.3. Where a safflowerseed oil has been subject to processing which alters its 
physical characteristics the name °Safflowerseed Oil'  or any aynonyl shall 
not be used unless qualified to indicate the nature of the processW 

METHODS OF  ANALYSIS AND SAMPLING  

• 4. 
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APPENDIX XI 

• PROPOSED  DRAFT PROVISIONAL STANDARD FOR LARD 

(Stenj of the Procedure) 

1. DEFINMEM  

1.1 . Derivation  

. . Lard is. the fat rendered froM fresh, clean, sound fatty tissues 
from swine (sus scrota) in good health, at the time of slaughter und 
fit for human consumption  as determined by a competent authority 
reoognised in national legislation. The tissues do not ine/44 bones, 
detached skin, head skin, ears, tails,'orgens, windpipes, lai¡s blood 
vessels, scrap fat, skimmings, settlings, pressings  and the like, 
and are reaSonably free from musole tissues and blood. 

	

1.2 'Imlay  Characteristics 	 . 2-112121  

Relative Density (40 0  C/water at 20°C) 	 0.896 0.904 

	

o 	' . 
Refractive Index (1 

 40C )  1 	1.448 - 1.460 

Titre (°C) 	 $ 	32  ' 45  

Saponification Value (mg. KOH per g.fat) 	s 	lA . 203 

SS 

Unsaponifiable Uhtter 

Iodine Value (WiJe) 

2. SPECIFIC TESTS . 

Cto be  considered, e.g. Doehmer Value7 

DUALITY CHARACTERISTICS 

.3.1  Colour 	 White when .solid 

3.2 Odour and taste  

.0 maX. 

45 - 70 

Characteristic  and free from foreign 
odours and tastes. 

33 Acid Value (mg. KOH• per g.) 

At time ofieftoing place of manufacture or refinery 1.0 max. 

	

.Retail sale 	 1.3 MAX. 

Peroxide Value  (met per  kg) 

At time of leaviag. place of manufacture or refinery 6.0 max. 

	

Retail sale 	 10.0 max: 

4. gpITIVES  

4. 1  The substances approved by the Codex Committee on Food Additives, 
specifical3,  as suitable for use in fats =acne for human con-
sumption he following are raconmanded for consideration by the 
Codex Cowmltt.. on Food Adt14+4Tmes 



4.2 Antioxidants  

(a) Propyl, ootyl and dOdecyl gallates *individually or in 
combination up to 100 mg/kg. 

(b)  •BHA, MT, individually ortacombination up to 200 mg/kg. 

(o) NDGA up to 100 mg/kg.. 

(d) Any combination of the above antioxidants, within the limits 
specified, up to .200 mg/kg, but the amount  of gallates and of 
NDGA not to exceed 100 mg/kg. 

(e) Resin guaiac, up to 1000 mg/kg. 

Natural and synthetic tocopherols. 

Ascorbyl palmitate, up to 200 mg/kg. 

4.3 Amesip_dg. 

(a). Citric acid 

(b) Nbnoisopropyl citrate up to ipo mg/kg. 

(c) Phosphericacid up to lop mg/kg. 

(d), Monoglyoeride citrate up to 100 mg/kg. 

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

5. CONTAMINANTS  

The following maximum limits, by weight shall apply:- 

Matter volatili at 105°C. 	 .3% 
Impurities 	 0.05%  
Soap content 	 s. 	Nil: 
Iron 	 s 	1.5 mg/kg 

0.4 FlOgg * Copper 
Arsenio 	 0.1 •C/4 
Lead 	 0.1 mg/kg 

(*The limits for Copper, Arsenic and Lead should fall within any 
overall  limita  specified  for all foods . by the Codai . Committee 
on Food Additives. The proposed limits  are pUt forward as tech-
nologically.  unavoidable.) 	. 

6. Lard  Subjected to Processing  

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

7.1 General  The provisions of this peragraph are subject to endorcement 
by the Codex Committee on Pcod Labellintsnd to any general primieions 
laid down by  that Committee and subsequently approved by the Commiscion. 

7.2 All products designated is 'Lard' must  conform to this standard. 

7.3  If refined lard, lard stearine or hyd=oamated  lard  are present, tW.s 
must be declared in  the designation of the product.' 

8. MEMODS  OF SOPLING  AND ANALYSIS 
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APPENDIX XII  

PROPOSED  DRAFT PROVISIONAL STANDARD POR RENDERED PORK FAT .  

(Slep_ithe  Procedure) 

1. DEFINITION 

1.1 Derivation. 

Rendered pork fat is the fat rendered from the tissues and bonsai 

of swine (sus scrofa)  in good health at time  of slaughter and 
fit for 

human consumption  as judged by a competent authority recognised by 

'national legislation. It may contain fat from bones (properly cleaned), 
from detached skin, from head skin, from ears and from tails. The 

tissues do not include stomachs, organs, giands v large blood vessels, 
,scrap:fat, skimmings,. settlings, pressings and the like. 

1.2  Identity CharacteriatiCS 	 Range  

Relative Density  (40°C/water at 20°C) 	s 	0.894 - 0.906 

Refractive Index (h4CIrC): 	 1.448 - 1.461 

. Titre (°C) 	 s 	32 - 45 

Saponification Value (mg. Kea Per g.fat) 	s 	192 - 201' 

Unsaponifiable matter (%) 	 s 	1.2 max. 

