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INTRODUCTION

The Codex Committee on Fats and Oils (CCFO) held its Twenty-Seventh Session virtually from 18 to
26 October at the kind invitation of the Government of Malaysia. The Session was chaired by Ms Norrani
Eksan, Director for Compliance and Industry Development, Food Safety and Quality Division of the Ministry of
Health Malaysia. The Session was attended by 66 member countries, one member organisation and
10 observer organisations. A list of participants is given in Appendix I.

OPENING OF THE SESSION

Mr. Khairy Jamaluddin, the Honourable Minister of Health Malaysia welcomed delegates, and underscored the
important role fats and oils play in diets of population. Being traded globally, he emphasized that it was crucial
to establish standards to assure their quality, safety and authenticity. He called for reinforcing and
strengthening of the work of CCFO to take into account increasing demand for healthier fats and oils, and the
need to address various emerging global challenges including changes in food systems; climate change, new
geographical locations of production and technological advancement. He congratulated the new Chairperson
of CCFO and wished the Committee a successful and fruitful session.

Mr. Mohd Salim Dulatti, Senior Director for Food Safety and Quality, Ministry of Health Malaysia; Dr Markus
Lipp, Senior Officer, of the Food Systems and Food Safety Division of the of the Food and Agriculture
Organization of the United Nations (FAO); Dr Francesco Branca, Director of the Department on Nutrition and
Food Safety of the World Health Organization (WHO); Professor Mr. Purwiyatno Hariyadi, Vice Chairperson
of the Codex Alimentarius Commission (CAC), and Mr Tom Heilandt, Codex Secretary also addressed the
meeting.

Division of competence?

The Committee noted the division of competence between the European Union and its Member States,
according to paragraph 5, Rule Il of the Rules of Procedure of the Codex Alimentarius Commission.

ADOPTION OF THE AGENDA (Agenda ltem 1)?2
The Committee adopted the provisional agenda as its agenda for the session.

The Committee agreed to consider, under Agenda ltem 8 (Other Business) and subject to the availability of
time, a discussion paper on the metal content of butter oil in the Codex Standard for milk fat products
(CXS 280-1973) prepared by Iran.

MATTERS REFERRED BY THE CODEX ALIMENTARIUS COMMISSION AND OTHER SUBSIDIARY
BODIES (Agenda Item 2)3

Matters for information

CCFO27 noted the matters for information from CAC42, CAC43, CCEXEC78, CCEXECS80, CCFL45,
CCMAS40, CCMAS41, CCCF13 and CCFA52.

Matters for action from CCNFSDU41 and CCFL46 — Trans-Fatty Acids

CCFO27 noted the discontinuation of work on the claim for “free” of trans-fatty acids (TFAs) by the 415t Session
of the Codex Committee on Nutrition and Foods for Special Dietary Uses (CCNFSDUA41) and the request to
CCFO to consider possible ways to reduce TFAs or eliminate partially hydrogenated oils (PHOSs). It was further
noted that the 46™ Session of the Codex Committee on Food Labelling (CCFL46) had recently discussed
possible new work on TFAs but had agreed not to proceed as yet, but that a discussion paper should be
prepared taking into account the outcomes of discussions at CCFO.

The Representative of WHO, recalling the proposal of CCNFSDU41, requested CCFO to consider possible
ways to reduce TFAs or eliminate PHOs. The Representative noted that despite the growing number of
countries implementing strict measures to eliminate industrially produced TFAs or to ban the production and
use of PHOs, accelerated actions were needed by all Member States to achieve the global goal to eliminate
industrially produced TFAs by 2023. The Representative therefore highlighted the important role CCFO could
play, including for example, amending the Standard for Fat Spreads and Blended Spreads (CXS 256-2007)
and amending the Standard for Edible Fats and Oils Not Covered by Individual Standards (CXS 19-1981) to
include a prohibition on PHOs.

There was general support among delegations to explore how CCFO could address TFAs and PHOs in the
food supply. In doing so the paper previously prepared by Canada and included in CRD15 could be considered.

1 CRD1 (Annotated Agenda — Division of competence between the European Union and its Member States)

2 CX/FO 21/27/1; CRDA18 (Iran)

8 CX/FO 21/27/02; CX/FO 21/27/02 Add.1; CRDO02 (Netherlands and USA); CRD07 (Codex Secretariat); CRDO8 (EU,
Norway. GOED); CRD15 (Canada)
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In order to proceed it was proposed that a group of interested members could come together to prepare a
discussion paper to explore the kind of work CCFO could undertake to support the reduction of TFAs or
elimination of PHOs. A Circular Letter (CL) to seek data to support this process could also be issued; and/or
new work proposals could also be submitted in response to the CL for New Work Proposals.

Conclusion

CCFO27 agreed that a discussion paper to address the possible work that CCFO could undertake to reduce
TFAs or eliminate PHOs would be prepared by Canada in collaboration with the European Union, Egypt, India,
Saudi Arabia, Uganda, the United States of America, and WHO for consideration by the next session of CCFO.

