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Groundnut oil)& BF(Arachis hypogaea
A EMI|189 & (Named Lol ZR)eH Re 7128 U;_}U]-T:}y
Vegetable Oils) 212 H}H}%%(Babasqufl]])L‘ p;lm Or-

- _ _ bignya spp.8] <3 £ 342 #(kernel)

Codex Stan 210-1999 o ae e e
2.1.3 ZFYH(Coconut oil)= FZY(Cocos
o] A9 REL AIAAMA A R nucifera L)% 3 (kerneDolA d-L& 7]&F
&) ZHA 245X °}‘43}57_ A& FAR} g i35
Zholl ZpbH oz A4} 2.1.4 HA$(Cottonseed oil)= Gossypium

1. &8 YI(SCOPE)
TFAL Qzke) AHEHOE 213

<]

2. MO|(DESCRIPTION)
2.1 AEF2] A2 (Product Definition)

2.1.1 E7]E(Arachis oil, Peanut oil;

spp.2] o33 §F ZEAloA QL J)EL T

ghet,
215 EEZXA-¥(Grapeseed o= EX
(Vitis vinifera L.)2] E£AFollA 4 7]E&

Elgia=3
216 2F+8%(Maize oil, Cormn oil)=
2559 wloHZae mays L.&] wujo})elA]

A 7]5E w3t

2.1.7 AAR-#(Mustardseed oi)= A
A AH(Sinapis alba L. ¥+ Brassica hirta
Moench), 3724 AXHBrassica juncea



(L.) Czernajew, and Cossen) ¥ 3-X A=z}
(Brassica nigra (L.) Koch)2] Fx}eljA]
< 7158 93tk

218 FdHF(Palm kernel o= oil
palm(Elaeis guineensis)®] & (kernel)ell A
R 7EE HEoh

219 ZfH(Palm oil)v oil palm(Elaeis
guineensis)® %33 (mesocarp)ell A & -&
7188 23}

2.1.10 #2342l (Palm olein)2 palm oil
(Hell &g 29 2534 F 22 94
32 U

2.1.11 g2do}l=3 (Palm stearin)2 palm
oal(el Med 7)o E2FaA F dL& 5
=Xe] L& BIe Ui,

2.1.12 A X f(Rapeseed  oil, Turnip
rape oil; Colza oil; Ravison oil; Sarson
oill; Toria oi)¥ Brassica napus L.
Brassica campestris L., Brassica juncea
L., Brassica tournefortii Gouan®2 &=}
oA AL JES LI

2.1.13 Aol #2144 2] K] #(Rapeseed
oill-Low Erucic Acid, Low erucic acid
turnip rape oil; Low erucic acid colza oil,
canola oil)~ Brassica napus L., Brassica
campestris L., Brassica juncea L.Z2]
erucic acidg AA FH32 U E3}o
A QL 7 ES UI)

2.1.14 F3MHSafflowerseed oil; Safflower
oil; Carthamus oil; Kurdee oi)& Z3H(Car-
thamus tinctorious 1.8 FEa})ox] Q&
7185 U3l

2.1.15 7| N f-(Sesameseed oil; Sesame
oil; Gingelly oil; Benne oil; Ben oil; Till
oil; Tillie oi)= F7(Sesamum indicum
L8 Ex})ellH QL& 7| &L L3}

2.1.16 &7]&(Soya bean oil; Soybean
oi) WF(Glycine max (L.) Merr.8 %
ZhellA AL 7] E& LI

2.1.17 dul=}7] % f-(Sunflowerseed  oil;
Sunflower oil)= 3ivle}7](Helianthus an-
nuus L.) FApellA] QL& 7158 L3I}

2.2 7)€} A ¢ (Other Definition)

221 “Al¢ Al EAH#(Edible vegetable
oil)"= A EA 8- 2 Xukike &

gAgtel= g FTAHE Aoz FAd E
FE EAst= ’\%k«] phosphatide 5 7]

g2, 243 E 2 S 3R
/\ oh;}_.
2.2.2 “Virgin oil”& W 3}

718 2R
A 71A]  ¢¥3 FZ(expelling)o]tt <2zt
72 ]74134‘21 weal dxjejgre g oo

Aes ALz, B AH, A=A, o973 2 44
e J 2 7‘“1] Zolt}.