Iodine Value (Wija) 	 s 	45 - 70 - 

- 2.. SPECIFIC TESTS  

(to  be developedy 

3.  QUALITY CHARACTERISTICS 

3.1 Colour . 	 : White when solid 

3.2 Odour and Taste 	: Characteristic, and free  from foreign odours 
. and tastes., 

3.3 Acid value (mg. KOH per g.) 

At time of leaving place of manufacture or Refinery : 2.0 
max. 

Retail sale 	 : 2.5 max. 

3.4 Peroxide Value  (mell. per kg) 

At time of  having  place of manufacture or Refinery r 8.0 max. 

Retail.sale 	 : 16.0 max. 
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Matter wilatile at 105°C 
Impurities  
Soap content 
Iron 
Copper 
Arsenic 
Lead 

4.. ADDITIVES  

4.1 	The substances appróved by the Codex Committee 'on Food Additives 
specifically as suitable for  use in  fats and oils for human consump-
tion  /he  following are recommended . for consideration by the Codex 
Commitee on Food Additiveg:- 

4.2 Antioxidants  

Piopyl, octyl and dodecyl gallates individually or in combina-
tion up to lgo tug/kg. 

BHA, BHT, individually or in combination Up to  200 mg/kg. 

NDGA, up to .100 mg/kg. 

Any combination of the above antioxidants, within the limits 
specified, up to 200 mg/kg., but the amount of gallates and of 
NDGA not to exceed 100 mg/kg. 	- 

Resin guaiac,  up to 1000 mg/kg: 

Natural and synthetic tocopherols. 

Ascorbyl palmitate, up to 200 mg/kg. 

4.3 Synergiste  

Citric acid. 

Monoisopropyl citrate up to loo mg/kg: 

Phosphoric acid up to 100 mg/kg. 

Monoglyceride citrate up to 100 mg/kg 

(e)  Any combination of (b) to (a), within the limits speéified, not 
to exceed a total of 100 mg/kg. 

5. CONTAMINANTS  

The following maximum limits, by weight, shall apply:- 

0.3f4 
0.05% 
0.005% 
1.5 mg/kg 
0.4 mg/kg 
0.1'mg/kg 
0.1 mg/kg 

(*The limits for Copper, Arsenic and Lead should fall within any 
overall limits specified for all foods by the Codex Committee 
on Food Additives. The proposed litits are put forward as tech-
nologically unavoidable.) 
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Rendered Pork Fat SublOoted 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 labelled 
in accordance with paragraph 7.3 of this standard. 

LABELLING  

7.1 General. The provisions of this paragraph are subject to endorsement  
by the Codex Committee on Food Labelling and to any general provi-
sions laid down by that Committee and subsequently approved by the 
Commission.: - 

7.2 All products designated as 'Rendered Pork Fat' must conform to this 
standard. 

7.3 If refined lard, refined rendered pork fat, hydrogenated lard, 
hydrogenated rendered pork fat, lard stearine or rendered pork fat 
stearine are present, this must be.  declared in the designation of 
the product. 

METHODS OP SAMPLING AND ANALYSIS  



.APPENDIK XIII 

PROPOSED DRAFT PROVISIONAL STANDARD FOR PREMIER JUS 

(Step 5 of the  Procedure) 

.DEFINITION  

1.1 berivation  

Premier Jus is the product obtained by rendering at  low heat 
the fresh  fat (killing fat) of teart,caul, kidney and mesentery 
collected at the  time of alaUghter"of bovine animals (Bos taurus) 
in good health at the time of slaughter and fit for ,human consump-
tion as determined by a competent authority recognised in national 
legislation. The  rai material does not inciude -cutting fats. 

1.2 Synonyms  

Oleo Stock 

1.3 Identity Characteristics  . 	 lito& 
Relative Density (40 °C/water at 20°C). 	—0.093..7:0090 

Refractive Index  (n  49°C) 	. 	 1.443 - 1.460 

:Titre (°C) 	 S 	 42.5 - 47 .  

. Saponification   value (mg. KOH per g.fat) 	 190 - 200 

; 

Unsaionifieble Matter (0. 	 1.0 maxi 

Iodine valué (Wijs) 	 s 	32 - 47  

QUALITY CHARACTERISTICS  

' 2.1 Colour 	 s 	Creamy white to pale yellow. 

2.2 Odour and Taste 	s Characteristic and free from foreign odours 
and tastes. 

2.3 Acid Value (mg. KOH per g.) 

At time of leaving place of manufacture 	: 	1.5 max. 
Retail sale 	 : 	2.0 max. 

2.4 Peroxide Value  (meq. per .kg) 

At time of leaving place of manufacture 	: 	6.0 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 consump-
tion. ¿he following are recommended for consideration by the Codex 
Committee on Food Additives7: 
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3.2 Antioxidants  

Jtopyl, octyl and dodecyl gallates individually or in combina-
tion up to 100 mg/kg. 

BRA, BET, individually or in combination up to 200 mg/kg. 

NDGA, up to ipo mg/kg. 

Any Combination of the above antioxidants,* within the limits 
specified; up to 200 mg/kg.,  but the amount. of gallates and 

'of NDGA not to exceed 100 mg/kg. ' 

(e)  Resin  guaico up to 1000 mg/kg. 

