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INTRODUCTION  

The First Session of the Codex Committee on Vegetable Proteins, hosted by the 
Government of Canada, was held in Ottawa from 3-7 November 1980. Representatives and 
observers from 24 countries and six international organizations attended the session 
(see Appendix I for list of participants). 

The session vas presided over byrIni. Norman W. Tape, DireOfOr, Food and 
Nutrition Service, Agriculture Canada. 

The Chairman, Dr. Tape, introduced the Minister of Agriculture, the Hon. 
Eugene Whelan, who formally opened the session. The Minister welcomed the participants 
and stated that the Committee had the opportunity to share the collective expertise and 
experience of many countries in the world for the benefit of all mankind. He drew 
attention to the fact that research an various sources of plant proteins was worldwide 
and extensive, and he attached considerable importance to the work of  establishing '1d-. 
wide standards for vegetable protein products in the expectation of growing world trade 
in these commodities. Re welcomed the decision of the Codex Alimentarius Commission to 
embark upon this new and important area of work and was pleased that Canada had been able 
to host the Committee. He wished the Committee every success in its work. The full text 
of the Minister's address is contained in Appendix II to this Report. 

The Chairman then introduced Dr. J. McGowan, Assistant Deputy Minister, Agriculture 
Canada, Chairman of Canada's Interdepartnental Committee an the Codex Alimentarius and who 
also served an the Executive Committee of the Codex Alimentarius Commission, as Canada 
currently represented the Codex region of North America on that Committee. Dr. McGowan . 
referred to the global importance of vegetable proteins. He also referred to Canada's 
interest in food standards as a major importer and exporter of foods. He briefly outlined 
several of the topics which had been considered by the Executive Committee of the Codex 
Alimentarius  Commission at its recent session held in Geneva from 13-17 October 1980, 
mentioning that the importance of the work of the Codex Committee an Vegetable Proteins 
had been stressed by the Executive Committee. He wished the Committee success in its 
delSO/MatiOns. 

	

• 	The Chairman then invited Dr. Z.I. Sabry,-Director, Food Policy and Nutrition 
Division, FAO, in whose Division the Rome-based Secretariat of the Joint FAO/WHO Food 
Standards Programme was located, to address the meeting. Dr. Sabry expressed apprecia-
tion, an behalf of the  Directors-General  of FAO and WHO, to the Canadian Government for 
having generously accepted responsibility for chairing and hosting the Committee. He 

A referred to Canada's 'long and active participation in the rood Standards Programme and 

11  to the fact that Canada hid also been hosting far many years the Codex Committee on Food Labelling - a Committee Ukase work has hadA major impact throughout the world in ensuring 
better consumer information regarding the nature and composition  of foods. He mentioned - 
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, that developing Countries which were members of the Codex Alimentarius Commission had 
stressed the importance of the work of this Committee, and their interest in  the develop-
ment of inexpensive sources of vegetable protein. He also mentioned that member countries  
of FAO and WHO had expressed a wish to have some common guidelines to assist them in the 
utilization of vegetable proteins. He stated that, in charting the direction of its 
future work programme, the Commission would expect the Committee to bear in mind the world-
wide interest in this subject and to pay special attention to the needs of the developing 
countries. He wished the Committee every success in its undertaking. 

ADOPTION OF THE AGENDA  

The Committee adopted its provisional agenda. 

EXPLANATION OF CODEX PROCEDURES AND TERMS OF REFERENCE OF THE COMMITTEE  

Explanation of Codex Procedures 

As a considerable number of the participants were attending a Codex meeting for 
the first time,  the Secretariat gave a verbal exposé of the purpose and structure of the 
Joint FAO/WHO Food Standards Programme. The Secretariat explained, in particular, the 
procedure for the elaboration of Codex Standards and Codes of Practice, and the working 
relationship between Codex Commodity Committees and Codex General Subject Committees. 
The Committee took note of the information given by the Secretariat, which could be found 
in the Procedural Manual of the Commission and in the Reports of the 12th and 13th Sessions 
of the Commission. 

Terms of Reference of the Committee  

At the Commission's 12th Session there had been general agreement on the terms of 
reference of the Committee as proposed in the background document "Vegetable Proteins" 
(ALINORM 78/32) prepared by a consultant Dr. G.D. Kapsiotis (see also paras 22-25) which 
had been worded to cover the full spectrum of vegetable proteins. The terms of reference, 
which had been proposed by the consultant, were as follows:- 

"to elaborate definitions and worldwide standards for vegetable protein products 
deriving from soya beans, cottonseed, groundnuts, cereals and from other vegetable 
sources as they come into use for human consumption, and to elaborate guidelines 
on utilization of such vegetable protein products in the food supply system, on 
nutritional requirements and safety, on labelling and an other aspects as may seem 
appropriate." 

The Secretariat drew the  Committee's attention to the views which had been expressed 
by the delegation of Norway at the 13th Session of the Commission concerning the above 
terms of reference. These views, which had been presented to the Commission in a confer-

ence room document (LIM 1), had been reproduced in CX/VP 80/2 which was before the Comm-
ittee for consideration. The delegation of Norway had considered that the terms of refer-
ence of the Committee had not been finalized by the Commission and that, therefore, the 
terms Of reference could be examined by the Committee at its first session.  In this 
connection, the Commission had indicated at its 13th Session that the Committee could 
discuss its terms of reference. The delegation of Norway had argued in the Commission 
against the Codex Committee on Vegetable Proteins concerning itself with guidelines for 
the utilization of vegetable protein products, as it considered that the use of vegetable 
protein products in meat products, fish products, etc., should be dealt with by the 
respective Codex Commodity Committees. 

The  Secretariat also drew the Committee's attention to the view which had been 
expressed by the delegation of the Philippines at the 2nd Session of the Codex Coordin-
ating Committee for Asia that the Codex Committee on Vegetable Proteins should include 
mention, in its terms of reference, of vegetable proteins derived from coconuts. 
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11. 	In  the light of some divergence of views expressed by several delegations at the 
current session, and taking into account that after discussion of certain of the working 
documents it might be in a better position to reach agreement, the Committee decided to 
postpone consideration of this matter to a later point in the agenda. 

- MATTERS OF INTEREST ARISING FROM THE THIRTEENTH SESSION OF THE CODEX ALIMENTARIUS  
COMMISSION  AND FROM SESSIONS OF OTHER CODEX COMMITTEES  

Other Codex Committees  

12. 	The Secretariat briefly reviewed verbally developments which had taken place at 
the 13th Session of the Commission an the following topics, full details of which are 
referenced below:- 

Reorientation of the work of the Commission (ALINORM 79/38, paras 94116). 

Economic Impact Statements  (ALINORM 79/38, paras 39-41 and 123-125). 

Nutritional considerations in the work of the Commission (ALINORM 79/38, 
paras 81-93). 

13. 	The Secretariat also informed the Committee that the subject of nutritional 
considerations in the work of the Commission had been discussed further by  the Executive  
Committee at its recent session held in Geneva from 13-17 October 1980, and that the 
Executive Committee had agreed on terms of reference for a  consultant who would be 

. engaged to prepare a paper on this subject for the 14th Session of the Commission. 

CODEX COMMITTEE ON PROCESSED MEAT AND POULTRY PRODUCTS 	. 

14. 	The  Committee noted that at its last session the Codex Committee on Processed 
Meat and Poultry Products (CCPMPP) had discussed a working document on the uses of 
vegetable protein in processed meat and poultry products, which had been prepared by 
the Danish Secretariat, and comments on the document from Denmark and the USA. 

15. 	The CCPMPP had agreed that future work on the subject should be carried out in 
close collaboration with this Committee. 

16. 	Three possible ways of using vegetable protein in meat products were examined 
and discussed: 

For functional purposes 
As meat replacers 
As optional ingredients. 

17. 	In the light of this discussion and opinions expressed by delegations, the Danish 
Secretariat had been instructed to prepare draft guidelines for the use of vegetable 
proteins in meit and poultry products. The guidelines would also take into account 
discussions at thepresent Committee and would be sent to governments at Step 3 of the 
Codex Procedure. The Committee took note of the above information. 

Teffiffittir:f0P OTHER INTERNATIONAL ORGANIZATIONS  
18. -  'The Committee .was informed that the International Standards Organization (ISO), 
through its Committee on Agricultural Products (TC  34), was working on methods of analysis 
both chemical and microbiological for meat and meat products including a method for the 
detection of non-meat protein. In addition the International ASsodiatiOn .  of Cereal 
Chemistry had established methods of analysis, some of which could be applied to Standards  
for  Vegetable Proteins. Other organizations from which appropriate methods might be 
available were the American Oil Chemists Society (AOCS) and the Association of Official 
Analytical Chemists (AMC) and the Food Protein Council. 



	

19. 	The Committee was informed by the Observer of the International Dairy Federation 
(IDF) of activities with regard to the use of vegetable proteins in milk products and by 
the delegation of Norway that the Nordic Committee an Food Analysis vas also considering 
certain aspects of the uses of vegetable proteins and related methods of analysis. 

20. •  the Committee noted that the European Vegetable Protein Federation (EUVEPRO) which 
consisted of industrial manufacturers' and user industries' associations in the following 
countries - Belgium,France, the Federal Republic of Germany, Italy, Netherlands and the 
United Kingdom, was directed to represent the European Community vegetable protein fool 
industry in national and international activities concerned with vegetable proteins. 

CONSIDERATION OF BACKGROUND PAPER ON VEGETABLE PROTEINS (ALINORM 78/32)  

	

21. 	The Committee was infórmed that the above document had been prepared by a 
consultant (Dr. G.D. Kapsiotis) at the request of the  11th  Session of the Codex  Aliment-
anus  Commission and had formed the basis of discussions at its 12th Session on the 
question of establishing the present Committee. The document reviewed the present and 
potential sources of vegetable protein, their uses in foods, and existing regulations in 
countries where vegetable proteins were used. 