223 “BaAH(Cold pressed oils)"=
7189 BAS wWIA7)A 93 dxEg
o] FFo|u} gty 3ol 7]74123»‘31 A gt
22 dojAls LR, E AH, AH, o954
2 A Eejgto g AA=E Zo|c},
3. Hx MR 9 F& eIXKESSE-

NTIAL COMPOSITION AND
QUALITY FACTORS)

3.1 AR GLC M9(%2 EA)
1 T3 sl el U o
& ¥ A0 AR A, Aol £x
o o =

o]t o] = F» }7]—r—(supplementary

criteria)< F A HFAXE FAsr)

3.2 Low erucic acid rapesqed oil
: erucic acid 2% o] sH(E =)}
A %2 A))

3.3 Slip point

palm olein 24°C o]3}
palm stearin  44C oA+

4. MZEEIIE(FOOD ADDITIVES)

4.1 virgin oil € Wg¢FF= A F
H7HE o) 513'5471 B

4.2 v A (Flavours)



4.3 A3pukA] A (Antioxidants)

Ascorbyl palmitate)

Ascorbyl stearate)

‘Mixed tocopherols concentrate
a —tocopherol

Synthetic 7 -tocopherol
Synthetic & —tocopherol

Propyl gallate

Tertiary butyl hydroguinone(TBHQ)
Butylated hydroxyanisole(BHA)
Butylated hydroxytoluene(BHT)
gallate, BHA, BHT %/=¥)
TBHQ®| £%%)

Dilauryl thiodipropionate

FHA715F
500 mg/kg, W8 £ EFE
GMP
GMP
GMP
GMP
100 mg/kg
120 mg/kg
175 mg/kg
75 mg/kg
200 mg/kg, MNEALE7|ES 23314 U=
Z 71 ol A
200 mg/kg

4.4 A3k A 2] A4 A (Antioxidant Synergist)

Citric acid

Sodium citrate
Isopropyl citrate)
Monoglyceride citrate)

GMP
GMP
100 mg/kg, N =+ Ego=

4.5 2FXA (AR & 71 &9 2, Anti-foaming Agents)

Polydimethylsiloxane

5. @EEZ(CONTAMINANTS)

5.1 9% (Heavy Metals)

o] FAe°] ALHE AFL Codex =4
A EFFAA3 ANA AAFQ H 7] F)
SFgEofol 3y, 2 FE oF 7|Fo)
2 g8},

;‘]ﬂ {ﬂﬁ. e
(Maximum Permissible Concentration)
F(Pb) 0.1 mg/kg
B]4(As) 0.1 mg/kg

5.2 A% %(Pesticide Residues)

o] FAo] AHLEE AFL CODEX =
AAFFHEYG LI AN HAGE 2 A Fo
g FHo) AF 7| Fel FgE oo} o)

_._90_

10 mg/kg

. Y4 (HYGIENE)

6.1 o) #As #FR A8 AL
A% A AYFA-4EAQY A0
(CAC/RCP 1-1969, Rev 3. 1997), A1 4
W73 2 AB7¥ 5 CODEX text]
AR met Az - AFHE AFH o}
¢ A9,

6.2 AlEL AE F vAE7|FY HA
2 A2 AX(CAC/GL 21-1997)9) uwat A
AE v AETA Q] 7)Fo HEstodop gl
7. EA(LABELLING)

7.1 21Z 9% (Name of the Food)

AEL A AlEF9 FEAo] #3F Codex
oJul#2(CODEX STAN 1-1985 Rev.