(f) Natural and synthetio tocopherole. 

( g) Aecorbyl palmitate,  up to  200 mg/kg. 

3.3 SynerAists  

Citric acid: 

Mbnoisopropyl citrate up to 100 mg/kg 

Phosphoric acid up to 100:mg/kg 

Monoglyceride  citrate up to 100 mg/kg 

Any combination of .(b)  to (d),  within  the 
to exceed a total of 100 mg/kg. ' 

CONTAMINANTS  • 

The following maximum limits, by weight, shall .  

Matter volatile at  105°C 
Impurities 
Soap content 
Iron 
Copper 
Arsenio 
Lead 

1 	0.3'A 
: 	0.0,4 
s' 	Nil -.. . 
: 	1.5 mg/kg 
: 	0.4 mg/kg' 
: 	0.1 mg/kg 
: 	0.1 mg/kg 

(*The limits for Copper, Arsenio 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.) 

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 Commis- 
sion. 

limits specified, not 

apply:- 



5.2 'All products designated as 'Premier Jus ,  or 'Oleo Stock' must conform 
• . 	to this standard. 

6. METHODS OP SAMPL/NO AND ANALYSIS  



. APPENDIX XIV  

PROPOSED DROP PROVISIONAL STANDARD FOR  EDIBLE TALLOW  

. (Stew 5:of the Procedure) . 

1. miNITIoN  

1.1  Derivation  

Edible Zeno', is the PrOduct obtained by rendering the clean, 
sound,. fatty tissues (including trimming .and cutting fats), attendant 
muscles andipones  of bovine animals (Boa taurus) and/or sheep (120.1 
Icies)  in good health at the time of ¡laughter and fit for human 
consuMption is determined  bk a competent authority redognised in, 
national legislation. . 

1.2 lingsm 

Dripping 

1.3 Identity Characteristici 

Relative,Deneity (40!C/Water at 2e0 ) 
n 	• 

:Retractive Index  (n  40o7 11 .  

Titre (°0 . 

Saponification , value (mg. ¡OH  gaat) 

Uneaponifiable matter* 

Iodine value  (wijs) 

' . 40ALITTCHARACTEi/ST/CS  

2 ■ 1  Walt. 	 Off..whiti to'pele Yellow 

2.2  Odour and taste 
	

'Characteristic  and free. from foreign. 
:odoura and:tastes. • 	' 

2.3 AcAL.ro.i.lue (mg.. zoa s per.. g.) 

• At time of lei:tiring:place :of Manufacture. or Refinery 
'Retail eala•. 	' 

2.4' Peroxide 'value (meq. per kg) 

At time of leaving place of manufacture or Refinery 
Retail sale 

. 2.0 ink. 
2.5 tax. 

.111.0 max. 
16.0 max. 

ADDITIVES  

. 1.1  The  subetances  approved by the Codex Committee on Food Additives, 
s2soifically as suitable for use in fats and oils for human consumption, 
¡The 	 recommended for consideration by the Codex Commit- 
tee on Food Additiveg 

Range 

0.693 œO.904  

1.448 - 1.460 

40 - 49 

: 190  202 

1.2 max.  

32, 	50. 
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3.2 Antioxidants  

(a) Propy4'ectyi and'dodecyl palates-, individually  crin  combine,- 
tion, up to 100 mg/kg, 	. 

BHA, BHT, individually or in combination up to 200 mg/kg. . 

NDGA, up to 100 mg/kg.. 

(d) Any combination of the above antioxidants, within the limits specified., Up'to- 200 mg/kg. - :but . fhe amount of gallates and 
-of MA not to exceed lop 	- 
AO- Resin to'1000:  • 

(f). Natural and synthetic tocopherols.' 

(g) Ascorbyl palmitate, up to 200 mg/kg. 

3.3 alE1MaJa 

(a). :Citric acid 

(b) -  Vónoisopropyl citrate up to 160 - .mg/kg 

(a) 4hosphorio acid up to 100 mg/kg 

:(d) 'Monoglyceride citrate up to 100 mg/kg. 

1 (e) Any combination ói (b) to . (d),mithinthe limits apeafied, 
to exceed a total of 100 mg/kg. 

not 

4. CONTAMINANTS 

The following maximum limits, by weight, shall 

Matter volatile at 105!C_ 
Imuritjes 
Soap content 

Copper 
Arsenic 
Lead 

0.0 . 
(LW.' 
0.005%  
1,5104/4 
0,4 mg/kg  
oo.. Aug/kg. 
:O1  mg/kg • 

(*The  lióita Toi- CoPper, Arsenic and :.ad. should Tall 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.) 

EdAle Tallow Stibj acted tePrObessin 

Edible tallow may contain refined edible tallow, provided.it.is , 
labelled in accordance with paragraph 6.4 of this standard. 

6. LABELLING ' 

' ..:6,1Gener41. The previsióna r OT - thielaragraphare subject to: endorsement 
by the Codex Committee on Food Labellizi¡MaCto'iny general provisions 
laid down by that Committee and subsequently approved by the Commission. 
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6.2 All products designated as 'Edible Tallow' or 'Dripping' must conform 
to this standard. 

6.3 Any product  designated as 'Beef Tallow' must 'oe produced exclusively 
from bovine fat and any product designated 'Mutton Tallow' .  must be 
produced exclusively from sheep fat. 