Matters for action — CCMAS41

The Chairperson of CCFO informed the meeting that matters referred by the 41st Session of the Codex
Committee on Methods of Analysis and Sampling (CCMAS) covered four main issues, i.e. editorial changes
to CCFO methods of analysis; retyping of methods of analysis and their implication for trade; the use of the
criteria approach for methods used in the determination of arsenic for fish oils; and consideration of new
methods. She further noted that the United States of America and the Netherlands had prepared responses
to the questions raised by CCMAS (CRD02); and proposed that CRD02 be used as the basis for the
discussion. CCFO27 agreed to the proposal of the Chairperson.

Methods of analysis of Fats and Oils in Recommended methods of analysis and sampling (CXS 234-1999),
endorsed by CCMAS, for consideration by CCFO4

CCFO27 recognised that the proposed changes were primarily editorial in nature and were intended to align
the provisions in CXS 234-1999 with those in the CCFO standards; as well as ensure consistency with the
language currently used by CCMAS.

The Committee agreed to the proposed editorial changes (including retyping) as these would ensure
consistency between the Codex texts and supported the proposal by CCMAS that these changes should be
forwarded directly to CAC44 for adoption.

Trade implications of retyping the methods®

CCFO27 noted that CCMAS41 had retyped a number of methods for the fats and oils in CXS 234-1999
including: methods for synthetic antioxidants; fatty acid composition in fish oil; fatty acid composition in named
animal fat; titre in named animal fats; unsaponifiable matter in named vegetable oil; and that CCMAS had
asked CCFO for any trade implications of retyping the methods especially the following;

o fats and oils (AOCS Ce 6-86 for synthetic antioxidants as Type Il, AOAC 983.15 as Type Ill)

e fish oils (AOCS Ce 2-66 and AOCS Ce 1i-07 for fatty acid composition as Type I, ISO 12966-2 and ISO
12966-4 to Type Ill)

¢ named animal fats (AOCS Ce 2-66 and AOCS Ce 1j-07 methods for fatty acid composition as Type II,
ISO 12966-2 and ISO 12966-4 method as Type lll.)

e named animal fats (ISO 935 for Titre as Type I, AOCS Cc 12-59 as Type IV.)
¢ named Vegetable Oils (ISO 18609 for unsaponifiable matter as Type V)

CCFO27 noted that no trade implications on retyping of methods had been reported by any Codex member
and agreed with the proposed revisions to the Typing of the methods outlined above in paragraph 15.

In reply to the question as to whether the Crismer value and Halphen test in the Standard for Named Vegetable
Oils (CXS 210-1999) were still in use or not, one member confirmed the usage of those methods in trade.
Based on this response, CCFO27 agreed to inform CCMAS that the two methods be retained in CXS 234-
1999.

Method of analysis of arsenic in Edible Oils and Fish Qil

Concerning the proposal by CCMAS that the method(s) for the analysis of total arsenic in fats and oil(s) and
inorganic arsenic in fish oil be based on a criteria approach, CCFO27 noted that adoption of the performance
criteria approach would give laboratories more flexibility in the choice of methods; and that the Codex
Procedural Manual recommended that numeric criteria be used when appropriate.

4 CX/FO 21/27/2 Annex Il 4.3 FOR Referral to CCFO
5 CX/FO 21/27/2 Annex Il 4.4 FOR Referral to CCFO
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CCFO 27 agreed to the use of the performance criteria for inorganic arsenic in fish oils and total arsenic in
edible fats and oils respectively, including examples of applicable methods, and to forward the proposed
performance criteria for both total arsenic and inorganic arsenic to CCMAS (see paragraph 22).

New methods

One member highlighted that the provisions on methods in CCFO standards and CXS 234-1999 should be
aligned. CCFO27 noted that the relevant information should be submitted to CCMAS for their consideration.
Regarding the request by an observer to consider new methods of analysis for Fats and Oils (i.e. methods for
the quantification of the omega-3 fatty acids, EPA, DHA and the Total Omega-3 Fatty Acids in fish oils);
CCFO27 noted that the review of the fats and oils packages in CXS 234-1999 focused on checking the ‘fitness
for purpose’ of methods in the standard and consideration of their typing. New methods of analysis were not
considered at that point and that such methods could go through the normal endorsement process on
recommendation of the relevant commodity committee, e.g. CCFO.

The Codex secretariat clarified that proposals for any new method of analysis should be done through a new
work proposal and in accordance with the internal procedures of CCFO. CCFO27 further noted that the
information document ‘Comprehensive guidance for the process of submission, consideration and
endorsement of methods for inclusion in CXS 234-1999’, developed by CCMAS, should be taken into account
when CCFO developed methods of analysis and that the document was available on the Codex website.

Conclusion
CCFO27 agreed:

i. to the proposed editorial amendments to the methods of analysis (including changes to typing of
methods) for fats and oils as proposed by CCMAS and contained in CXS 234-1999 and to inform
CCMAS that there were no trade implications related to retyping of methods;

i. to forward the proposed performance criteria for total arsenic in edible fats and oils and inorganic
arsenic in fish oils to CCMAS for consideration (Appendix II)

ili.  toinform CCMAS that the Crismer value and Halphen test in the Standard for Named Vegetable Oils
(CXS 210-1999) were still in use and request CCMAS to retain those methods.