	

22. 	The following points were noted: 

Apart from the inclusion of vegetable proteins in commodities for which Codex 
Committees were elaborating standards, there had been much research into the preparation 
of proteins from various plant  sources for use in emergency feeding and in international 
programmes and for improving the nutritional values of staple foods and thus the nutrii.'' -  
tionel status Of low income  groups. _ 	_ 

The Protein Advisory Group of the United Nations  (FAG), later renamed the Protein 
Calorie Advisory Group, had developed guidelines for testing the usefulness and safety of 
protein sources such as food quality groundnut flour, edible cottonseed concentrate,. 
edible soy grits and flour and edible sesame flour.. The PAG had been discontinued in 
1977 and there was no international organization which kept under review current research 
and  development activities in the exploitation and testing of new sources of vegetable 
protein. 

(e) The dictionary definitions of "vegetable" and "plant" suggested that "plant" had 
a  less restrictive meaning and,in the botanical sense, could be applied to a wider range 
of source material. 

Currently soy beans provided the principal source of vegetable proteins now in use: 
these were flours and grits, concentrates and isolates which were used both for their 
functional and nutritional attributes mostly in products which were already an the market. 

National regulatory provisions were very complex and variable. Nevertheless there 
was a clear distinction between regulations in developed economies - which were mostly 
concerned with the uses of vegetable proteins in processed meet, fish products, poultry 
and dairy products - and in developing economies where the use of vegetable proteins vas 
practically confined to increasing protein content and improving nutritional quality. 

Because of the still fluid situation with regard to establishing regulatory 
provisions on the use of vegetable proteins in many countries, the development of inter-
national standards was opportune and would be an important factor in stabilizing and 
harmonizing national regulations. 

23. The Codex AlimentariUs  Commission had recognized the importance of the following 
points: 

Vegetable proteins intended for human food, whether in developed or developing 
economies had to meet definite nutritional requirements and be safe in use. 

Vegetable proteins, to be used as food or food ingredients, had to offer economic 
incentives to both producer and consumer. 
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The use of vegetable proteins in improving the diets of populations at nutri-
tional risk was of particular economic and social interest when protective foods such 
as milk, meat, fish, were in short supply or  were beyond the economic teach of such 
groups. 

In most developing countries edible fats and oils were generally in Short 
availability and supply. Encouragement to expand production of oil Seeds in such 
countries offered the additional:advantage that the proteins of the press cake or the 
extracted oil seed meal could add to the food supply of the country. To achieve this 
goal it was necessary that regulatory provisions for the safe use of the vegetable 
proteins be prepared and promulgated. 

The Commission had agreed on terms of reference that covered the full spectrum of 
vegetable proteins for human consumption and the elaboration of guidelines for the use 
of such proteins in the food supply system (see also para 8). 

In the short discussion that followed the presentation of the document, the 
delegation of Canada expressed the opinion that "plant" was a less restrictive dew. 
cription of the possible source materials than "vegetable" since it covered better such 
potential sources as yeasts and fungi. 

FORMAT AND CONTENT OF STANDARDS FOR VEGETABLE PROTEIN  

The Committee had before it a document (CX/VP 80/4) on the above subject which had 
been prepared by three consultants. 

The document which was introduced by the Secretariat, proposed that immediate 
attention be given by the Committee to vegetable proteins from oilseeds, pulses and 
cereals as being the most suitable for the preparation of vegetable protein products. 

A general definition for the primary forms used in food preparation and food 
manufacturing vas proposed as well as descriptions of the individual primary forms in 
current use. 

The Committee noted that in the opinion of the authors the primary forms of 
vegetable protein products were not intended to contain any flavours, colours or other 
added material such as fat, oil, water, etc. 

In the discussions that followed, several delegations pointed out that some of 
the forms of protein described as primary, e.g. textured vegetable protein, had it fact 
undergone further processing during which certain  additives such as caramel colouring 
and viscosity control agents were used. Para 1.4 stating that primary forms of vegetable 
protein were not intended to contain any flavours, colours or other added material could 
not therefore apply to all primary forms covered by the standard. 

Purposes for .using Vegetable Protein Products in Food 

The delegation of Switzerland pointed out that para 2.3 (iii) referring to sub-
stitution or replacement of original proteins in food implied that there vas a standard 
es a reference point but that this would not apply to novel proteins and ves of the 
opinion that a further provision should be added to cover this point. The Committee 
agreed that since the format only was under discussion the matter could be Considered 
later when guidelines were being examined. 

General Definition of VegetableProtein Products 

Some delegations were of the opinion that the definition in para 2.5 did not make 
it clear that it referred to primary forms of protein in which the only form of process-
ing referred to was the removal of non-protein constituents from the original material. 
There was some opinion that a general definition should not be pursued and that instead 
specific definitions for flours, concentrates and isolates should be elaborated. The , 
Committee decided however in favour of a general definition and agreed to the following 



text: "Primary forms of vegetable proteins are vegetable protein products which have 
been processed in a manner which results  in a significant degree of concentration in 
the. final product." 

32. 	With regard to definitions for  the three primary forms mentioned above, the 
Committee agreed not to discuss definitions at this stage but to examine them during 
consideration of the standards. 

Gluten 

The delegation of Finland pointed out that gluten was in many ways distinctive 
from the other forms of vegetable protein examined, both  in its properties and its uses 
Production and trade in gluten was increasing and the delegation was of the opinion that 
a separate standard for gluten was preferable. The Committee agreed to return to the 
matter when discussing its future work programme. 

• 
The Committee then discussed the format proposed by the consultant in the 

Appendix to document CX/WP 80/4. 

Title 

In line with  the agreed general definition the title remained unchanged. 

Scope  

The Committee agreed that 2(h) referring to the purposes for which the products . 
can be. used was not required in this section and deleted it. 

Essential Com•osition •  alit and Nutritional Factors 

The Committee amended (e) to read "limits for  antibiological  factors when 
appropriate" and  added  .a  provision "(f) optional ingredients". 

Packing 

	

,38. 	The Committee noted opinions that a provision indicating the types of materials 
to be used for packing the products would be too restrictive and vas not normally 
included in standards. It was agreed to delete the provision. It was later agreed to 
reconstitute a provision for packing in the light of examination of the individual IMP 
standards (see para 70 ). 

Food Additives  

The Committee agreed not to limit the  provision to processing aids only in the 
light of a previous statement that other types of food additives were also used during 
the manufacture of primary forms. 

Labelling  

The Committee agreed to amend (f) to read "information for utilization Where 
necessary" and to add provisions "(g) list of ingredients" and "(h) date marking if 
required". 

The amended text of the Format is attached as Appendix III. 

CONSIDERATION OF PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARDS FOR VEGETABLE  
PROTEIN FLOURS, VEGETABLE PROTEIN CONCENTRATES AND VEGETABLE PROTEIN ISOLATES  

94nera1 

Tie Committee had berIMMAt' document CX/VP 80/5, which was introduced  by the 
Secretariat. Appendices I,  1Tand  III of the document contained the three proposed 
draft standards mentioned above, which covered vegetable protein products prepared 
Eros oilseeds, pulses and cereals. The question was raised whether it would not be 
more desirable to develop separate standards based on the different sources of vegetable 
protein, i.e. separate standards for soya protein, groundnut protein, cottonseed protein, 



etc. One delegation expressed some concern that the three proposed draft standards might 
have been based mainly on data for soya products, and might become restrictive in the 
future so Bar as vegetable protein products from other sources were concerned. The 
consultants indicated that they had Considered the idea of establishing separate standards,' 
based on the different vegetable protein sources, and had, in fact, attempted to do so. 
However, they had eventually decided to draw up proposed draft general standards, as set 
forth in document CX/VP 80/5, because after detailed examination of soya protein and 
such other vegetable .proteins as groundnut, cottonseed, sesame, etc., they had come to 
the conclusion that there were not sufficient differences between them all to warrant 
separate standards. 

The delegation of Norway thought that the best approach would be to provide for 
separate requirements within the general standards for products derived from different  
sources of vegetable protein. The delegation of the United Kingdom drew attention to 
the approach of the Codex Committee on Fats and Oils, which had developed individual 
product standards for the different kinds of vegetable oils and then a general standard 
for those fats and oils not covered by individual product standards. The delegation of 
Japan drew attention to a possible approach, citing Japanese agricultural  standards on 
vegetable proteins, by making standard by-use types such aspowders, pastes and textured. 
The Committee decided to proceed to consideration of the proposed draft standards as had 
been prepared by the consultants, with the thought that this would better enable it to 
come to a conclusion concerning the best approach to the development of standards for 
'these products. 

PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD FOR VEGETABLE PROTEIN FLOURS (VPF)  

Title of the Standard  

The observer from the European Vegetable Protein Federation (EUVEPRO) expressed 
the view that the word "flour" could give rise to some misunderstanding or confusion. ' 
The delegation of the Netherlands agreed with the observer from EUVEPRO and  thought. that  
probably phraseology such as "proteinaceous vegetable flours" would be clearer in the 
title. The delegation of the USA pointed out that "flour" in this context referred to 
protein content and not to particle size. The delegation of Saudi Arabia suggested the 
terminology "edible plant protein flours". The delegation of Canada suggested that the 
term "plant protein" would be preferable to "vegetable protein". The Committee decided 
to leave the title unaltered and invited governments to comment on this matter. 

Scope  

The Committee noted that the proposed draft standard, as presented by the 
consultants, applied to one of the primary forms of vegetable protein products - flours - 
prepared from oilseeds, pulses and cereals, and intended for use by the food processing 
industry and by the catering trade. The delegation of the USA thought that the .standard 
should leave open the possibility of providing also for vegetable proteins for retail 
sale to the consumer in the future. The Committee decided that, at this stage, the 
Scope section should, in the interest of clarity, make it clear that the standard did 
not apply to vegetable protein flours for retail sale to the consumer, but that govern-
ments should be asked for their views on whether the standard should be restricted to 
products intended for further processing or for use in the catering industry or whether 
it should also cover products for direct sale to the consumer in retail packing or out 
of bulk or large size containers.-  

The Committee agreed to amend the first sentence of the Scope section to read as 
follows:- "This standard applies to vegetable protein flours (VPF) intended for use in  
foods and which are  prepared from oilseeds, pulses and cereals by various separation and 
extraction processes". The purpose of this amendment (underlined) was to make it clear 
that the standard applied to vegetable proteins for use in human food as opposed to 
vegetable proteins for use in animal feed. The Committee amended the second sentence 
to read "The VPF are intended for use by the food preparation and processing industry". 
The remaining words in the second sentence were considered unnecessary in a standard. . 
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In the last sentence the Committee decided to change "VPF" to read "protein products" 
and to delete the word "green" before "leaves". 