1-1991, Codex AR 1AH)e| =t & A
Flojol gl 2 7189 HAL o] 74 2
3ko] A o] K-ghsjedo} Jhrl,

2139 AFA ds) 1] oY o
N AS, BAE AFolA] ARSEhs

Z shte Abgslelof wl,

o2

o].
A

ofl

7.2 Soj-& Adlo]ve] FA(Labelling
of Non-retail Containers)

Adoliel EAselo} s A F
% 2 Az F& 23749 of
& Aslsz A LAl Ug
Adeldy ¥ AF F o=
o EAstodo} Fel.

o

=

T
Yh o, W M

zeAv ERehazt AR AR dEst
A LA 2= BF AzA 5
EAAL] o) B Fahy EF vhaz g

g % ek

8. B4 3 A=EAH
THODS OF ANALYSIS
AND SAMPLING)

8.1 A=xAe GLC ¥4 &3

IUPAC 2301, 2302, 2304 == ISO
5508:1990, 5509:1999

8.2 Slip point &3

2E  7)1E& ISO 6321:1991  and
Amendment 1:1998, palm oil& AOCS Cc
3-25(97)

8.3 Arsenic £A

AOAC 95213, IUPAC 3.136, AOAC
942.17, =+ AOAC 985.16

8.4 Lead &A

IUPAC 2632, AOAC 99402 =+ ISO
12193:1994

E 1 ABMRO XuaXM(E KA %2 EAl, gas liquid chromatography2 £3)

Fatty | Arachis Babassu Coconut Cotton Grape Maize Mustard Palm Palm

acid oil oil oil seed oil seed oil oil seed. oil oil  kernel oil
C6:0 ND ND ND-0.6 ND ND ND ND ND ND-0.8
C8:0 ND 26-73 46-100 ND ND ND ND ND 24-62
C10:0| ND 1.2-76 55-80 ND ND ND ND ND 26-5.0
C12:0 | ND-0.1 40.0-55.0 45.1-50.3 ND-0.2 ND-05 ND-03 ND  ND-05 45.0-55.0
Cl14:0 | ND-0.1 11.0-27.0 168-21.0 06-1.0 ND-0.3 ND-03 ND-10 05-20 14.0-180

C16:0 [ 8.0-14.0 52-110 75-102 214-264 55-11.0 86-165

C16:1 | ND-02 ND ND ND-1.2
C17:0 | ND-0.1 ND ND ND-0.1
C17:1 | ND-0.1 ND ND ND-0.1
C180| 1.0-45 18-74 20-40 21-33

ND-1.2
ND-0.2
ND-0.1
3.0-65

05-45 39.3-475 65-100
ND-05 ND-05 ND-06 ND-0.2
ND-0.1 ND  ND-02 ND
ND-0.1 ND ND ND
05-20 35- 60

ND-3.3 1.0-3.0

C181 {35.0-67.0 9.0-20.0 5.0-100 14.7-21.7 12.0-280 20.0-42.2 8.0-23.0 36.0-44.0 12.0-19.0




FE 1 AL ABMFO| XHAIEM(S KW %2 EA|, gas liquid chromatography2 §7)

Fatty | Arachis Babassu Coconut Cotton Grape  Maize Mustard Palm Palm
acid oil oil oil seed oil seed oil seed oil oil  kernel oil
C182(13.0-430 14-66 1.0- 25 46.7-582 58.0-78.0 34.0-65.6 10.0-24.0 9.0-12.0 1.0-35
C18:3 | ND-0.3 ND ND-02 ND-04 ND-10 ND-20 6.0-180 ND-05 ND-0.2
C20:0 | 1.0-2.0 ND ND-02 02-05 ND-10 03-1.0 ND-15 ND-10 ND-0.2
C20:1 ¢ 0.7-1.7 ND ND-0.2 ND-0.1 ND-03 02-06 50-130 ND-04 ND-0.2
C20:2| ND ND ND ND-0.1 ND ND-0.1 ND-1.0 ND ND
C22:0| 15-45 ND ND ND-0.6 ND-05 ND-05 02-25 ND-02 ND-0.2
C22:1 1 ND-0.3 ND ND ND-0.3 ND-03 ND-03 220-500 ND ND
C22:2| ND ND ND ND-0.1 ND ND ND-1.0 ND ND
C24:0 | 05-25 ND ND ND-0.1 ND-02 ND-05 ND-05 ND ND
C24:1 | ND-0.3 ND ND ND ND ND 0.5-2.5 ND ND
Rapeseed
Fatty | Palm Palm Rapeseed oil (low Safflower Sesame Soyabean Sunflower

acid | olein

stearin

oil erucic  seed oil seed oil oil seed oil
acid)