Matters for action — CCFA52
Use of mono- and diglycerides of fatty acids (INS 471)

CCFO27 agreed to inform the Codex Committee on Food Additives (CCFA) that mono- and diglycerides of
fatty acids (INS 471) were technologically justified for use as antifoaming agents at a maximum level of 10,000
mg/kg in oils for deep frying, conforming to the Standard for Named Vegetable Oils (CXS 210-1999) excluding
virgin and cold-pressed oils.

CCFO027 also noted that CCFA52 had completed the process for the alignment of CXS 210-1999. Hence, the
proposed amendments to the food additives section of CXS 210-1999 to include mono- and diglycerides of
fatty acids (INS 471) would be incorporated directly into the General Standard for Food Additives (GSFA) (CXS
192-1995) by CCFA.

MATTERS OF INTEREST ARISING FROM FAO/WHO AND FROM THE 90™ AND 915" MEETING OF THE
JOINT FAO/WHO EXPERT COMMITTEE ON FOOD ADDITIVES (JECFA) (Agenda Item 3)8

The Chairperson of CCFO recalled the request to FAO/WHO to undertake a safety evaluation of 23 substances
that were being considered for inclusion in the list of acceptable previous cargoes, noting that this request
dated back to CCFO24 and that CCFO26 had highlighted the urgency of receiving a response.

Noting that the evaluation had since been undertaken by the 90" and 915t sessions of JECFA, the Chairperson
expressed appreciation to FAO and WHO for completing this work despite the challenging circumstances
posed by the pandemic.

The Representative of WHO presented the outcome of the JECFA evaluation noting that the JECFA
recommendations covered two aspects for CCFO consideration:

e revising Criterion no. 2 in the Code of Practice for the Storage and Transport of Edible Fats and Oils
in Bulk (CXC 36-1987) as adopted by CAC 34 (2011); and

¢ the outcome of the JECFA safety evaluation of 23 substances that may occur as previous cargoes.

6 CX/FO 21/27/3 (Rev)
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Revision to Criterion no. 2 of CXC 36-1987

With regard to the recommendation to revise criterion number 2, the Representative highlighted that based on
the consumption data of fats and oils by infants and young children, there was no health concern for the general
population from dietary exposure to previous cargo chemical substances if the ADI or TDI was sufficiently
protective, for example, the ADI or TDI was greater than, or equal to 0.3 mg/kg bw per day. The criterion
currently indicated that ADI or TDI of the substance should be greater than or equal to 0.1 mg/kg bw per day.
When considering substances for which there was no numerical ADI or TDI, the criterion indicates these should
be evaluated on a case-by-case basis. In these cases, JECFA recommended that where there were additional
sources of dietary exposure to the previous cargo chemical substances, they should be considered in the
exposure assessment.

JECFA safety evaluation of 23 substances

The WHO Representative informed CCFO27 that for 19 out of the 23 substances, JECFA concluded that they
met the criteria for acceptability as previous cargoes (ref. CX/FO 21/27/3 Rev). However, for 4 substances,
JECFA concluded that they did not meet the criteria for acceptability as a previous cargo for edible fats and
oils, namely montan wax, non-food-grade calcium lignosulfonate, cyclohexane and acetic anhydride.

The WHO Representative elaborated on the following reasons why the four substances did not meet the criteria
for acceptability as previous cargoes:

e For montan wax, - there was not sufficient chemical and toxicological information to allow the
evaluation of montan wax as shipped.

e For non-food-grade calcium lignosulfonate - there was insufficient chemical and toxicological
information that allowed the evaluation of non-food-grade calcium lignosulfonate liquid as shipped.

e For acetic anhydride and cyclohexane — there was insufficient chemical information that allowed the
evaluation of non-food grade acetic anhydride and cyclohexane respectively, transported as previous
cargoes.

The CCFO chairperson expressed appreciation for the presentation and following a request for more
information, the WHO Representative clarified that the complete reports of JECFA and the monographs would
all be published within the next 12-15 months. Following the proposal by a member delegation for more time
to review the results including the complete report of JECFA 90 and 91, it was agreed to postpone further
consideration of the evaluation and the JECFA recommendations to CCFO28.

Conclusion
CCFO agreed

i. to defer discussions on this item to CCFO28 at which time it would fully deliberate on the outcome of
the JECFA evaluation; and

ii.  torequest the Codex secretariat to advise all members when the JECFA reports became available
and to issue a Circular Letter requesting comments on the recommendations of JECFA 90 and 91 in
order to facilitate discussions at CCFO28.

PROPOSED DRAFT REVISION TO THE STANDARD FOR NAMED VEGETABLE OILS (CXS 210-1999):

Sunflowerseed oil - Revision of composition: Section 3.1 - GLC ranges of fatty acid composition -
ranges of oleic and linoleic acid (Agenda ltem 4.1)’

The Chairperson recalled that CCFO26 (2019) considered the proposed draft revision to Section 3.1 GLC
ranges of fatty acid composition - ranges of oleic and linoleic acid for sunflowerseed oil and agreed to: i) retain
the original product definition; ii) endorsed the proposed ranges of oleic and linoleic acid for sunflowerseed oil
(i.e. Oleic acid C18:1 14.0 - 43.0 Linoleic acid C18:2 45.4 - 74.0) and held the GLC ranges at Step 4 pending
finalisation of the revision of the physical and chemical parameters (refractive index, saponification value,
iodine values and relative density) — see Agenda Item 4.2 (physical and chemical parameters).