Definition  

The Committee amended the definition, principally by deleting the mention of 
specific techniques for the concentration of protein, since production of the product 
was not limited to the two techniques which had been listed, and also by providing for 
the addition of flavours, colours or other added substances. 

The delegation of Norway stated that, according to the Format for the  Elaboration 
of  Codex Standards, provisions containing reference to processes of manufacture should 
appear under the Description section of the Standard and that, therefore, the sub-section 
on Nutritional Factors should be moved to the Description section. Other delegations, 
however, thought that the nutritional factors should more properly appear under Essential 
Composition and Quality. The Committee decided to make no change in the location of the 
provision on Nutritional Factors. 

Concering the figures for protein content which had been suggested in the proposed 
draft standard, the delegation of Italy considered that an upper limit of 55% would be 
more appropriate for a general standard instead of 65%, as had been proposed in the draft. 
The delegation of Japan suggested that the upper limit be 60%. The delegation of Canada 
expressed same concern regarding the provision for the addition of colours, flavours and 
other substances. 

Ram Materials 

The Committee amended this provision to provide that the raw materials be 
"essentially  free from other seeds and foreign matter in accordance with G.N.P.". 

Foreign Matter  

.51. 	The Committee -decided to delete this provision relating to freedom from insects, 
insect fragments, rodent hairs, etc., on the grounds that the objectionable matter which 
-had been listed under this heading in the proposed draft was covered by the provision in 
the Food Hygiene section which read "To the extent possible in good manufacturing practice, 
the product shall be free from objectionable matter". The delegation of Norway pointed 
out that the deletion of the paragraph would be  incorrect as  the inclusion of a provision 

for acid insoluble. Ash in the standard indicated foreign matter in the product. 

Moisture  

The delegation of Japan proposed that the maximum limit of 9% should read 10%. 
The delegation of Saudi Arabia proposed that the moisture content should be "less than 
10%". The Committee decided.to retain the figure of 9% in square brackets, thus indicat-
ing  no firm Committee position an the figure at this stage. The Committee noted that the 
stability and keeping qualities of some products were affected by high moisture content, 
especially Under humid conditions, and that information was required on this point. 

*rude Protein  

The delegation of Canada suggested a lover limit of 35% and an upper limit of 60%. 

The observer from the Ituropean Vegetable Protein Federation (EUVEPRO) expressed the view 
that the lover limit should be closer to 50% for the product to be generally acceptable 
as .a protein flour. The delegation of Italy suggested a lover limit of 55%. The Committee 

• decided to leave the figures as they stood in square brackets. 

Alk 
The delegation of Japan proposed a figure of 10% instead of 7% as had been provided 

for in the  proposed draft..  The delegation of Canada agreed with  the proposal of the 
delegation of Japan. The delegation of Norway preferred 7%. The Committee decided to 
maintain a  figure  of 7% in square brackets. 
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Acid Insoluble Ash  

Some delegations were of the opinion that the provision was unnecessary since 
it was covered under the Hygiene section of the standard. The Committee noted however 
that acid insoluble ash could also be an indication of adulteration and decided to 
_maintain the value in square brackets. 

Oil 

The Committee decided to add in square brackets for specific government comments 
"Limits on oil content are not proposed for vegetable protein products which are re-
fatted or lecithinated materials". The delegation of Italy was not in agreement with 
the proposal. 

Free Fatty Acids 

The delegation of the USA suggested that it would be preferable to insert an 
absolute value, i.e .: "The free fatty acids shall not exceed 	%". The Committee agreed 
Q .  this proposal and decided to ask.governments for their views as to an appropriate figure. 

Crude Fibre  

The delegation of Sweden proposed an upper limit of'8%insteid of 4% as had been 
provided for in - the proposed draft. The Committee decided to change the figure to 8% 
and to place it in  square brackets for specific government comments. 

Technological Specifications  

Particle Size 

The Committee decided to delete the preamble under "Particle Size" on the grounds 
that it was simply descriptive material which was not necessary, rather than a clear 
requirement. The Committee also decided to place the remaining part of this section, 
containing certain specifications for flour and  granules, in squire brackets. Some 
delegations thought it was necessary to have a provision on particle size, whilst others 
thought such a provision was not needed. 

Heat Treatment  

The Committee noted that the protein dispersability index (PDI) did not cover 
proteins from all sources. The Committee therefore agreed on e more widely applicable 
provision under the heading flileat Treatment", as given in the amended version of the 
proposed draft standard (see Appendix IV). 

Nutritional Factors 

The delegation of the USA thought that it would be better to treat the provisions 
listed under "Nutritional Factors" as  guidelines, rather than as provisions of the 
standards, keeping in mind that these were intermediate products and that nutritional 
requirements would be more appropriate in the case of the final product sold to the 
consumer. 

The Committee noted that in some cases untreated intermediate products were 
necessary to impart the-necessary qualities to the final product, e.g. the use of soy 
flours in the baking industry. The Committee also noted that in some countries flours 
from other Vegetable sources were used which did not require the same kind of processing. 

The representative of WHO pointed out that important health considerations were 
involved in the standards and that some provision for nutritional assessment must remain. 

After some further discussion on the  details ' of  the provisions the Committee 
agreed to the revised text given in the amended version of the standard. 



Optional Ingredients  

The Committee considered whether provision for optional ingredients should be 
included in the standard. Some delegations were of the opinion that addition to 
primary products should be limited to flavouring and colourings, as otherwise the 
fundamental  nature of the standards would be changed. Others pointed out that in 
some regulations calculation of protein content was made on the basis of dry weight 
excluding added colours, flavours "and other substances",  which implied that additions 
other than colours and flavours could be made. 

The Committee noted that "other substances" might well be other food additives 
for which technological justification and levels of use would need to be provided.. 
The Committee decided not to include provision for optional ingredients at present. 
The Committee agreed that governments should be asked for their views an the question 
of whether there should be provision for optional ingredients in the standard. 

Food Additives  

Hexane  

The delegation of the USA was of the opinion that the proposed figure was 
unrealistically low and proposed a limit of 300 mg/kg. This was based on data obtained 
using analytical methodology which recovers a greater percentage of the hexane actually 
recovered. The delegation of Canada stated that the Canadian regulatory limit was 
10 mg/kg residue in vegetable oilseed meal. Because of the vide divergences between 
the proposed figures the Committee decided to maintain the original level of 5 mg/kg 
in square brackets and to ask governments to comment. 

Contaminants - Aflatoxin  

The Committee noted that the limit of 0.03 mg/kg had been proposed by the 
former  FAG.  The problem of aflatoxin contamination was particular to some sources of 
vegetable protein (e.g. groundnut, cottonseed). The delegation of the United Kingdom 
pointed out that there was evidence of a variety of mycotoxins in  different source 
materials and that it was not in favour of a specific limit for aflatoxins in the 
general standard. The Committee recognized that analytical methods allowed lover levels 
of aflatoxin to be detected but decided to leave the present figure in square brackets 
for comment. The Committee noted that in Canada the maximum limit was 0.015; in 
Mexico  0.02; in Thailand 0.02. and in the USA 0.02. 

With regard to heavy metals, the Committee decided to make no provision for 
them since no information on such contaminants was available at.the .present session. 
It waselso noted that at some future date reference to limits for pesticide residues 
established by the Codex Committee on Pesticide Residues might be necessary. The 
Secretariat indicated that individual countries or the Committee itself could request ' 
the Codex Committee on Pesticide Residues to elaborate maximum limits for pesticide 
residues in these products. 

Packaging  

In view of the special requirements which might be necessary to maintain the 
keeping quality  of some vegetable protein flours, the Committee reversed the decision 
recorded in para 39 and agreed to include the following provisions: "WV shall be 
packed in Suitable hygienic containers which will maintain the product during storage 
and transport in a dry and sanitary condition". 

Labelling  

The Committee agreed to place the preamble in square brackets since it referred 
to labelling requirements for prepackaged products for retail sale. 



Name of the Food  

72. 	The Committee considered an amended text proposed by the delegation of the USA 
which covered declaration of the physical forms of the products. An alternative text 
proposed by the delegation of the Netherlands was also considered. After some discussion 
the Committee agreed to include in the standard the original text, and the alternatives 
proposed by the delegations of the Netherlands and the USA in square brackets for 
government comments, as to the most appropriate of the three. 

Information for Utilization  

73. 	The Committee noted that, at present, practically all international trade in - 
vegetable protein was in the primary forms but that future use might include sale direct 
to the consumer. In the case of products containing a significant amount of oil, special 

* 

	

	storage instructions might also be required. The Committee decided to amend the text to 
provide for "specific end uses claimed on the label". 

Date Marking  
A 

List of Ingredients 

In line with the decision taken during discussion of  the format and content of 
Standards for Vegetable Protein Products the Committee added the above provision. 

Methods of Analysis and Sampling  

Determination of Solvent Residues  

The delegation of the USA informed the Committee that the present method involv-
ing extraction of hexane with iso-octane lacked sensitivity and that a never method 
published in JAOC was more sensitive (see Appendix IV, sub-section 9.2.14). The 
Committee agreed that this should be brought to the attention of the Codex Committee on 

Methods of Analysis and Sampling. 

Determination of Crude Protein  

The Committee noted that in the present method a nitrogen conversion factor of 

5.7 vas used. The Observer from AOAC informed the Committee that this method had nov 
been revised and the conversion factor changed to 6.25; the revised method would appear 
in the March 1981 edition of the Changes in Methods published in the Journal of the AOAC. 

Determination of Free Fatty Acids  

The Committee noted that as referenced the provision vas incomplete since no 

method for the extraction procedure was included. 

The Committee also agreed that methods should also be identified for nitrogen 

solubility index and trypsin inhibitor and other antibiological factors. 