C6:0 ND ND ND ND ND ND ND ND
C8:0 ND ND ND ND ND ND ND ND
C10:0| ND ND ND ND ND ND ND ND
C12:0| 0.1-05 0.1—0.5 ND ND ND ND ND-0.1 ND-0.1
C14:0} 05-15 10-20 ND-02 ND-02 ND-02 ND-01 ND-02 ND-02
C16:0 |38.0-435 48.0-74.0 15-6.0 25-70 53-80 79-102 80-135 50-76
C16:1 | ND-06 ND-02 ND-30 ND-06 ND-02 0I1-02 ND-02 ND-03
C17:0| ND-0.2 ND-0.2 ND-0.1 ND-03 ND-01 ND-02 ND-01 ND-0.2
C17:1|ND-0.1 ND-0.1 ND-01 ND-03 ND-01 ND-01 ND-01 ND-01
C180| 35-50 39-60 05-3.1 0.8-3.0 19-29 48-61 2.0-b4 2.7-6.5

ND - non detectable, defined as < 0.05%

— 92 —



Rapeseed

Fatty | Palm  Palm Rapeseed oil (low Safflower Sesame Soyabean Sunflower
acid | olein stearin oil erucic  seed oil seed oil oil seed oil

acid) ‘
C18:1 |{39.8-46.0 155-36.0 8.0-60.0 51.0-70.0 84-21.3 359-42.3 17.7-280 14.0-394
C18:2 {10.0-135 3.0-10.0 11.0-23.0 15.0-30.0 67.8-832 415-479 498-59.0 483-74.0
C183 | ND-06 ND-05 50-130 50-140 ND-01 03-04 50-110 ND-0.3
C20:0 | ND-06 ND-1.0 ND-30 02-12 02-04 03-06 | 0.1-06 0.1-05
C20:1 | ND-04 ND-04 30-150 01-43 01-03 ND-03 ND-05 ND-0.3
C20:2 ND ND ND-1.0 ND-01 ND ND ND-0.1 ND
C22:0 | ND-0.2 ND-02 ND-20 ND-06 ND-1.0 ND-03 ND-07 0.3-15
C22:1 ND ND > 20-600 ND-20 ND-18 ND ND-0.3 ND-0.3
C22:2 ND ND ND-20 ND-01 ND ND ND ND-0.3
C24:0 ND ND ND-20 ND-03 ND-02 ND-03 ND-05 ND-0.5
C24:1 ND ND ND-30 ND-04 ND-0.2 ND ND ND
ND - non detectable, defined as < 0.05%

g =

71el F4 2@ AE 22 (OTHER QUALITY AND COMPOSITION FACTORS)

o] FAL AYAANA BFol 3 A ALHA ohdstz A FARAZ ) A o
z H4do

1. E& EM(Quality Characteristics)

1.1 72 AFY 4, e

ook &rt.

R

1.2 Matter volatile at 105C
1.3 Insoluble impurities

1.4 Soap content
15 #H(Fe)

refined oil

virgin oil

1.6 T=](Cu)

refined oil

virgin oil

Mo

afel A& 7R ojvl - o] A,

%] =

75

0.2% m/m

0.05% m/m

0.005% m/m

1.5mg/kg

5.0mg/kg

0.1lmg/kg
0.4mg/kg

A3 v)

s 27}



1.7 A7}

refined oil
cold pressed and virgin oil
virgin palm oil
1.8 #HAkstE7}
refined oil
cold pressed and virgin oil