Based on this consideration, she noted there would be no discussion on Agenda Item 4.1 and that the
recommendation on next steps would be considered together with Agenda Item 4.2 (physical and chemical
parameters).

7 REP19/FO, Para 76 (b) and (e)
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Sunflowerseed oil - Revision to composition - Physical and chemical parameters (refractive index,
saponification value, iodine values and relative density) (Agenda ltem 4.2)8

Argentina, as Chair of the electronic working group (EWG), speaking also on behalf of Brazil as Co-chair of
the EWG, introduced the item and outlined the process followed by the EWG including data collection using a
CL; data analysis methodology; discussions and decisions. The values for the proposed revised parameters
took into account both the upper and lower limits.

CCFO27 considered the values for each parameter as indicated below.
Refractive index

CCFO27 considered the proposed revision to the maximum value for the refractive index to 1.475 and, noted
the broad support for this revision. Some delegations supported maintenance of the current value of 1.468.

Conclusion

CCFO27 agreed to the proposed revision of the maximum value to 1.475 for the refractive index, noting the
reservation of the Russian Federation and Uganda to this decision.

Saponification value

CCFO27 considered the proposed revision of the current minimum value for saponification to 187 from 188.
There was general support to change the minimum value to 187.

One delegation while supporting the minimum value of 187 expressed the view that the type of fraction,
whether high or mid oleic and linoleic sunflowerseed oil should be specified for fair trade and economic
purposes. Specifying the type of oil fraction in addition to the ranges would give an indication of the
sunflowerseed oil quality to the industry or buyer and protect the consumer as well.

Conclusion

CCFO27 agreed to the proposal to lower the minimum saponification value from 188 to 187, noting the
reservation of the Russian Federation to this decision.

lodine values

CCFO27 noted that there were no proposed revisions and agreed to maintain the existing values in the
standard.

Relative density
CCFO27 noted the broad support to decrease the minimum value for relative density from 0.918 to 0.916.

Conclusion

The Committee agreed to the proposed minimum value of 0.916 noting the reservation expressed by the
Russian Federation to the decision.

Conclusion to Agenda Items 4.1 and 4.2

The Committee agreed to forward the following proposed draft revision to the Standard for Named Vegetable
Qils (CXS 210-1999) — Sunflowerseed oil, for adoption at Step 5/8 by CAC45:

i. Revision to the composition: Section 3.1 - GLC ranges of fatty acid composition (ranges of oleic and
linoleic acid) (Appendix Ill Part A); and

ii. The revision to the Appendix — Other quality and composition factors; Section 3 - Chemical and
Physical Characteristics (Table 2 - Chemical and physical characteristics of crude vegetable oils -
refractive index, saponification value, iodine values and relative density) (Appendix 11l Part B).

PROPOSED DRAFT REVISION TO THE STANDARD FOR NAMED VEGETABLE OILS (CXS 210-1999):
Inclusion of avocado oil (Agenda Item 4.3)°

Mexico, as the Chair of the EWG, speaking also on behalf of the USA as Co-chairs the EWG, introduced the
item and outlined the process followed by the EWG including background, methodology and analysis of the
data submitted. He informed CCFO that the EWG had focused on proposing parameters to define 100% pure
avocado oil, while promoting an inclusive approach to encompass the characteristics of avocado oil from the
various regions of the world, and for which certain fatty acid profiles and respective fatty acid values were
critical to define the essential composition and quality factors of avocado oils.

8  CX/FO 21/27/4, CRD09 (Ghana); CRD23 (East African Community)
9 CX/FO 21/27/5, CX/FO 21/27/5 Add.1, CRD 20 Rev; CRD23 (EAC).
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CCFO27 agreed to use CRD20 Rev, prepared by the EWG Chair, as the basis for discussions.
2. DESCRIPTION
2.1 Product Definitions

In considering the proposed definition there was a discussion around the part of the fruit from which the oil
was derived, the mesocarp or the whole fruit. There was general agreement that the oil was derived from the
mesocarp, although it was noted that low levels of oil may also be present in the seed. Some delegations were
of the view therefore that the definition should only refer to the mesocarp. However, others highlighted that for
the purposes of clarity, it was important to also make reference to avocado oil being extracted by processing
the whole fruit as the quality of the oil would vary depending on the extraction process with the higher quality
oils (extra virgin, virgin) being extracted from the mesocarp only. The EWG chair also noted that even when
the whole fruit was processed, the mechanism was such that the oil was only extracted from the mesocarp
and not from the seed.

Referring to the definitions for different oils under Section 2.1 Product definition of CXS 210-1999; the Codex
Secretariat noted that in some instances several definitions had been provided to differentiate the source or
type of the oil e.g. palm oil, palm kernel oil, palm stearin etc. It was suggested that differentiation could also
be considered for the avocado oil derived from mesocarp, and avocado oil derived from whole fruits.

A simplification of the definition to just refer to avocado oils being derived from the avocado fruit was proposed
but delegations considered it was not sufficiently specific. Rather, the definition proposed by the EWG was
edited to enhance clarity.