6.4.  If refined Edible Tallow is  present, this must ba . daclated in the 
designation Of the product.. 	 - 

METHODS OF SAMPLING AND ANALYSIS.  
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APPEHDIX XV 

mistgp 
1.1 Derivation  

Mustard seed oil is derived from the seeds of the white mustard 
(Brassioa albs),  the  brown mustard (Brassies: Juncea)  and  of 'the black 
mustard (Brassies nigra) 

,1.2 Identity Characteristics 	 S 	Range . 

Rslativc density (20°C/water at 20°C) 	 0.915 - 0.921 

Refractive index (n 40°C) s 	1.461 - 1.469 . 
D 

Saponification value (mg KOH/g.) 	 s 	170 - 104 

Unsaponifiable matter (ro) 	 s 	1.5 max. 

Iodine value (Wijs) 	 s 	92 - 125 
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APPENDIX XVI  

FATTY ACID COMPOSITION BY GAS-LI UID CHROMOTOGRAPHY 

.00-11S-211 

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

Saturated fatty acids of chain-length shorter than 
14 earl= atoms. 	 None 

Unsaturated fatty acids of chain-length longer than 
18 carbon atoms. 	 •  None 

Ratio Of saturated to unsaturated fatty acid - 	0.18 to 0.28 

Oleic, acid content 
	 53% to 71% 

Linoleio acid content 	 13% to 33% 

(a) 

Linolenio acid content 

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... 

not applicable 

not applicable 

Notes 

   

 

( ) 
For the purpose of this  standard, a 
the total fatty acids is considered 

fatty acid preeent  at SA) of 
to be absent. ' 

(2) Method of Analysis AOCS Tentative 
ZX ACTS Method Ce 2 - 667 

Method Ce :1 '62 Corrected 1964 
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APPENDIX XVI 

FATTY ACID COMPOSITION.BY GAS-LIQUID CHROMOTOGRAPHY ..  

COTTONSEED OIL  

Ontional  (Method: of analysis subject to agreement and acceptance by 
both 

buyer and seller.) 

(a) Saturated fatty acids of chainlength shorter.  than 
114. carbon atoms.. 	 None 

(h) Untaturated fatty acids of  chain-length longer than 
18 carbon 'atoms. 	 None 

(c) Ratio of saturated to unsaturated fatty acid - 	0.3 to 0..6 

(d) Oleic acid content 	 29% to 

: (e) Linoleic acid content 	 0% to 916 

(f) Linolenic acid content 	 not applicable 

(g) .  Ratio of  total 'fatty acids of  chain-length 
longer thah 18 carbon atoms to thoreof chain 
length equal Or shorter than 18 carbon atoms..... • 	not applicable, 

Notes 

For the purpose of this standar4 s 4 fatty acid present at Ef, of the 
total fatty acids is considered to be absent. 

Method of Analysis - AOCS Tentative Method Ce 1 - 62, Corrected 1964. . 

AWS Method Ce . 2 
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APPENDIX'XiI  

FATTY.ACID .COMPOSITION BY CAS-LIQUID CHROMOTOGRAPHY  

MAIZE OIL  

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

Saturated fatty acids of chain-length shorter than 
14 carbon atoms.. 	 Nana 

Unsaturated fatty acids of chain-length longer than 
18 carbon.atoms, - : 	 None 

Ratio of saturated to unsaturated fatty acid - 	0.15 to 0.25' 

Oleic acid content 	 19% '",4  39% 

• 	(e) Linoleic acid content 	 34% tl 62%. 

(f). Linoleni0  acid content 	 Nat.apIllicable - 

(g) Ratio of total fatty Acids•of chain-length. 
longer than 18 ofrbon atoms to those of chain- 
length' equal or shorter than  18 carbon atoms 	Notapplioabla 

Notes 

For the purpow.of this standard, a fatty acid present at a of tha 
. 'total fatty acids is 'considered to be absent, 

Method of analysis - ADCS - Tentative Method Ce 1 -62, Corractod 19% 
41A0C$ Method Ce - 6g7 
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'APPENDIX—VI 

FATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY" 

RAPESEED OIL 

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

Saturated fatty acids of  chain-length shorter than. 
14 carbon atoms. 	 None 

Unsaturated fatty acids Of chain-length longer than. 
18  carbon atoms. . 

Ratio of saturated to unsaturated. fatty acid - 

Oleic acid content 

Linoleio acid content, 

Linolenic acid content 

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 

both 

_Present 

• 0.05 -to 048 • 

Net applicable 

Not applicable 

IO% max. 

1.2 to 1.5 

Optional  

(a) 

(h) 

( 0 ) 

 

 

(g 

Notes 

(i) For the purpose of this standard, a fatty acid present at IX of the 
total fatty acids is considered to be absent. 

(2) Methods of analysis -ACCS - Tentative Method  Ce  1.-  62, .Corrected 1964 
gAOCS Method Ce  67  



APPENDIX XVI  

FATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY  

SAFFLOWERSERD OIL  

Optional  (Method of analysis subject to' agreement and acceptance by both 
buyer and seller.) 

(a) Saturated fatty acids of chain-length shorter than 
14 carbon atoms. 	 None 

(h) Unsaturated fatty acids of chain-length longer than .  
18 carbon atoms. 	 None. 