Status of the Standard  

The Committee agreed to advance the Draft Recommended International Standard 
for Vegetable Protein Flours (VPF) to Step 3 of the Codex Procedure. The revised text 

is attached as Appendix IV. 

74. 	The delegation of Saudi Arabia supported by the delegations of Nigeria and 
Pakistan considered that a provision for date marking, particularly expiry date and 
date of manufacture, was required in the standard. The Committee agreed to add Date 
Marking for future consideration, since guidelines on date marking had been developed by 
the Codex Committee on Food Labelling for consideration by individual Codex Commodity 
Committees. . 
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PROPOSED DRAFT RECOMMENDED INTERNATIONAL, STANDARD FOR VEGETABLE PROTEIN  
CONCENTRATES (VPC)  

The Committee examined the above draft standard as contained in CX/VP 80/5, 
Appendix II. It was agreed that Many of the changes to be made were consequential to 
the amendments made in the Draft Standard for Vegetable Protein Flours. In addition 
the  following specific points were noted. 

Definition 

The delegation of Japan was of the opinion that the limits for protein content 
should be more than 60% but less than 85%. The Committee decided to maintain the 
present figures of 65% and 90% in square brackets. The delegation of Italy suggested 

* a figure of 55% for the lOwer limity 

Moisture Content  

The  delegation  of Japan proposed a figure of 10%. The present figure of 9% was 
maintained in square brackets. 

Ash 

The delegations of Japan and Brazil proposed levels of 11% and 6.5% respectively. 
The present figure of 6.0 in square  brackets was maintained. 

Crude Fibre  

It was agreed to increase the present figure of 4% to 7% and to place it in 
square brackets. 

Heat Treatment  

The Committee agreed to á proposal by the delegation of the Netherlands to 
include in the criteria for heat processing "trypsin inhibitor" in square brackets. 

Labelling 

Name of the Food  

The delegation of the USA proposed a text to exempt glutenfrom the provision 
in this sub-section. The delegation of Finland was of the opinion that the character-
istics of gluten were such and differed in so many respects from the provisions of the 
present standard that the elaboration of a separate standard was justified. Several 
other delegations agreed with this point of view. 

Status of the Proposed Draft Recommended International Standard  for  
Vegetable Protein Concentrates  

The Committee decided to advance the standard to Step 3 of the Codex Procedure. 
The revised text is attached as Appendix V. 

PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD FOR  
VEGETABLE PROTEIN ISOLATES (VPI)  

In examining the standard as contained in CX/VP 80/5, Appendix III, the Committee 
agreed to make consequential changes to bring the provisions into line with those in the 
two  standards already examined. 

The follOwing are  specific  points discussed: 

Definition  

The Committee noted that the delegation Of the Netherlands wished to express its 
opposition to the expression of the protein content exclusive of added colours, flavours 
and other ingredients. Several delegations supported the view of the delegation of the 
Netherlands, The delegation of japan suggested a figure Of 85% for protein content 
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instead of 90% as had been proposed in the draft standard. The delegation of Brazil 
suggested a figure of 88%. The Committee agreed to retain the figure of 90% in square 
brackets. 

Moisture Content  

The Committee noted the observations of Japan and Brazil stating that they 
respectively preferred figures of 10% and 6%. The Committee decided to retain the 
present figure of 5% in square brackets. 

Ash 

The delegation of 'Japan proposed a figure of 8%. The delegation of Saudi Arabia 
was in agreement with the existing value of 4% and the Committee decided to maintain 
this figure in square brackets. 

Food Additives 

The Committee agreed to add in addition to extraction agents the provision for 
"other agents - to be identified". 

Status of the Standard  

The Committee agreed to advance  the Proposed Draft Recommended International 
Standard for Vegetable Protein Isolates (VPI) to Step 3 of the Codex Procedure. The 
draft standard is attached as Appendix VI. 

GENERAL COMMENT CONCERNING THE APPROACH TO THE DEVELOPMENT OF STANDARDS  

The delegation of Canada was Of the opinion that the draft standards had many 
points in common.- Because of these common features this delegation thought that a 
better approach might be to classify the three types of products on the basis of protein 
content in a common standard, which would include flours, concentrates and isolates 
without distinction as to the method of manufacture of the product. The  representative 
of EUVEPRO agreed with this point of view. It was agreed that governments should be 
invited to comment an this. 

CONSIDERATION OF DRAFT GUIDELINES FOR THE USE OF VEGETABLE PROTEINS IN FOODS  

The Committee had before it CX/VP 80/6 on the above subject which had been 
prepared by consultants. The authors pointed out that this Committee was not concerned 
with standardization of food products to which vegetable proteins were added: this was 
the work of the appropriate Codex Commodity Committees. However a review of existing 
regulations had shown that harmonization was required as regards  the use, nutritional 
value and labelling of vegetable proteins and that practical guidelines on these paints 
were required by Codex Committees and by national authorities. 

The document listed the uses of vegetable proteins (i) as functional adjuncts, 
(ii) for protein supplementation and improvement of nutritional quality and (iii) as 
replacers. 

Functional Usés  

It pointed out that the uses of vegetable proteins in this category sere likely 
to be considerably extended as further sources of vegetable proteins from groundnuts, 
cottonseed, sunflower, pulses, etc. were developed.  The uses of vegetable proteins for 
functional purposes were summarized in an appendix to the document. 

Protein Supplementation and Improvement of Nutritional Values  

The use of VP depended  on nutritional aims and socio-economic conditions of 
target populations and acceptability within the pattern of traditional food habits. 
Because of the present high prices of imported vegetable proteins, local vegetable 
protein sources were used, e.g. peanut flour in India, cottonseed flour in Guatemala, 
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chick peas, lentils and other pulses in high protein mixturesfor infants and young 
children in North African countries. Guidelines on some aspects of the use of "novel" 
protein sources had been elaborated by the former PAG. 

Substitutions and Extension  

The document went on to point out that the uses of vegetable proteins for 
replacement and extension of the original proteins in food were the subject of widely 
divergent national views and regulations. As a first step it was recommended that 
"this Committee consider and decide on the types of food products in which vegetable 
protein products could be used in either substitution for or extension of their original 
protein components. A decision or recommendation might also be formulated on the levels 

of use of vegetable protein in the various categories of foods". 

The authors also suggested that for regulatory purposes the ratio of substitution 

should be calculated from the protein content on a dry weight basis of the VPP and the 
food product to which VPP would be added and that this approach should be part of the 
Guidelines to Commodity Committees. 

The authors also suggested that the Committee might wish to establish maximum 

safe levels for lysino-alanine (LAL) which might be present under exceptional process-
ing conditions in some isolates. 

Nutritional Equivalence  

The authors discussed present national regulations for nutritional requirements 
Which were mostly concerned with protein content and quality when VPP were used as 

extenders or substitutes in the formulated form. Formulated forms were often inter-
mediate products which could be prepared by the processor before adding to the final 
Product. It would often not be possible to control nutritional equivalence unless 
official in-plant quality control existed. 

' It was recommended in the document that "the CCVP should consider the advantages 

of establishing the nutritional equivalence  on the basis of the finished food product 

containing the VPP rather than of the simulated substitute food or extender.. The 

nutritional equivalence of the foods containing VPP to that of the original they resemble 

or simulate should be based on the determination of the following values of the finished 

product in comparison to. the values of the original product: 

Protein content (d.w.b. - N x 6.25) 
Ratio of protein deriving from the VPP to thetotal protein (d.w.b.) 
Proximate composition and  vitamins and minerals 
Protein value as PER • 

' Availability of selected amino acids: lysine, methionine. 

The Codex Committee on Methods of Analysis and Sampling should be requested to consider 

- and propose adequate Chemical method(s) for the determination of VPP in foods containing 
added vegetable proteins." 

In the discussion on the  document  the following remarks Were made by different 

delegations. , 

Uses of VPP for their Functional Pro erties 

The reference in sub-section 1.1 to the ability of VPP's to function as process-

ing aids should be deleted because it could be taken to mean that when used for 

functional purposes VPP should be classified as food additives, which would be wrong. 

Uses of VP?  as Replaoers and Mxtenders of the Original Protein in Foods  

While it would be useful to develop general guidelines for the Codex Commodity 

Committees the use of VPP for the above purposes should not be included, since this was 

the concern of individual Commodity Committees. Labelling guidance should be included 

-in the guidelines but prior consideration should be given to guidelines on nutritional 
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labelling by the Codex Committee on Food Labelling. 

The assignment of numerical values for functional, supplementary and replacement 
purposes was difficult because of considerable overlapping among the three categories. 

Work of the Codex Committee on Processed Meat Products  

As previously reported (see paras 14-17) the above Committee had made a first 
in-depth examination of the uses of VPP in meat products and it had been agreed that 
the Danish Secretariat should prepare draft guidelines on the subject taking into account 
the outcome of the discussion at the first session of  this Committee. 

Protein Supplementation and Improvement of Nutritive Value  

These considerations applied to all countries and not just to target groups in 
certain countries. The nutritive value must therefore be included in standards. However 
in the case of replacement by VPP of the original protein in foods, clear labelling was 
of great importance. 

New Products  

The possibility of completely new products containing VPP!s must be taken into 
account when considering labelling. 

Uses of VPP in Food Products  

The recommendation that the Committee should decide on types of food products 
where VPP could be used (see para 101)was not endorsed. It was considered that this was 
the proper function of the individual Commodity Committees. 

Lysino-alanine (LAL) 

It was stated by the delegation of the USA that recent information on the tox-
icity of LAL showed that bound and free LAL were not as toxic as was first thought, and 
that present processing methods kept LAL at lower levels. The Committee accepted the 
offer of the delegation of the USA to prepare a paper on the subject for consideration 
by the Committee at its next session. 

The delegation of Brazil indicated that national policy in Brazil was directed 
to increased use of VPP in the form of defatted soy flour for fortification purposes in 
wheat flour, pasta and crackers and as replacer at a level of 7.5% on a dry basis in 
comminuted meat products. Edible cottonseed and peanut flour were not yet in use. 