Conclusion

CCFO27 agreed the definition of - ‘avocado oil may be derived from either the mesocarp of avocado fruit
(Persea americana) or obtained by processing the whole avocado fruit’. Chile expressed their reservation to
this definition since it included reference to the whole fruit and in their view avocado oil comes only from
mesocarp, and the available data was based on extraction of oil from the mesocarp.

Note to clarify the terms extra virgin and virgin oils:

CCFO27 further considered the proposed Note (Extra virgin and Virgin oils are derived using the mesocarp
only) related to the definition for extra virgin and virgin oils noting that some delegations were in favour of
retaining the note, while others were not in favour of retaining the note.

It was observed that under Section 2.2 Other definitions of CXS 210-1999, virgin oils were already defined;
and that any new definition should not be in conflict with the existing CCFO definition. It was also noted that
the proposed provision for the fatty acid composition did not differentiate between the different sources of oils
(mesocarp or whole fruit).

In order to avoid any misunderstanding and for clarity, CCFO27 agreed to delete the note (referring to the
source of extra virgin and virgin oil) from the definition and from the different parts of the proposed draft
standard.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
Table 1: Fatty acid composition of avocado oil as determined by gas liguid chromatography from authentic
samples

CCFO27 considered the values for the fatty acid composition of avocado oil as listed in Table 1 and agreed
that the values for fatty acid composition should be expressed to one decimal place; and further agreed to the
following proposed fatty acids and their respective percentage values as put forward by the EWG:

Fatty acid Fatty acid composition of vegetable oils
C14:0 ND-0.3
C16:0 11.0-26.0
C17:0 ND-0.3
Ci7:1 ND-0.1
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C18:0 0.1-1.3
C18:2 7.8-19.0
C18:3 0.5-2.1
C20:1 ND-0.3
C22:0 ND-0.5
C24:0 ND-0.2
C24:1 ND-0.2

CCFO27 further considered and agreed to the changes to the values for the following fatty acid ranges:
Cl6:1

One observer noted that an avocado oil with C16:1 fatty acid composition of 17.05% could result in
undetectable adulteration of the product and suggested reducing the value to 12%. However, some members
noted that maximum value as low as 12% would exclude some varieties of authentic avocado oil and therefore
the maximum value of 17.1 was more inclusive of avocado oil from different geographic regions. Taking into
account that the values are expressed to one decimal place, CCFO27 agreed the range of percentage values
of 4.0-17.1 for C16:1.

Cl18:1

For fatty acid composition C18:1; CCFO27 agreed the range of percentage values of 42.0—75.0 instead of the
proposed range of 42.0—70.0.

€20:0

CCFO27 agreed the range of percentage values of ND—0.7 instead of ND—0.3
APPENDIX - OTHER QUALITY AND COMPOSITION FACTORS

SECTION 3. CHEMICAL AND PHYSICAL CHARACTERISTICS

Table 2: Chemical and physical characteristics of crude avocado oil

In reply to a concern that the values provided in Table 2 were similar to other oils such as olive oil, and that
there could be a possibility of undetected adulteration; the EWG chairperson clarified that when it comes to
confirming the authenticity or adulteration of a given oil, the parameters for fatty acid composition and sterols
were more critical than the chemical and physical characteristics.

Relative density
CCFO27 agreed with the range of values of 0.910—0.920
Apparent density

CCFO 27 agreed to the deletion of apparent density, since avocado oil is liquid at room temperature and the
parameter does not apply to this product.

Refractive Index

CCFO 27 agreed to the proposed range of values of 1.458—1.470 based on data from members.
Saponification Value

CCFO 27 agreed to the proposed range of values of 170—202 for the Saponification value.
lodine Value

CCFO 27 agreed with the range of values of 78—95 based on data provided by members.
Unsaponifiable matter

CCFO 27 agreed with the value of 19.0 maximum.
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SECTION 4. IDENTITY CHARACTERISTICS

Table 3. Levels of desmethylsterols in crude avocado oil from authentic samples as a percentage of total
sterols

Cholesterol

CCFO 27 agreed with the range of values of ND—0.5.

Brassicasterol

CCFO 27 agreed with the range of values of ND—0.5 based on data from a member.

Campesterol

CCFO 27 agreed with the range of values of 4.0—8.3.

Stigmasterol

CCFO 27 agreed with the range of values of 0.3—2.0 based on data from a member.
Beta-sitosterol

Following a proposal by one delegation to reduce the minimum value to 71.0, the EWG chair, clarified that the

typical range of values of beta-sitosterol in avocado oil was 82—83 although there may be some seasonal
variation, which was encompassed by the current proposed minimum value. He reiterated that based on the
data available to the EWG, the minimum value of 71.0 seemed far too low and outside of the normal range for
avocado oil and could present a risk in terms of the quality of the avocado oil. CCFO27 agreed to put both
values 71.0 and 79.0 in square brackets for further consideration as the minimum values of the range.

It was also mentioned that the methods used for the measurement of beta-sitosterol should measure beta-
sitosterol only and not the sum of beta-sitosterol and some minor components, which could give a value of
about four percent higher.