Ratio of saturated to unsaturated fatty acid - 	0.04 to 0.12 

Oleic acid content 	 100 to 22% 

Linoleio acid content 	 73% to 801. 

(0 Linolenio acid content 	 Not applicable 

(g) Ratio of total fatty acids of chain-length 
longer than 18 catbon.atoms to those of chain- 
length equal or shorterthan 18  carbon atoms 	Not applicable 

- 'Notes 

(1):Rorthe4UrpOse of this atandard, a  fatty "acidpresent at 	of the 
total fatty  acid.aia conSidered to be absent. . 	. 

(2) Method of analysis 	- Tentative Method Ce  1'-  62 Corrected 1964. 
iAAOCS Method Ce - 667 



APPENDIX XVI  

FATTY ACID COMPOSITION BY GAS-LI  UID CHROMOTOGRAPHY 

SESAMESEED OIL  

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

Saturated fatty acids of chain-length shorter. than 
14 carbon atoms. 	 None 

Unsaturated fatty acids of chain-length longer than 
18 carbon atoms. 	 None 

(o) Ratio of saturated to unsaturated fatty acid - 

Oleic acid content 

Linoleic acid content 

Linolenic acid content 

Ratio of total fatty acids of chain-length 
longer than 18 carbon atoms to those of chains 
length equal or shorter than 18 carbon atoms.... 

Notes 

.0.13 to 0,20 

37% to 49% 

. 3% to 50% 

None 

. Not applicable 

•  (1) For the purpose of this standard, a fatty acid present at g of the 
total fatty acids is considered to be absent, 

(2) Method of analysis - AOCS - Tentative Methods Ce 1 - 62, Corrected 1964 
Ltt AOCS Method Ce - 667 
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APPENDIX XVI 

FATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY  

SOYA BEAN OIL 

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

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

Unsaturated fatty acids of  chain-length  longer than 
18 carbon atoms. 	 None 

Ratio of saturated to unsaturated fatty acid - 	Range 0.12 to 0.20 
.Oleic acid content 	 Not  

Linoleio acid content 	 og to 56? , 

Linolenio acid content 	 6% to 1.3% 

Ratio of total fatty acids of  chain-length  
longer than 18 carbon atoms to those of  ohain 
length equal or shorter than 18 carbon atoms 

Notes 

For the purpose of this standard, a fatty acid present at Eg of ths total fatty acids is considered to be absent. 

Method of Analysis - AOCS Tentative Method Ce 1 - 62, Corrected 1964. 41ACCS Method Ce 2 - 662 

1.2 to 1.5 
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APPENDIX XVI  

FATTY ACID COMPOSITION BY GAS-LIQUID CRROMOTOGRAPHY  

SUNFLOWERSEED OIL ' 

Optional (Method of analysis subject to agreement arid acceptance by  both 
buyer and seller.) 

(a) Saturated acids -  of  chain-length shorter than.. 
14. -  carbon atoms. 	• 	 None 

Unsaturated fatty acids of chain-length longer than.: 
18 oarbon atoms. 	 Nona 

Ratio of saturated to unsaturated fatty acid - 	0.08 to 0.20 

(i) Oleic acid. content 	 .14% to :3Z 

Linoleic acid content 	 4116to 757g 

linolenic acid content 	 .Not applicable 

Ratio of total fatty acida of  chain-length • 
longer than 18 carbon atoms to those of chain- 
length equal or shorter than 18 carbon atoms: . ... 	Not applicable 

Notes 

For the purpose of this standard, d fatty acid present at 	of the fl  
.total fatty acids is considered to be 'absent. 

, 
Method of Analysis - ADCS Tentative Method Ce 1 62,  Corrected 1964. 
ec ADCS Method Ce 2 - 6.67 
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APPENDIX XVI  

FATTY ACID COMPOSITION BY  GAS-LIQUID CHROMOTOGRAPHY  - 

LARD fic RENDERED PORK FA147 

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

Saturated fatty acids of chain-length shorter than 
14. carbon atoms. 	 None 

Unsaturated fatty acids of chain,-length longer than 
18 carbon atoms,- 	 3,,g, (max.) .  

(o) Ratio of saturated to unsaturated fatty acids 	0.25 to 0.90 

Oleic acid content 	 Not applicable 

Linoleic acid content 	 Not applicable 

Linolenic  acid content 	 None 

(g)  Ratio  of total faity acids of  chain-length  
longer than 18 carbon atoms to those of  chain- 
length equal or shorter than 18 carbon atoms 	0.02 (max.) 

Notes 

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

Method of analysis - AOCS - Tentative Method Ce 1 - 62, Corrected 1964. 
AOCS Method Ce - 62 
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APPENDIX XVI  

-FATTY ACID COMPOSITION BY GAS-LIQUID CHROMOTOGRAPHY  

PREMIER JUS A EDIBLE TAIL0W17 

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

Saturated fatty acids  of chain-length shorter than 
lk Carbon atoms. 	 Present 

(b) Unsaturated fatty acids of Chaim-length longer than 
18 carbon atome. 	 11 (max.)  