Nutritional Equivalence  

It was suggested by the delegation of the USA that the term "nutritional 
adequacy" was more appropriate. There were some opinions that assessment of nutritional 
equivalence was necessary when significant amounts of VPP were incorporated into foods 
of high biological value r  orI vhere used for their functional characteristicsr nutritional 
adequacy was a better term. The choice between the terms "nutritional adequacy" and 
"nutritional equivalence" would depend an the particular use of VPP in food products. 
The term "nutritional value" might cover both. Whereas the term "nutritional adequacy" 
could be applied to the primary forms of  VP?,  the term "nutritional equivalence" was 
proper to food products containing VPP as was the case in the present discussion, and 
therefore this term should be retained in the guidelines. The difficulty of establish-
ing nutritional equivalence in countries with different food habits, different staple 
diets and different quantities of animal protein intake was mentioned. 

It was better in guidelines to give clear guidance on the requirements on 
nutritional value and leave to the Commodity Committees the decision on what nutritional 
criteria should be established for individual products. 
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Protein Efficiency Ratio (PER)  

It was stated that the AOAC had completed a collaborative study on PER. -  It was 
pointed out that PER might not be the most suitable means of protein quality determina-
tion. Other more reproducible  methods were at present being investigated by the A0AG. 
The Committee accepted an offer by the delegation of Canada to prepare material on the 
subject for consideration at its next session. The delegations of Italy and USA offered 
to collaborate in the preparation of the document. 

- Methods for the Quantitative Differentiation of Vegetable and Animal Proteins  

The Committee accepted an offer by the delegation of the Netherlands to provide 
information on current methods to the next session of the Committee. The delegations 
of Italy and the UK and the observer of EUVEPRO offered to participate in this work. 

LABELLING DECLARATIONS CONCERNING THE USE OF VEGETABLE  •  PROTEIN PRODUCTS VPP IN 
OTHER FOODS  

The Committee had before it the consultants' document CX/VP 80/7 on the above 
subject. The document identified the common elements in labelling and made recommenda-
tions on labelling provisions for VPP as a functional ingredient, as a protein supplement, 
as ,a protein replacement in standardized foods and as a protein replacement in unstandard-
ized, novel or non-nutritional (standardized) foods. 

121.: The following points were made by different delegations. 

Declaration of Nutritive Value  

This Committee should take note of the recommendations which resulted from the 
examination of  the Guidelines for Nutritional Labelling by the Codex Committee on Food 
Labelling. 

Maximum Level of VPP for Functional Purposes 

Any maximum level of 3% non-hydrated VPP for  functional purposes Should be 
, expressed as a .percentage 11011 and the.VPP should be declared in the list of ingredients. 

VPP as a Protein Replacement in Unstandardi  zed,  Novel or Non-nutritional (Standardized)  
Foods 

A provision should be included in the labelling declaration under 10.1 (a) and 
(h) of the paper to include vegetable protein product in the name of the food. 

Protein Replacement in Standardized Foods - Name of Product  

-Several delegations were of  the opinion that the consumer would not be correctly 
informed if the normal or traditional name were maintained for a product in which 30% 
of  VPP is used in considerable quantities. They considered that this would be a new 
product and the traditional name could no longer be Oilied. 

VPP as an Optional Ingredient  

The Committee noted that the Codex Committee on Processed Meat and Poultry Products 
had considered the Use of VPP as an optional ingredient and that the labelling require-
ments for this type of use would be identical to those for VPP's for functional purposes. 

CONCLUSION  

Following the -discussions on this and on the previous agenda item, the Committee 
agreed that documents CX/VP 80/6 and CX/VP 80/7 should be taken together and used in the 

preparation of Draft Guidelines for the Use of Vegetable Proteins in Foods in conjunction 

with the comments made at the current session. 

The delegation of .  Canada was invited to prepare a revised draft of the Guidelines, 
which should be circulated to governments for comments before the next session of the 

Committee. 
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FUTURE PROGRAMME OF WORK AND WORK ASSIGNMENTS  

129. The Committee noted that at its next session it would have before it for 
consideration: 

(a) The following proposed draft standards at Step 4 

Vegetable Protein Flours 
Vegetable Protein Concentrates 
Vegetable Protein Isolates. 

(b) A proposed draft  standard. for  Gluten at Step 2 (to be prepared by the 
delegation of Finland). 

(c) Draft Guidelines for the use of Vegetable Protein in Foods, which should 
also include labelling aspects (to be prepared by the delegation of Canada). 

(d) Report of Ad Hoc  Working Group on Protein Quality Measurement (to be prepared 
by the delegation of Canada in collaboration with the delegations of Italy and 
the USA). 

(e) Report of the Ad Hoc  Working Group on Quantitative Methods for the Differentia-
tion of Vegetable and Animal Proteins (to be prepared by the delegation of the 
Netherlands in collaboration with the delegations of Italy, the United Kingdom 
and the observer from EUVEPRO). 

(f) Paper on Toxicity of Lysino-alanine (LAW (to be prepared by the delegation of 
the USA). 

130. Concerning gluten, for which the Committee agreed to establish a separate 
standard, the delegation of Finland undertook to prepare a first draft of the standard 
for Gluten. The delegation of the USA indicated that the US Wheat Gluten Council would 
be willing to assist the delegation of Finland in the elaboration of the proposed draft 
standard for the product. The Committee agreed that the proposed draft standard for 
Gluten should be sent to the members of the Committee for comment in advance of the next 
session of the Committee in Order to assure more profitable discussion of the text. 

131. The Committee also agreed that the Draft Guidelines for the Use of Vegetable 
Proteins in Food should be sent to governments for comment in advance of the next session 
of the Committee. 

132. The Committee noted the request of the European vegetable Protein Federation 
(EUVEPRO) that, because of the large international trade in soy protein products, 
separate standards be elaborated for these products. The Committee decided that, in view 
of the general standards being elaborated, which covered  soy protein products, it would 
be  premature, at this stage, to consider embarking upon the elaboration of separate 
standards for those products. 

NEEDS AND CONCERNS OF DEVELOPING COUNTRIES  

133. Following a proposal of the Secretariat, and in line With the reorientation in 
the direction of the Commission's programme of work and its decision to place increased 
emphasis on the needs and concerns of developing countries, the Committee unanimously 
agreed to place its collective expertise at the disposal of member countries - particu- 
larly developing countries - which might wish to  bave  guidance  and advice on such matters 
as processing technology, safety and nutritional value in connection with, for example, 
the use of indigenous vegetable proteins in staple foods. In this connection, the 
Committee unanimously agreed that it would be willing, if requested, to establish a 
Working Group within the Committee to keep under review current research and developments 
in the vegetable protein field and to provide advice where required. 
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DATE AND PLACE OF NEXT SESSION  

The Chairman informed the Committee that the Government of Canada was prepared 
to hold the 2nd Session of the Committee ln 1981. The Secretariat informed the Committee 
that the kind offer of the Government of Canada had been made known to the Executive 
Committee at its recent session held in Geneva from 13-17 October 1980 by the representa-
tive of the Region of North America . (Canada - Dr. J. McGowan). The Executive Committee 
thought that the subject matter of the Committee was of such importance and widespread 
interest to all members of the Commission that countries might wish to have more time 
than usual to develop their positions regarding the new work and, therefore, might prefer 
to have a meeting in 1982. It was agreed in the Executive Committee that this matter 
could  be reviewed in the light of the outcome of the Committee's First Session. The 
Committee noted that the date and place of the Second Session of the Committee would be 
arranged by the Canadian authorities in consultation with the Secretariat. 

Reference was made to  the possibility of holding Codex Committee sessions in 
developing countries. It was noted that this matter had been discussed at the 13th 
Session of the Commission following which countries which host Codex Committees had been 
requested to indicate whether they would be willing to hold sessions of their Committees 
in a developing country and, if so, under what conditions. Only a few host countries, 
including Canada, had replied so far, but the subject would be taken up at the next (14th) 
Session of the Commission, as a separate item of the agenda. The Secretariat informed 
the Committee that Canada had indicated that it supported the idea in principle, but that 
specific details would be needed for approval. 

OTHER BUSINESS 

The Committee expressed its appreciation to Dr. G.D. Kapsiotis (formerly Nutrition 
Division, 'FAO, Rome), Dr. M.S. Narasinga Rao (Central Food and Technology Research 
Institute (CFTRI), Mysore, India) and Dr. F.S. Sosulski (University of Saskatchewan, 
Canada), authors of the main working documents which were before the Committee,for the 
high quality and thoroughness of their papers. 
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OPENING ADDRESS FOR THE FIRST SESSION OF  
THE CODEX COMMITTEE ON VEGETABLE  PROTEINS 

3 November 1980  

Given by the Hon. Eugene Whelan, 
Minister of Agriculture for Canada 

It is indeed an honor to welcome you today to the inaugural international 
meeting of the Codex Committee on Vegetable Proteins. This Committee has the opportun-
ity to share the collective expertise and experiences of many countries in the world, 
for the benefit of all mankind. 

Canada is proud to be able to host this Committee, just as We are proud to have 
hosted the Committee on  Food Labelling since Codex Alimentarius was first set up. I 
congratulate Codex  for having the foresight to strike this committee to set world 
standards in vegetable protein products in expectation of growing world trade in these 
commodities. 

And there's no doubt that there will be an increased world demand for vegetable 
protein to augment other more  costly protein sources. Market expectations in the early 
1970's have not been realized, but the steady rise in cost of animal protein is making 
many consumers consider more beans, grains and lentils in their diet. Nutritionists 
tell me that many of us eat too much protein - 100 or more grams per day versus the 
recommended 56 grams per day. I Certainly know we eat too much food in total: 

Last July I spoke at the First World Conference on the Future, held in Canada. • 
Everything under the sun was discussed -- from office furnishings to life in orbit. 
But, the most important session was on food and agriculture. The need for highly 
productive farms all over the world to feed our mushrooming population is obvious to 
all. Plant proteins could be one of the essentials for survival in the years to come, 
whether it be from soybeans or rapeseed, sunflowers, or groundnuts, and eventually from 
green leaves and  microbes.  