Delta-5-avenasterol

CCFO 27 agreed with the range values of 2.0—8.0.
Delta-7-stigmastenol

In reply to the proposal to increase the maximum value to 3.5, the EWG chairperson suggested retaining the
proposed value 1.0 based on the existing data. He further noted that there was a close linkage between the
values for delta 7-stigmastenol and delta-7-avenastrol and that they go hand in hand, thus cannot differ greatly.
While acknowledging that it could be possible to increase the maximum value of both to 1.5, in his view the
available data did not support a maximum value as high as 3.5. CCFO 27 agreed to put both 1.0 and 3.5 in
the square brackets for further consideration.

Delta-7-avenasterol
CCFO 27 agreed with the range of values of ND—1.5 based on the data that had been gathered by USPC.
Total sterols (mg/kg)

In reply to the question on whether the sterol ranges in Table 3 were representative of refined oils or crude oils
as many crude avocado oils would not be considered suitable for human consumption, the CCFO Chairperson
clarified that CXS 210-1999 applies to oils for human consumption. The Codex Secretariat further clarified that
the appendix is supplementary information to the essential composition and quality factors.

Following a proposal to reduce the minimum value to 3000, CCFO27 agreed to place the two proposed
minimum values i.e. 3000 and 3500 in square brackets for further consideration while agreeing with the
maximum value of 6500.

Clerosterol and ‘Others’

CCFO27 considered the most appropriate way for presenting clerosterol in Table 3 of CXS 210-1999 noting
that this applied only to avocado oil; it was proposed that the information on clerosterol could be added as a
note to Table 3 in order not to disrupt the Table 3 of CXS 210-1999. CCFO27 agreed to include the provision
for clerosterol as a note to the ‘Others’ category in the table but put it in square brackets for further
consideration of its appropriate content/placement.

One member noted that clerosterol did not exist in the other oils except avocado oil and if clerosterol was taken
out from the Table, the value of ‘Others’ should be adjusted. The EWG Chairperson clarified that there were
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strong linkages between clerosterol and ‘Others’, hence the Chairperson suggested taking account of this
linkage when CCFO discussed those values.

Based on the diverse data from members, CCFO agreed to further discuss the levels of both clerosterol and
‘Others’.

Table 4: Levels of tocopherols and tocotrienols in crude vegetable oils from authentic samples

In reply to the Chairperson’s observation that no values had been proposed for both tocopherols and
tocotrienols, one member recommended that data on tocopherol content and composition should be collected,
reviewed and considered by CCFO in order to complete the avocado oil standard, since tocopherols were an
important identification characteristic. CCFO27 agreed to include the levels for tocopherols and tocotrienols
for avocado oils as proposed in CX/FO 19/26/8 and placed them in square brackets for further consideration.

Conclusion

The Committee noted that good progress had been made on the proposed draft standard but some items
remained in square brackets.

CCFO27 agreed;

i. to forward the proposed draft revision to the Standard for Named Vegetable Oils (CXS 210-1999) —
inclusion of avocado oil, for adoption at Step 5 by CAC45 (Appendix IV);

ii. to establish an EWG, chaired by Mexico, and co-chaired by the USA, working in English and Spanish;
a. to consider proposed values/texts in square brackets;
b. to consider the comments submitted at Step 5/6 in reply to CLs; and

c. to prepare a report of the EWG to be submitted to the Codex Secretariat, at least 3 months
in advance of CCFO28.

iii.  torequestthe Codex Secretariat to issue a CL calling for submission of data on Table 4 for levels of
tocopherols and tocotrienols in avocado oil; and

iv. to request CCEXEC/CAC to extend the timeline for completion of the work to CCFO28.

PROPOSED DRAFT REVISION TO THE STANDARD FOR OLIVE OILS AND OLIVE POMACE
OILS (CXS 33-1981): REVISION OF SECTIONS 3, 8 AND APPENDIX (Agenda Item 5)*°

Spain, as Chair of the EWG, introduced the agenda item on behalf of the co-Chairs Argentina and Canada,
highlighting the process of the EWG that included 11 rounds of consultations; the 16 key issues discussed;
and the alignment of the layout of CXS 33-1981 with that of CXS 210-1999. He noted that a number of issues
were still pending including; deletion of the definition of Ordinary Virgin Olive Oil, related parameters and a
footnote related to sale (Section 3.1); GLC ranges of fatty acids composition and sterols (Section 3.2); how
uncertainty measurements should be taken into account; and typing of methods of analysis. He proposed that
the Committee should focus on the conclusions with the view to reach a final agreement

The CCFO Chairperson proposed that the Committee should consider the proposed draft revision of the
standard (CXS 33-1981) section-by-section focusing first on those issues that were still in square brackets as
detailed in Annex | of CX/FO 21/27/06, before embarking on other technical issues where delegates had raised
concerns.

Discussion

CCFO27 agreed with the Chairperson’s proposal to consider issues in square brackets and then held a brief
general discussion noting the following views.

A member delegation acknowledged that a lot of progress had been made by the EWG and underscored the
need to focus on key outstanding parameters and to reach balanced solutions, towards protecting both the
producers that want to trade internationally, and the risk and benefits so that authenticity is safeguarded.