(q) Ratio of saturated to unsaturated fatty acid . 	0,9 to 2.5 

Oleic acid content 	 Not applicable 

Linoleio acid content 	 Not applicable 

Linolenio acid content 	 None: - 

Notes 

 Ratio of total fatty acids of chain-length-
longer than 18 carbon atone to those of chain-
length equal or shorter than 18  carbon atoms ....  0.02( 

    

(1) .  For the purpose of this standard, a fatty acid present at Ng of the total fatty acids is .considered to be Absent._ 

(2) 'Method of analysis AOCS - Tentative Method Ce 1 -  62, Corrected  196k AOCS Method  Ce..  6g7 

(a) 
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APPENDIX XVII  

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

(STEP 3 OF THE PROCEDURE) 

• DEFINITIONS  

Olive oil  i.  the  oil obtained from the fruit of the olive-tres (plea eurocaba  L.) 
without having been subjected to manipulation or  any form of unauthorized 
treatment. 

The oils obtained from olives fall into the following three classes: 

1.1. Olive Oil 

1.1.1. Virgin Olive Oil 

By virgin olive oil is meant the oil obtained from the fruit 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 additives of any type whatsoever. 

1.1.2. Refined Olive Oil 

By refined olive oil is 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. Refined Residue Olive Oil 

By refined 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 1.1.2. 	 • • ' 

1.3. Refined Olive Oils and'Refined Residue Olive Oils may be sold alone or 
blended with Virgin Olive Oils. 

2. 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 Leo be found. There is never more than 0.05% of myristio 
acid present, 'while neither lauric nor erucio acid is present in discernible 
quantities. 

(1) See Methods of Analysis: M.A.1. 
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The following aie  the most probable compositional limits:. 

Palmitic  	7.5 - 20.0% 
PalmitOleic 	  0.3 - 	3.5 % 
Stearic 	  0.5 -. 	% 
Oleic 	  56.0 7 83.0 
Linoleic 	  3.5 - 20.0 
Linoleni c 	  . 0.0 - 	1.5  X. 

Since the above figured cover oils from all producing countries, the differences 
between the.maxima and minima are  very large(1). The differences noted in  the 
various samples from  one region are Considerably lee3. • • 

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

2.1. Chemical and Physical Indices of Virgin and Refined Olive. Oil 

The values given below' apply only , to normal ecological conditions: 

Density (20°C/water at 20°C) (M.A.2) 
Refractive Index (n2R 0) (M.A.5) 	 
Iodine Value . (Wijs) 7(M.A.4) 	 
Saponification .  Value :(M.A.5) 0004 	  %POO 

Unsaponifiable Matter(using light petrOleun)(M.A.6). 
Bellier Index. (M.A.?) 	  

f.,'Semi,-aiccative Oils test (M.A.8) 	  
Residue olive*oil test (M.A.9). 	 AO 	 

The preceding determinations may be supplemented by the following colour 
testa: 

. Cottonseed oil test (M.A.10) 	negative 
Tee Oil test (M.A.11) 	

- 	

negative 
Sesame oil tests (M.A.12) 	. • -negative 

. 	. 
It  je  recommended that the  resulte  of 
these tests be confirmed by móre'pre- 
age methods (gaschromatography of the ,  
fatty acids, sterols, etc.) (M.A.1) 

2.2. Chemical'and Physical Indices of Refined Residue Olive Oil. 

Density (20°C/water ag 20°0)-(m.A.2) 	  0.910. 0.916 
- Refractive Index (08 C) (M.A.5) 	  1.4680 - 1.4707 . 	. 

(1)  Olive-oil  Index-files:  'Following  the recommendation of the IO0C (Document 
C0I/Ril1-1]/61  (annex. 5) of  let October 1964), the member countries of  the 
IO0C producing olive oil are publishing their national  "Olive-oil 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 
limits of the physical and chemical indices of the different qualities of 
their virgin olive ale, determined at various .  moments during their olive 
crop year, ami'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. 

	 0.910 .0.916 
• 1.4677 - 1 ..4705 

75 7'  9f .  
. 184' - 196 • 
ea' '14% • 
As. 17: 
negative' 
negative. 



• 

Iodine Value (Wijs) (M.A.4)  	 75.- 92, 
.Saponification Value .  (M.A.5) • 	  182 - 193 

- Unsaponifiable Metter (using light petroleum)(M.A.6)• 15 20% 

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

Semi-siccative oil test (M.A.8) 	negative. 

The  preceding.determinations.may be  supplemented by  the  following colour 
tests: .. 

Cottonseed..oil.testAM.A.10) 	

▪ 	

negative. 
Tea oil test (M.A.11) 	 negative 
Sesame oil tests (M.A.12) . 	

▪ 	

- negative • 

. It is'  recommended that the resulte  of these 
tests be confirmed by more precise methods • 

. (gaschromatography of the fatty acids., 
.sterols, etc,). (M ..A.1). • .- 

CHARACTERISTICS  OF QUALITY  

3.1. Virgin olive oil 

3.1.1. Colour, Smell, Teste  

Clear oils, of a Yellow to green colour, with specific small and 
taste, free of smells or tastes indicating alteration or pollution 
of the oil. 

3.1.2.  Acidity (M.A.13) (a) 

Free acidity, expressed in oleic acid must not exceed 3.0. 