The  research  on such commodities is worldwide, and it's extensive. That's why 
the work of this committee in establishing world standards is important. In my 
Department, Agriculture Canada, a lot of money has been invested in rapeseed, soybeans, 
oats and field peas. 

As a matter of fact, we in Canada call rapeseed the Cinderella crop because in a 
relatively short period of time the number of acres grown in Canada has mushroomed from 
six thousand to six  million. This is as a direct result of our research efforts to 
produce an acceptable high-yielding variety. In addition, we have also produced new 
varieties of oats with similar results and new lines of triticale with a metabolized 
energy content approaching that of utility wheat. Our work continues on sorghum, lentils, 
colored beans and fababeans, that could have a dramatic impact on the food requirements 
in the future for nations with marginal lands. 

This is just another way Canada has strengthened its capability to transfer 
laboratory results to practice. 

Canadian industry and government have teamed up to establish Canada's Protein, 
Oil and Starch Pilot Plant in Saskatoon. This facility will assist the development of 
economic processes to separate grains and oilseeds into their basic building blocks -- 
protein, oil, and starch. 

Of course, the soybean has been the most common example of a vegetable protein, 
developed and used in many foods in China many centuries ago. Now it has been established 
in many countries and can be processed in hundreds of ways. It already is a major item 
of commerce in both the developed and developing segments of the world. Which is an 
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interesting point taken in.the context that almost every country, whether it be tech-

nically oriented or not, can benefit from vegetable proteins. 

Another good example is the  development  and use of groundnut protein in India 
to extend their milk supply. 

I am very proud of Canada's achievements and contributions . on a global scale, 

in helping to feed some of the world's population. On a yearly basis, Canada's food 

aid, both bilateral and multilateral, is in the order of 4180 million. We have 
increased our aid from 495,000 tonnes to 600,000 tonnes of grain under a new Food Aid 

Convention, as our share of the annual world target of 10 million tonnes. 

It's essential, in my opinion, to get better nutritional value from the food we 

are presently capable of producing so that the year 2000 will not be the start of the 

"Starvation Century". Are we destined to meet that fate? 

Even now the estimates of the numbers of hungry and malnourished people range 

from 400 million to more than one billion, depending on the standard of nutrition used. 

I believe that we can meet the challenge if our achievements of the past are any 

indication. I also believe that the future will be in the technological advances 

associated with plant proteins. 

It's also noteworthy that vegetable protein can serve two markets, in the sense 

it can be produced for either livestock feed or human food. The Codex Committee on 

Vegetable Proteins is, Of course, focussing on human food uses. 

I would also like to take this opportunity to praise the overall achievements of 

Codex Alimentarius in ensuring worldwide fair practices in food trade and in the 

protection of the consumer. It is a difficult task, but already more than 170 food 

standards have been adopted by many of the 117 member nations, 32 codes of practice, 

1,000 maximum residue limits and  20 codes of hygienic practice. These accomplishments 
are all milestones in their own right. 

I'm looking towards the time when Canada will become the overall world leader 

in agriculture per capita production. 

Already our farmers are demonstrating their abilities. Each Canadian farm worker, 

in 1978, produced enough food to feed 53 peqp11e, which is among the highest rates in the 

world. It's obvious that Canada has a major4Osponsibility to increase its food supply, 

especially in the area of high protein, to supply a hungry world. 

There's no doubt in my mind that it can be done, based on the past performance of 

the Canadian farmer, which in large part has built this great country of ours. 

I wish this Committee success today and for the future. 
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SUGGESTED FORMAT AND CONTENT FOR 
RECOMMENDED INTERNATIONAL STANDARDS FOR VEGETABLE -Rim:IN PRO/UCTS (VPP) 

NAME OF THE STANDARD Recommended International Standard for Vegetable protein flours 
(VPF)/Concentrates (VRT/Isolates (VPI). 

SCOPE includes: 

(a) the raw materials from which VPF/VPC/VPI are produced; 

3. 	DESCRIPTION includes: 

definition  of VPF/VPC/VPI; 
A 

general outlines of methods of preparation. 

4. 	ESSENTIAL COMPOSITION,_ QUALITY AND NUTRITIONAL FACTORS  These include: 
quality of the raw materials uued to prepare VFP; 

compositional characteristics of VPP such as moisture, crude protein, residual 
oil and free fatty acids (where applicable), ash, acid-insoluble ash and crude fibre 
content; 

technological characteristics affected by heat propessing; 

nutritional characteristics such as Protein Efficiency Ratio (PER) and available 
lysine content; 

limits for antibiological factors where appropriate; and 
optional tngredients . . 

5. 	FaóD ADDITIVES  

6. 	CONTLMINANTS  The types of contaminants which should be either totally absent or 
within uafe limits are indicated. Contaminants include heavy metals and microbiological 
toxins., 

7. 	HYGIENE Criteria for good manufacturing practice for  the preparation of VPP/VPC/VPI 
are set out. 

8. 	PACKING 

LABELLING It includes: 

name of the proddot including the source(s) of the protein; in the case of TVPP, 
the word "textured" should also be used; 

net contents of the container; 

• (c) name and address of either the manufacturer, packer, distributor, importer, 
exporter or vendor of the VPP; 

country of origin; 

lot identification; 

information for utilization where necessary; 
list of ingredients; 
date marking where required. 
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10. METHODS OF SAMPLING AND ANALYSIS  The methods recommended are international reference 
methods and include methods for: 

(a) sampling; 

determination of moisture, crude protein, residual oil and free fatty acids, 
available lysine content of the protein product; 

(o) determination of PER; 

determination of PDI; 

determination of antibiologioal factors such as trypsin inhibitor (urease activity), 
gossypol, etc.; 

determination of solvent residues; 

determination of biological and  chemical contaminants audh as aflatoxin. 
.1? 
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•1. 	SCOPE 

PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD FOR 
VEGETABLE PROTEIN FLOURS (VP F)  

STEP 3  

   

This  standard applies to vegetable protein flours (VPF) intended for use in foods 
and which are prepared from oilseeds, pulses and cereals by various separation  and 
extraction processes. The VPF are intended for use by the food  preparation and  
processing industry. This standard does not apply to protein products obtained from 
high moisture vegetable materials such as roots, tubers and leaves. 

DESCRIPTION 

2.1 	Definition. VPF are food products produced by the reduction or removal from 
oilseeds, pulses or cereals of certain of the major non-protein constituents (water, 
oil, starch, other carbohydrates) in a manner to achieve a protein content of 

ro 
 

or mo 	loll less than 6617. The protein content is calculated on a dry weight 
has is excluding added flavours, colours or other added substances. 

ESSENTIAL COMPOSITION AND QUALITY AND NUTRITIONAL FACTORS  

3.1 Raw Materials.  Clean, sound, mature, dry seeds essentially free from other 
seeds and foreign matter in accordance with good manufacturing Practice. 

3.2 vpF shall conform to the following compositional requirements except in so far 
as certain requirements may be modified in specific types of VPF. 

3.2.1 Moisture  content shall not exceed  6-72 (m/M). 
3.2.2 Crude protein  (N x 6.25) shall not be less than L.4-017 and less 	than cesg on 
a dry weight basis. 

3.2.3 Ash. The yield of ash on incineration shall not exceed Z717 on a dry weight. 
basis. 

3.2.4 Acid-insoluble ash  shall not exceed L6.317 on a dry weight basis. 

3.2.5 Oil. The residual oil content shall be compatible with'sgood manufacturing 
practices e.g. expeller-extracted product shall not contain more than 8% of residual 
oil and  solvent-extracted product not more than 2%, on a dry weight basis. ¿Limits on 
oil content are not proposed for  vegetable proteinproducts which are refatted or lecithinated materialsg 

3.2.6 Free Fatty acids  shall not exceed 1,*  gof the residual oil. 

3.2.7 Crude fibre  content shall not exceedbilon a dry weight basis. 

3.3 Technological Specifications  

Technological characteristics of VPP may be tailored to meet the technological 
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needs of the food manufacturer using VPF and accordingly the technological speciPi-
cations would vary. This applies particularly to: 

I-Flour: Finely ground material to pass through a sieve of 0.150 mm aperture size (100-mesh U.S. Standard screen). 

Granules: Particles of larger size ranging from 0.42 to 0.84 mm diameter 

3.3.1 Heat Treatment.  The extent of heat processing can be measured by a number 
of methods such as protein dispersibility index (PDI), nitrogen solubility index 
(NSI), available lysine or urease  activity. Desirable functional values will vary 
with different vegetable protein sources and specific applications, e.g. the PDI 
for soy protein Should be greater than 10 for most applications. 

3.4 	Nutritional Factors  

Processing should be carefully controlled and sufficiently thorough to 
secure optimum flavour and palatability, as well as to control antibiological 
factors; e.g. trypsin inhibitor, hemagglutinins, glucosinolates, etc., in 
accordance with intended use. Certain VPF's are produced under low temperature 
conditions to avoid loss of protein solubility or enzyme activity. These 
special purpose VPF's should be assayed for protein nutritive value after 
appropriate heat treatment. Processing must not be so severe as to appreciably 
impair the nutritive value. 

3.4.1 Protein Nutritive Value.  Typical values for  protein nutritive  value 
for each VPF would have to be established. (For example, the decrease in 
available lysine should not exceed 25%1 

3.4.2 Goss )ol Content.  The free goesnol in cottonseed PF shall not exceed 
£O.065%Y  on a dry basis. 

FOOD ADDITIVES  

4.1 	Processing Aids  

Hexane .  

Maximum level in final product 

mg/kg] 

CONTAMINANTS 

  

    

5.1 	Aflatoxins  shall not exceedb.027mg per kg in groundnut protein flour and 
cottonseed protein flour. 
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6.1 	It is recommended that the products covered by the provisions of this standard 
be prepared in accordance with the appropriate sections of the Recommended International 
Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969). • 

6.2- To the extent possible in good manufacturing practice, the products shall be free 
from objectionable matter. 

6.3 	When tested by appropriate methods of sampling and examination, the product: 
(a) shall be free of pathogenic microorganisms;  (b) shall not contain any substances 
originating from microorganisms in amounts which may represent a hazard to health; 
(c) shall not contain any other poisonous or deleterious substances in amounts which 
may represent a hazard to health. 