An observer thanked the EWG for the work done during the last four years and stressed the importance of
focusing on the scientific studies carried out by organisations such as 10C that take into account the objective
data provided by all the producing countries.

10 CX/FO 21/27/06; CX/FO 21/27/06 Add.1; CRD3 (EWG Chair comments); CRD10 (Ghana, Yemen and Morocco);
CRD17 (Egypt); CRD21 (Jordan); CRD23 (EAC); CRD24 (USP); CRD25 (Libya); CRD27 (Peru)
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3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

Footnote 1 - This product may only be sold direct to the consumer if permitted in the country of retail sale

CCFO27 exchanged views on whether to retain footnote 1 (associated to refined olive oil and refined olive-
pomace oil) or expunge it from the standard and noted the following views expressed by delegations in support
of retaining the note:

e The footnote was neither a barrier to trade, nor a technical specification but it acknowledged the fact
that different countries have different ways of dealing with refined olive oil, and it provided clarity for
international trade by acknowledging the differences within countries in regulating the product.

e The footnote did not carry any health risk and those countries that want to sell that oil can choose to
do so with or without it.

Delegations in favour of deletion of footnote 1 explained that both refined olive oil and refined olive-pomace oll
were fit for human consumption, but some producing countries did not allow the direct sale of these oils to
consumers unless these were blended with virgin olive oils. Those countries could continue to restrict the sale
within their jurisdiction and their decision was not dependent on the existence of a footnote in an International
Standard. National standards could still restrict the retail sale of these products within their jurisdiction.

The EWG Chairperson explained the rationale behind the recommendation to delete the footnote noting that
retention of the footnote indicated, that within the same standard, there were statements that considered
refined oil as an edible oil for human consumption while, in parallel, made reference to the prohibition of the
sale of the same edible products, and this was against the Codex principle of ensuring fair practices in the
food trade. In his view such restrictions on sale should be left to the discretion of national authorities rather
than being included in an international standard, noting it did not give a positive image to Codex.

Conclusion
CCFO27 agreed to retain the footnote in the standard and to delete the square brackets.
Ordinary virgin olive oll

Several delegations requested reconsideration of the recommendation to remove the category of ordinary
virgin olive oil (OVOO), although its deletion had been agreed at CCFO26.

CCFO27 noted the following views on this matter:

e Deletion of this category would lead to de-harmonisation of the standard with other international
standards for olive oil and would have a negative impact on international trade in addition to the
wellbeing of farmers, small producers and retailers in developing countries.

e To mitigate the likely negative impacts, and in the spirit of compromise, options should be availed to
countries by providing an adaptation period to enable their producers to accommodate to such a
removal. OVOO should be put in square brackets for up to five years to allow for more scientific data
to be provided and allow producer nations to adjust their production and processing practices.

e There was lack of available scientific data on the safety of OVOO, and a scientific study should be
undertaken for OVOO with respect to assessing their fitness for human consumption. Parameters such
as organoleptic characteristics; acidity limits should be included in the study.

¢ Any decisions which would have an impact on the economies of several countries needed to be firstly
informed by an economic impact study.

e Inthe spirit of compromise, CCFO27 could agree to consider retaining the category in square brackets
for a short period so that concerned countries could actually adapt and modernize their processes and
then the removal/retention of OVOO could be reviewed again at completion of the stated period.

The CCFO Chairperson noted that several delegations including developing countries had raised concerns
and submitted written comments with particular reference to the economic impact resulting from this deletion.
She further explained that the Codex Procedural Manual makes reference to taking into account the needs of
developing countries in the standard setting process and also the possible implications to the economic
interests of countries. She informed the Committee that discussions were on revision of a published Codex
Standard and that the text in the current standard would remain until there was a final agreement to remove
or amend it. In view of this consideration, she proposed to retain the definition of ordinary olive oil and its
associated footnote until CCFO30 with a view to conduct the necessary scientific studies that would support
the removal/retention, noting that IOC was interested in providing data.
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Conclusion

The Committee agreed to retain the definition for OVOO and its associated footnote as well as related
parameters in the standard until CCFO30, when final discussions would be held to decide as to whether to
retain/remove the provision in the standard.

3.2.1 GLC ranges of fatty acid composition (expressed as percentages of total fatty acids)
CCFO27 considered the proposed text on “supplementary criteria” for inclusion in Section 3.2.1 i.e.

[Samples falling within the appropriate fatty acid ranges specified below are in compliance with this
Standard. Supplementary criteria, for example national geographical and/or climatic variations, may
be considered, as necessary, to confirm that a sample is in compliance with the Standard.]

There were divergent views on the proposed inclusion of the above text on “supplementary criteria”, with
delegations in favour of its inclusion in the standard noting that its inclusion would be consistent with the Codex
Standard for Named Vegetable Oil (CXS 210-1999) and that olive oil should be treated like other vegetable
oils. It was also mentioned that the observed variation in fatty acid composition due to climatic and geographical
factors, in particular in the southern hemisphere, and thousands of hectares of olive oil production, would be
taken into account by such supplementary criteria.