¿CID VALUE: 6.6 mg KOH per g. oilg 

3.1.3. Peroxide value (M.A.14) (a) 

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

3.1.4. Specific extinction in Ultra-Violet (M.A.15) (a) 

The  Em  specific extinction (See Methods of Analysis") must 
not exceed the following values: 

.Note (a) Acidity figures for different qualities of. virgin olive oil are 
given in Annex A of the International Olive Oil Agreement 
(Appendix XVIII). Peroxide values and values for Specific 
Extinction in Ultra-Violet may be added to. the Annex at a later 
detc., 
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1% Elcm 232 nm 3,5 • 	

1% ' 	• - 	' 	- E m  270 nm 0.22 

Oils having A specific 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 c), their specific 	• 
extinction at 270:nm is less than 0.11. 

3.1.5. Moisture anit volatile matter  (M.A.16) 

max. 

'3.1.6. Impurities  (M.A.17) 

Impurities insoluble 'in light petroleum may not be present in excess 

of 0.1%.. 

3.2. Refined Olive Oil 

3.2.1. Colour, Smell, Taste  

Clear oil, limpid, :without sedimente; of Olear:yellowoolour,:without 
Specific smell or taste, but free .:áf.emelle or tastes indicating 

alteration or pollution Of the oil.-  . 

The appearance  and orginoleptic characteristics of  blends with virgin 

Olive oil' will  be  intermediate betweenthose of  these. two types. 

3.2.2. Acidity,  (M.A.13) 

Free acidity, expressed in oleic acid per Cent may not exceed 0.3C.  

¿CID ' VALUE: 0.6 mg KOH per lg... oil: 

3.2.3. Peroxide value  (M.A.14) 

Upreiseed'invilli-equivalents of active oxygen per kg. of oil,  the 

peroxide value of refined oils or blends of these may.not exceed 20.0 

3.2.4. Specific extinctión in Ultra-Violet  (M.A.15) 

1% The Eicm specific extinction (See "Methods of Analysis') may not 

exceed the following value: 

EI%  270 nm 6.1.10 lcm 

The Variation of this extinction in the region of 270 nm4kE (See 

"Methods of Analysis") may not exceed: 

E 0.16 



The specific extinction  of blends with virgin and refined oils may 
not exceed the following values: 

1% E1cm  270 nm =0.90 

LIE 	0.15 

3.2.5. Moisture and volatile matter  (M.A.16) 

3.2.6. Impurities,  (M.A.17) 

Impurities insoluble  in light petroleum may not be present  in excess of 0.05%. 	: 

3.2.7. Soap test  (M.A.18) 

Tests to detect traces: of soap mUst : gi4e  negative results. This - . method is not applicable to blends of virgin and refined olive oils. 
3.3. Refined Residue Olive Oils  

.3.3.1. Colour Smell Taste 

Clear oil,  limpid,  without sediments, oka yellow to yellow-brown  
colour, without specific smell or taste., but freefrom,smells or -taetee'indicating:alteration.lor :pollution of the oil.  

The appearance and organOleptic charaCteristics of mixtures with virgin olive oils will  bel.ntermediate.between those of these two types.'  . 

3.3.2. Acidity  (M.A.13) 

Free acidity, expressed in oleic acid per cent, must not exceed 0.30%. 

¿CID VALUE: 0 .6 mg KOH per g. 

3.3.3. Peroxide value  (M.A.14) 

Ex/ire:830A in 'Milli-equivalents of active 'oxygen per. kg  of oil, the peroxide value of refined residUe-olive oils or  mixtures of these 
with virgin olive oils may  nt  exceed 20. 

3.3.4. Specific extinction in Ultra-Violet:(M.A.15) 
1% The Elem - epecificektinctione - (Ses !!Methods of Analyaie may not 

exceed the following values:, • 

Elcm 232 	g 6.00 

476  zi 11 . 12•9° 

The variation of this extinction in the region. of 270  nm may not 
exceed:  

A E IS 0.20 
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•Ar.  

The specific extinction of mixtures of virgin olive oil and refined 
residue olive oils may not exceed the following values: 	. 

- • 1% Elcm 232 nm 5y5° 
1% 
El= 270 nm t-1.70 

a E 0.18 

3.3.5. Moisture and volatile matter 

Identical with 3.2.5. 

3.3.6. Impurities  

Identical with 3.2.6. 

3.3.7. Soap test  

Identical with 3.2.7. 

3.3.8. Traces of solvent  

The oil must not contain traces of the solvent used to extract it. 

LABELLING  

4.1. 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. 

4.2. All products designated as 'olive oill'must.conform to the provisions for 
virgin olive oil or refined olive oil and must be either virgin olive oil 
or a blend of virgin and refined olive oil. 

4.3. All products designated as  'virgin olive oil' must conform to 'the provisions  
for virgin olive oil. 

4.4. All products designated as 'refined olive oil' must conform to  the provision410 ; 
for refined olive oil. 

4.5. All products designated as 'refined residue olive oil' must conform to the 
provisions 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'. 

4.7. Mixtures of refined residue olive and virgin oil must 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 respect of this standard shall be those set 
out in the Appendix. 
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APPENDIX xvIrt 

EXTRACT FROM ANNEXE A TO THE INTERNATIONAL OLIVE OIL AGREEMENT  

1. Virgin olive oils  (Note: The expression "¡Pure virgin olive oil" may also be used): 
Olive oils produced by mechanical proceasee and free from any admixture of other 
types of oils or oils extracted in a different manner, classified as follows: 

Extra: Olive oil of absolutely perfect flavour, having a maximum 
acidity - 1.40.01eic. acid content - of 1 gramme per 100 grammes. 

else: Olive oil with the same . charaCteriatica as extra, except that 
its maximtim acidity 	 acid content - is 1., grammes_per 
100 grammes. 