PACKAGING 

VPF shall be packed in suitable hygienic containers which will maintain the 
product during storage and transport in a dry and sanitary condition. 

LABELLING 
Lir- 	

In addition  to Sections  1, 2, 4 and 6 of the Reco 	
the  

International General  
Standards Por the Labelling of Prepackaged Foods (CAC/RS 1- 1969), e following 
specific provisions apply: 

ORIGINAL TEXT 

8.1 	Name of the food.  The name of the food shall be ".... protein flour",  the 
blank to be filled with the name(s) of the specific source(s) of the vegetable protein 
e.g. soya, groundnut, cottonseed. 

8.1.1 When the VPF are subjected to texturization processes, the name should be 
qualified by the word "textured", e.g. "textured ... - protein flour",  the  blank to  be 
filled with the name(s) of the specific source(s) of the vegetable protein. 

PROPOSAL OF THE DELEGATION OF THE UNITED STATES  

8.1 	Name of the food  

8.1.1 The name of the food shall be "....  protein 	flour",  the blank to be filled 
with the name of the specific source of the vegetable protein, e.g. soya, groundnut, 
cottonseed. 

' 8.1.2 The name may include a term which accurately describes the physical form 
of the proudct,, e.g. "granules" or "bits". 

8.1.3 When .the VPF is subjected to a texturization process, the name of the produc 
should include an appropriate qualifying term such as "textured" or "structured". 
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PROVOSAL'OF THE NETHERLANDS SUPPORTED BY THE OBSERVER FROM EUVEPRO 

8.1 e efName of  the food 	 , 

. The name of the food shall be: .  

	 Protein product (for food use). The blank to be filled with the 

 the specific source of the vegetable protein, e.g. soya, groundnut, 

cottonseed. 

In addition, on the label shall be mentioned: 

1) the  physical  form (flour, bits, granules, chunks, flakes, grits, etc.; 

• 	2) the  protein content; 

3) fat content if the latter exceeds  ZW. (A fat content below fry 
may  be named "low fat". 
One example: Low Fat Soya Protein Product Flour - 60% Protein 

8,2 	Net contents.  The net contents of the container shall be declared by weight., 
The net content Shall be declared in either the metric system or in a system of 
Measurement -as required by the country in which the food is sold, or in both systems. 

8.3 	Name and address.  The name and address of either the manufacturer, packer, 
distributor, importer,  exporter or vendor of the VPF shall be declared. 

8.4 	Country of origin.  The country of origin of the product shall be declared. 

80 	'Lot identification.  Each bulk consignment and each container of packaged 
consignMent shall be marked in code or in clear to identify the producing Factory and 
the lot. 

8.6 w Information  for  utilization.  The manufacturer of VPP shall provide clear 
instructions fór  use and provide information on hydration rates as well as PDI for 
specific end uses claimed on the label. 

8.7 	Date  Marking.  T be considered. 

8.8 	List of Ineredients.  To be considered. 	 • 
F . 

9, 	METHODS OF SAMPLING AND ANALYSIS  

The methods of sampling and analysis referred to hereunder are international 
reference methods and apply to the Recommended International Standard for VPF. 
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9.1 	Sampling  
_ 

According to the ISO Method 2170-1972 Cereals and Pulses-Sampling of milled 
products. 

	

9.2 	Analysis, 

9.2.1 DeterminatiOn of Moisture. According to the AOAC Method 14.004 or 14,002 
(AOAC, 12th Ed., 1975) ,  

9.2.2 Determination of Crude Protein. According to the ISO 1871-1975 Agricultural 
food products - general directions for the determination of nitrogen by the rjeldahl 
Method or AOAC Method 14.026 (AOAC, 12th Ed., 1975). 

9.2.3 Determination of Ash.  According to the ISO 2171-1972 cereals, pulses and 
derived products - determination of ash. 

9.2.4 Determination of Acid-insoluble ash.  According to AOAC Method 13.008 Ash 
insoluble in acid (AOAC, 12th Ed., 1975). 

9.2.5 Determination of Oil.  According to the method for fat determination in the 
-Eacommended./nternational Standard for Foods for Infants and Children (CAC/RS 72/74.- 
1976). 

9.2.6 Determination of Free Patty Acids. According to the AOAC Method 28.029 
(AOAC, 12th Ed., 1975). 

9.2.7 Determination of Crude Fibre.  According to ISO/bIS 5498 standard for 
agricultural hood products or ISO/DIS 6541 Draft Standard Por agricultural food 
products-determination of crude fibre content-modified Scharrer method. . 

9.2.8 Determination of Available Lysine.  According to the AOAC Method 43.224 
(AOAC, 13th Ed., 1980). 

9.2.9 Determination of PER.  According to the AOAC Method 43.183 (AOAC, 12th Ed., 
1975). 

9.2.10 Determination of PDI. According to the AOCS Method Ba.10.65 (AOCS, 3rd Ed., 
1968). 

9.2.11 Determination of Urease Activity. According to AOCS Method Ba. 9.58 (AOCS, 
3rd Ed., 1968 ) or AACC Method 22.90 (AACC, 1968). 

9.2.12 Determination of Oostypol. According to the AOCS Method Ba. 7.58 (AOCS, 3rd 
Ed., 1968). 

9.2.13 Determination of Aflatoxins.  According to AOAC Method 26.003 to 26.095 
(AOAC, 13th Ed., 1980). 

9.2.14 Solvent residues (Hexane). According to the following method: L.T. Black and 
O.C. MUstakas, J. Am. Oil. Chem. Soc.,  1965, 42, 62-64. 

9.2.15 Nitrogen Solubility Index.  Method to be identified. 

9.2.16 TrypstaInhibitor and other antibiological factors.  Methods to be identified. 
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PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD POR 
VEGETABLE PROTEIN CONCENTRATES 

STEP 3 
SCOPE 

This *standard applies to vegetable protein concentrates (VPC) intended for Use 

in foods and which are prepared from vegetable protein flours (VPF), oilseeds, pulses 

and cereals by various separation and extraction processes. The VPC are intended for 

use by the food preparation and processing industry. This standard does not apply to 

protein products,obtained from high moisture vegetable materials such as roots, tubers 

and leaves. 

DESCRIPTION  

2.1 	Definition.  VPC are food products produced by the reduction or removal from 

vegetable protein flours, oilseeds, pulses or  cereals of  certain of the major non-

protein constituents (water, oil, starch, other carbohydrates) in a manner to achieve 

a Protein content of i6517or more but Jess than &W. The protein content is 

calculated on a dry weight basis excluding added flavours, colours or other added 

substances. 

ESSENTIAL  COMPOSITION, QUALITY AND NUTRITIONAL FACTORS 

3.1 	Raw Materials.  Hygienically prepared VPF meeting the 
Specifications of the 

Recommended International Standards Por VPF or clean, sound, mature, dry seeds 

essentially free from other seeds and foreign matter 
in accordance with good 

manufacturing practice. 

3.2 	NTPC shall conform to  the following compositional requirements except in so far 
as certain requirements may be modified in specific types of VPC: 

3.2.1 Moisture  content shall not exceed igg 
3.2.2 Orwele Protein  (N x 6.25) shall not be less than le5g and not more than 6-079 
on a dry weight basis. 

3.2.3 Ash The yield of ash on incineration shall not exceed gg on a dry weight 
basis. 

3.2.4 Acid-insoluble Ash  shall not exceed 65.3 7  on a dry weight basis.  
3.2.5 Crude fibre  content shall not exceediVon a dry weight basis. 

3.3 	Technological Spccificationc  
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3.3.1 Heat Treatment.  The extent ofAmai processing can be measured by a number 
of methods such as protein dispersibiiity index (PDI),  nitrogen solubility index 
'(NSI), available lysine, urease activity, or ZTrypsin  inhibitor]. Desirable  
functional values will vary with different vegetable protein sources and specific 
applications, e.g. the PDI for soy protein should be greater than 10 for most 
applications. 

3.4 	Nutritional Factors  

Processing should be carefully controlled and sufficiently thorough to 
secure optimum flavour and palatability, as well as to control antibiological 
factors; e.g. trypsin inhibitor, hemagglutinins, glucosinolates, etc., in 
accordance with intended use. Certain VPC's are produced under low temperature 
conditions to avoid loss of protein solubility or enzyme activity. These 
special purpose VPC's should be assayed for protein nutritive value after 
appropriate heat treatment. Processing must not be so severe as to appreciably 
impair the nutritive value. 

3.4.1 Protein Nutritive Value.  Typical values for protein nutritive value 
for each VTC would have to be established  gor example, the decrease in available 
lysine should not exceed 29%.„7 
3.4.2 Gossypol Content. The free gossypol in cottonseed PC  shall not exceed 
26.085V on 4 dry basis. 

FOOD ADDITIVES  

4.1 	Processing Aids  

4.1.1 Extraction  Agents  

(a) Water should be from such a source or suitably treated as not to . 

constitute a public health 'hazard. 

(h) Alcohols  of food-grade quality (to be specified). 

(c) Mineral acids  of food-grade quality (to be  specified).  

CONTAMINANTS  

5.1 	Aflatoxins  shall not exceed [0.0 ]  mg per kg in groundnut protein concentrate 
and cottonseed protein concentrate. 

HYGIENE 

	

6.1 	It is recommended that the products covered by the provisions of this standard 
be prepared in accordance with the appropriate sections of the Recommended International 
Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969). 

	

6.2 	To the extent possible in good manufacturing practice, the products shall be 
free from objectionable matter. 

	

6.3 	When tested by appropriate methods  of sampling and examination, the product: 

(a) shall be Free of pathogenic microorganisms; 

(h) shall not contain any substances originating from microorganisms in amounts 
which  may represent a hazard to health; 



—  36  — , ALINORN 84/30 
OTTPDIX  

(c) shall not contain any other poisonous or deleterious substances  in 
amounts which may represent a hazard to health. 

7. 	PACKAGING' 

VPC shall be packed in suitable hygienic containers which will maintain the 
prodUct during storage and transport in a dry and sanitary condition. 