Delegations opposed to the inclusion of statement into the standard explained that the fatty acid composition
of olive oil was well known and was a very important criteria for the detection of adulteration of olive oil. The
inclusion of the above-mentioned text would lead to a non-harmonised way of dealing with all these
parameters, contrary to the aim of this standard and thus would create uncontrolled flexibility in the oil trade.
Such a requirement would be difficult to apply in practice as geographical or climatic variations are difficult to
prove scientifically and this would increase the risk of fraud.

Conclusion

CCFO27 noted that there was no general agreement to include the proposed new statement (supplementary
criteria) for Section 3.2.1 and agreed to delete it from the proposed revised standard.

The limits for oleic acid as a percentage of total fatty acids (C18:1)

CCFO27 noted the divergent views on the minimum values for oleic acid (C18:1) - with delegations supporting
maintaining the current value of 55.0% emphasizing that oleic acid was the most important parameter when it
came to the composition, quality and identification of olive oil. It was further stated that a scientific report on
fatty acids presented to the EWG in June 2020 supported an increase in the maximum limit of C18:1 from 83.0
to 85.0%; but that there was no scientific evidence to support the proposed decrease of the minimum limit from
55.0% to 53.0%.

Delegations supporting a decrease of the minimum limit to 53.0% noted that the proposed new value took into
account the observed variation of the fatty acid due to different environmental conditions and different varieties.
This would be more inclusive of authentic oils from other producing countries especially the non-Mediterranean
regions who sometimes have oleic acid percentages, lower than 55.0%.

Conclusion

CCFO27 agreed to maintain the two proposed minimum values in square brackets for further consideration,
noting that there was no consensus on them.

C18:3 and its footnote 2

CCFO27 considered the value for C18:3 and the associated footnote 2: [Pending the results of 10C
(International Olive Council) survey and further considerations by the Committee on Fats and Oils. National
limits may remain in place.].

The observer from 10C updated CCFO27 on the outcome of their survey on fatty acids including C18:3. She
explained that the survey considered samples and data from all the producing countries from both
hemispheres. The subsequent decision tree proposed by the IOC was based on all the data provided.

CCFO27 considered the proposed value for C18:3 of <1.0 together with the two proposals that had been put
forward as a replacement to footnote 2:

IOC proposal

“In cases where an edible virgin olive oil exhibits 1.0 < linolenic acid % < 1.4, then this oil is authentic
provided that apparent beta-sitosterol/campesterol = 24 and all other composition factors lie within the
official limits.”
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Proposal by the EWG Chair

"In cases where an edible virgin olive oil exhibits 1.0 < linolenic acid % < 1.4, then this oil is authentic
if all other composition factors lie within the official limits."

CCFO27 briefly discussed the two proposals and noted the following views:

e Linolenic acid was critical for detecting adulteration with other vegetable oils (e.g. rapeseed oil). The
deviations in parameters critical for detecting adulteration, must be treated by adopting decision trees.
The proposal in the IOC decision tree for linolenic acid is easy to use since it includes a condition that
must be met by virgin olive oils which deviate from the linolenic acid limit and it is effective both for
detecting fraud and in the deviant authentic virgin olive oils.

e It was important to develop a value that would accommodate all authentic olive oil from all producing
countries.

e The presence or inclusion of a decision trees in Codex standards could promote discrimination against
authentic products with off limit values and would create more issues than they solve since all possible
samples have not been included in their development. Moreover, the actual limits are less important if
the above statement regarding fatty acid composition is approved.

Conclusion
CCFO27 agreed to the proposed value of £1.0% with a link to the following footnote:

“In cases where an edible virgin olive oil exhibits 1.0 < linolenic acid % < 1.4, then this oil is authentic
provided that apparent beta-sitosterol/campesterol = 24 and all other composition factors lie within
the official limits.”

The delegations of Australia, Canada, Peru and the United States expressed their reservation to the decision
noting that in their view more time was needed to discuss this important issue and that the options should be
retained in square brackets so as to allow more time to carefully consider the inclusion of such decision trees
to ensure they did not exclude authentic olive oils.

3.2.1 Trans fatty acids
Uncertainty measurements

Delegations supported maintaining the current values in CXS 33-1981 (i.e. status quo) noting that there was
no need to change two decimal places to one. It was pointed out that during the determination of trans fatty
acids, that one decimal place is not enough to allow accurate quantification; and that experience in the analysis
of the fatty acid composition of olive oil has demonstrated that this kind of precision (two decimal places) can
be achieved very easily with the normal instrumentation. These delegations called for maintaining the
expression of the results to two decimal places.

The EWG Chairperson explained that the detection limit was a minimum quantity that a particular method is
able to detect, and in case of trans-fatty acids the current limit as per CXS 210-1999 is the detection limit and
not the quantification limit. It was not possible to put limits to extremely small measurements beyond one
decimal place. He further noted that according to the data provided by I0C, the observed variation between
laboratories was 96% for trans-oleic acids, and 123% for trans-linoleic acids. Based on this, he reiterated that
CCFO should maintain one decimal place.

Conclusion

CCFO27 noted the lack of consensus as to whether the proposed values be expressed to one or two decimal
places and agreed to place them in square brackets for further deliberation.

3.2.3 Footnote (b) associated with A7-stigmastenol
CCFO27 considered footnote (b) associated with the provision o