- Ordinarl:  (NOtet the expression "semi-fine" may also be used as the 
equivalent of or instead of. ordinary"): Olive oil of good flavour 
having a maximui acidity - i.e.,oleic.acid content - of 3 . grammes per 
100 grammes, with a  margin  of  tolerance of 10 per  cent with respect 
to the indicated acidity.' 

Lffot applicable to the Standard2 

2. Refined olive oils  (Note: The expression "pure refined olive oil" may also  be 
used): Obtained by refining virgin olive oil. 

Pure olive  oils:  Consisting of a blend of virgin olive oil and refined olive oil. 
Mixed oils may also be Classified as type's, thecharacteristica of which are 
determined by mutual agreement between buyers and sellers. 

1.4 . . Residue olive oils:  Oils obtainedby treating cave residues with solvents. 

5. Refined residue olive Mail:  Oils obtained by refining the  oils mentioned in. 
paragraph 4 and intended for food use. 

(Note: Blends of refined residue olive oil and irirgin.olive oil habitually 
destined for domestic consumption in certain producing countries are called 
"refined residue oil and olive oil".  These blends shall not, under any 
circumstances, be termed simply "olive oil".) 

LTiot applicable to the Standardg 
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APPENDIX XIX 

PROPOSED PROVISIONAL STANDARD FOR MARGARINE 

(STEP 8 OF THE PROCEDURE) 

DEFINITION  AND APPLICATION OF STANDARD  

1.1. Definition  

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

1.2. Application of Standard 

This standard will not apply to any product which contains less than 8o% fat 
and is not labelled in any manner which implies, either directly or 
indirectly, 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 acida 
naturally present in the fat or oil. Edible fats and oils that have been 
subjected to processes of modification may be used. 

2.2. 1 121:2:22Elacy means packed or made up in advance, ready for retail sale in a 
container. 

COMPOSITION  

3.1. Raw materials  

Edible fats and/or oils or mixtures of these. 

Water and/or milk and/or milk products. 

3.2. Minimum fat content:  80% of the product by weight. 

3.3. Additions 

The following 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 
national legislation in accordance with the needs of each individual country. 
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4. ADDITIVES 

Sodium chloride 

Sugars (as defined by the Codex Committee on Sugars) 

Suitable Edible Proteins. 

    

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 
Additives. (The levels, where specified, are on the weight of the margarine.): 

Colours: 	Carotenes, other carotenoids, annatto, curcumin. 

Flavours: 

	

	Flavouring substances which occur naturally in 
foodstuffs and identical synthetic products. 

Emulsifiers: 

Lecithin (phospilatides) and fractions of lecithin. 

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

Polyglycerol esters (partial) of non-polymerized or non-oxidized 
fatty acids (Max. 0.5%). 

Partial and complete esters of mono- and di-glycerides and acetic, 
lactic, citric, tartaric, acetylated tartaric acids (Max. 1.0%). 

Propylene glycol esters of non-polymerized fatty acids (Max. 2.0%). 

Sucrose-esters (including sucrose-glycerides) of non-polymerized 
fatty acids (Max. 1.0%). 

Sorbitan monostearate $  Sorbitan monopalmitate, or Sorbitan 
tristearate (Max. 1.0%). 

Preservatives: 

Antioxidants: 

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. 

Propyl, octyl and dodecyl gallates, BHA, BHT, 
individually or in combination up to 100 mg/kg. 

Natural and synthetic tocopherols 

Ascorbyl palmitate, up to 200 mg/kg. 

Other additives: Citric, lactic and tartaric acid and their salts; 
sodium bicarbonate, sodium carbonate, sodium 
hydroxyide as pH correcting avnts. 
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CONTAMINANTS  

The following maximum limits by weight shall apply:- 

Iron 	1.5 mg/kg 
Copper 	0.1 mg/kg 
Lead 	0.1 ag/kg 
Arsenio 	0.1 mg/kg 

PACKAGING 

Margarine when sold by retail shall be pre-packed and may be Sold in a pack of 
any shape. 

LABELLING  

7.1. General. The provision n of this paragraph are subject to ratification by 
the Codex Committe* on food Labelling and to any general provisions on 
foodIabelling laid down by that Committee and subsequently approved by 
thcComnission.. 

7.2. The product shall be designated 'margarine'  and all products designated as 
'Margarine' shall conform .  to. this Standard.. 

7.3. No referenoe shall be wads to the presenoe of milk fat or buttor in margarine 
Other than a statement of the proportion of silk fat or butter present when 
this proportion is substantial (10% of total fat content or more). 

No ilpferano. shall be made to the presence of any'vitaain in margarine 
;unless the name and quantity of the vitamin is stated on the label. 

7.5. 'Reference' for the purposes of paragraphs 7.3. and 7,4. shall not.be 
oonstrued as including a simple mention of milk fat or butter or vitamins in 
a list of ingredients if such a list is required by national legislation or 
by general provisions on food labelling laid down  by the Coda: Coamittom on 
Food Labelling and subsequently approved by the Commission. • 

8, METHODS OF ANALYSIS AND SAMPLING  
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