8 • 
	LABELLING 

2/. 1- 	
In 	

the 
to Sections 1, 2, 4 and 6 of the Recommended International General 	' 

Standards for the Labelling of Prepackaged Foods (CAC/RS 1-1969), 	e folloWing 
specific provisions apply: 

8.1 	Name of the food.  The name of the food shall be ".... protein concentrate" 
the blank to be filled with the name(s) of the specific source(s) of the vegetable 
protein e.g. soya, groundnut, cottonseed. 

8.1.1 When the VPC are subjected to texturization processes, the name should be 
qualified by the word "textured", e.g. "textured .... protein concentrate", the . 
blank to be filled With the name(s) of the specific - source(s1  of the vegetable 
protein. 

8.2 	Net contents. The net contents of the container shall be declared by weight. 
The  net contents shall be  declared  in either the metric system or in a system of 
measurement as required by the country in which the food is sold, or in both systems. 

8.3 	Name and address.  The name and address of either the manufacturer, packer, 
distributor, importer, exporter  or vendor of the VPC shall be declared. 

8.4 	Country of origin. The country of origin of the product shall be declared. 

8.5 	Lot identification. Each bulk consignment and each container of packaged 
consignment shall be marked in  code or in clear to identify the producing factory and 
the lot. 

i
r 8.6 	Information for utilization.  The manufaCturer of VPC shall provide clear 

instructions for use and  provide information on hydration rates as well as PDI For 
specific end uses claimed on the label. 

8.7 	Date narking.  To be considered. 

8.8 	List of  Ingredients.  To be considered. 

9. 	METHODS OF SAMPLING AND ANALYSIS  

The methods of sampling  and  analysis referred to hereunder are international reference methods and apply to the Recommended International Standard For VPC. 

9.1 	Sampling  

According to the ISO Method 21 70-1972Cerealsand Pulses-Sampling of milled products. 

9,2 	Analysis  

9.2.1 Determination of Moisture. ACcording to the AOAC Method 14.004 or 14.002 '(AOAC, 12th Ed., 1975). 
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9.2.2 Determination of Crude Protein.  According to the ISO 1871-1975 Agricultural 
food products general directions For the determination Of  nitrogen  by the Kjeldahl 
Methods of AOAC Method 14.026 (AOAC, 12th Ed., 1975). 

9,2.3 Determination of Ash1  According to the ISO 2171-1972 CeréalS, pulses and 
derived products - determination of ash. 

9.2.4 Determination of Acid-Insoluble Ash,  According to AOAC Method 13.008 Ash 
insoluble in acid (AOAC, 12th Ed., 1975.1' 

9.2.5 Determination pf Crude Pibre.  AccOrding to ISO/DIS 5498 Standard for 
agricultural food products or AO2bIS 6541 Draft Standard for agricultural food 
products - determination of crude fibre Content - Modified Scharrer method. 

9.2.6 Determination of  Available  Lysine.  According to the AOAC Method 43.224 
(AOAC, 13th Ed., 1980). • 

9.2.7 Determination of PER.  According to  the AOAC  Method 43.183 (AOAC, 12th Ed.. 
1975).. 

9.2.8. Determination of PDI.  According to the AOCS Method Ba.10.65 (AOCS, 3rd Ed., 
1968). 

9.2.9 Determination of Urease activity.  According to AOCS Method Ba.9.58 (AOCS, 
3rd Ed., 1968) or  MCC Method 22.90 IAACC, 1968). 

• 
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PROPOSED DRAFT RECOMMENDED INTERNATIONAL STANDARD FOR 
 

VEGETABLE PROTEIN ISOLATES  ( PI)  

STEP 3 

1. 	SCOPE 

This standard applies to vegetable protein isolates (VPI) intended 
for use in 

'foods and which are 
prepared from vegetable protein flours (VPF), vegcable protein 

concentrates (VPC), oilseeds, pulses, and cereals by various separation 
and extraction 

processes. The VPI are intended for use by the food preparation 
and processing 

industry. This standard does.not 
apply to protein products obtained from high 

moisture vegetable materials such as roots, tubers and leaves. 

DESCRIPTION 

2.1 	Definition. Vegetable protein isolates (VPI) are food products prepared by 

concentrating the proteins or one or more of the protein fractions of vegetable 

protein flour, vegetable protein cOncentrate, oilseeds, pulses, or cereals to a 

protein content of not less than (90g(Nx6.25) on a dry weight basis excluding 

colours, flavours and other substances. 

ESSENTIAL COMPOSITION QUALITY  AND NUTRITIONAL'FACTORS 

3.1 	Raw Materials.  Hygienically prepared VPF 
or VPC meeting the specifications 

of the standards for VPF or VPC or clean, sound, mature, dry 	 seeds 

essentially free from other seeds and foreign matter 
in accordance with gond 

manufacturing practice. 
• 

3.2 	VPI shall conform to the 
following compositional requirements except in so Far 

as certain requirements may be modified in specific types of VPI. 

3.2.1 Moisture content shall not exceed 5?"7 (m/M ). 

3.2.2 Crude protein  (N x 6.25) shall not be less than 50%7 on a dry weiqht basis. 

3.2.3 `Ash The yield of ash on incineration shall not exceed (1%7 on a 
dry weight basis. 

3.2.4 Acid—insoluble ash  shall not exceed 614.317 on a dry weight basis. 

3.3 	Nutritional Factors  

Processing should be carefully controlled and sufficiently thorough to 

secure optimum flavour and palatability, as well as to control antibiological 
factors; e.g. trypsin inhibitor, hemagglutinins, glucosinolates, etc., in accordance 

with intended use. Certain VPI's are produced under low temperature conditions 

to avoid loss of protein solubility or enzyme activity. These special purpose 

VPI's should be assayed for protein nutritive value after appropriate heat treatment. 

Processing must not be so severe as to appreciably impair the nutritive value. 

3.3.1 Protein Nutritive Value.  Typical values for protein nutritive value for 

each VPI would have to be established. gor example, the decrease in available 

lysine should not exceed 257.1 

3.3.2 Cossypol Content.  The free gossypol in cottonseed PI shall not exceed 

[0.06517 on a dry basis. 
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4.1 	Processing Aids 

 

    

4.1.1 Extraction Agents 

Water should be from such a Source or suitably treated as not to 
constitute 3 public health hazard. • 

Alkalis and mineral acids of food grade quality (to be specified). 

Other agents  - to be identified. 

5. 	HYGIENE 

5.1 	It is recommended that the products covered by the previsions of this standard 
be prepared in accordance with the appropriate sections of the Recommended International 
Code of.Practice - General Principles of Food Hvuiene (CAC/RCP 1-1969). 

5.2 	To the extent possible in good manufacturing practice, the products shall be 
free from objectionable matter. 

5.3 	When tested by appropriate methods of sampling and examination, the product: 

(a) shall be free of pathogenic microorganisms; 

(h) shall not contain any substances originating from microorganisms in 
amounts which may represent a hazard to health. If the raw material used 
is other than VPF meeting the Proposed International Standard Por VPP, th4 
isolate, in wet or dry condition, should be so processed as to bring the level 
of toxic and antibiological constituents to safe limits; 

(c) shall not contain any other poisonous or deleterious substances in amounts 
which may represent a hazard to health. 

6. 	PACKAGING 

VPI shall be packed in suitable hygienic containers which will maintain the 
product during storage and transport in a dry and sanitary condition, 

7- 	LABELLING 

I- 	

In addition to Sections 1, 2, 4 and 6 of the Recommended International General  
Standards for the Labelling of Prepackaged Foods (CAC/RS 1-1969), the following 
specific provisions apply: 

7.1.1 Name of the food.  The name of the food shall be "...  protein isolates" 
or "isolated ... protein", the blank to be filled with the name of the speciiic 
source of the vegetable protein, e.g. soya, groundnut, cottonseed. 

7.1.2 The name may include a term which accurately describes the physical form 
of the product, e.g. "granules" or "bits". 

7.1.3 When the VPI is subjected to a texturization process, the name of the 
product should include an appropriate qualifying term such as "textured" or 
"structured". 

7.2 	Net contents. The net contents of the container shall be declared by 
weight. The net contents shall be declared in either the metric system or in a 
system of measurement as required by the country in which the feed is sold, or 
in both systems. 



—  40 — 

ALINORN 81/30 
APPENVIX 

	

7.3 	Name and address.  The name and address of either the manufacturer, packer, 
distributor, importer, exporter or vendor of the VPI shall be declared. 

	

7.4 	Country of Origin. The country of origin of the product shall be declared. 

	

7.5 	bot identification. Rach bulk consignment and each cOntainer of packaged 
consignment shall be marked in code or in clear to identiPy the producing factory and the 
lot. 

[ 7.6 	Information for utilization. The manufacturer of VPI shall provide clear 
instruction's fOr Use'and provide information on hydration rates Por specific end 
uses claimed on the label. 

7.7 	Date Marking. To be considered. 

7.8 	List of Ingredients. To be considered. 

8. 	METHODS OP SAMPLING AND ANALYSIS 

The methods oF sampling and analysis referred to hereunder are international 
reference me0100 and apply to the Proposed International Standard for VPI. 

8,1 	Sampling  

. 	Appordin9 to ISO Method 2170.0972 Cereals and Pulses-Sampling of milled 
products.  

8.2 	Analysis, 

8.2.1 Determination of Moisture.  According to the AOAC Method 14.004 or 14.00 
(AOAC, 	 1975).— 

8.2.2 Determination of Crude Protein. According to the ISO 1871-1975 Agricultural 
food  products  - general directions for the determination of nitrogen by the rjeldahl 
Method or AOAC Method 14.026 (AOAC, 12th Ed., 1975). 

A.2.3 Determination of Ash.  According to the ISO 2171-1972 cereals, pulses And 
derived products determinatiOn of ash. 

8.2.4 Determination of Acid-insoluble ash.  According to AOAC Method 13.008  As  
insoluble in acid (AOAC . , 12th Ed., 1975). 

Td., 8,2.5 Oetermir,at -ion of PPR. According to  the AOAC Method 43.183 (AoAC, 12th  
1975). 