2. MEEXM(Composition Characteristics)

2.1 Arachidic and higher fatty acid &%

4N

Z 7

0.6mg KOH/g oil
4.0mg KOH/g oil
10.0mg KOH/g oil

10 meq active oxygen/kg oil
15 meq active oxygen/kg oil

FE7 5 48g/kg °l3}
2.2 Reichert values

ZIGF 6-85

b 4-7

vlel4rf- 45-65
2.3 Polenske vlues

ZIQIF 13-18

TR 8-12

vk 8-10
2.4 Halphen test

oA f positive

2.5 Erythrodiol content
EEN G % sterol®] 2% °]4+
2.6 Total carotenoids( 8 —carotene 2. 2.4])
g A5l2] oF-2(unbleached) &
g g2 FLHQ
gAsER] b Fadolyl
2.7 Crismer value
EEESRE R EY
2.8 Brassicasterol concentration
EEERPE PR
2.9 Baudouin test

500-2000 mg/kg
550-2500 mg/kg
300-1500 mg/kg
67-70

% 2HES 5% ol

A F positive
3. 38y Y 22y EM(Chemical 5. M Y AIZXH 4 (Methods of

and Physical Characteristics) : & 2 Analysis and Sampling)

4. |dentity Characteristics 5.1 Matter volatile at 105C 23
IUPAC 2601 =+ ISO 662:1988

4.1 Desmethylsterol level (& AHZ % 5.2 Insoluble impurities &% : IUPAC

2): %3 2.604 =+ ISO 663:1999
4.2 Tocopherol and tocotrienol level : 5.3 Soap content &3 : BS 684 section
3 4 25



54 Copper and iron £3# : ISO 8294 :
1994, ITUPAC 2631 AOAC
990.05

5.5 Relative density &4 : IUPAC 2.101
(A3 HAAS AL

5.6 Apparent density =4 : ISO 6883 :
1995(A "% B AAS AFL)

1.
T+

5.7 Refractive index &% [UPAC
2.102 =+ ISO 6320:1995
5.8 Saponification value &7 : IUPAC

2.202 == ISO 3657:1988
5.9 lodine value &3
(1) $ol2" : TUPAC 2205/1, 1SO
3961:1996, AOAC 993.20
AOCS Cd 1d-92(97)
(1) AAF : AOCS Cd 1b-87(97)
5.10 Unsaponifiable matter 2% : [UPAC
2401 (part 1-5) == ISO 3596-1 :
1998 and amendment 1 1997 %

T
T+

ISO 3596-2:1988 and amendment 1
1999

Peroxide value &4 : IUPAC 2501
(A= 2, AOCS Cd 8b-90(97)
T+ ISO 3961:1988

5.11

5.12 Total carotenocids =& : BS 684
Section 2.20
513 Acidity & : IUPAC 2201 =+

ISO 660:1996
Sterol content &4# : ISO 6799:1991
=+ TUPAC 2403
Tocopherol content &3
2.432 == ISO 9936:1997
Halphen test : AOCS Cb 1-25(97)
Crismer test : AOCS Cb 4-35(97)
2 AOCS Ca 5a-40(97)
5.18 Baudouin test : AOCS Cb 2-40(97)
5.19 Reichert value and Polenske value
: TUPAC 2.204

514
515 : IUPAC

5.16
5.17

E 2 : ¥F(crude vegetable oils)2l &&H 3 S8ty SN
Ara'chis Babassu oil COCQHUt Cottonseed ~ Grapeseed Mgize
oil oil oil oil oil
Relative density | 9140917 0914-0917 0908-0.921 0918-0926 0923-0926 0.917-0.925
O Opater at | xpeC x=2°C x=40°C x=20°C x=0°C  x=20°C
Apparent density ~ ~ ~ _ ~ ~
(g/ml)
Refractive indeX | | o0 1 465 1448-1451 1.448-1450 1458-1466 1473-1477 1465-1468
(N D 40°C)
Saponification
value 187-196 245-256 248-265 189-198 188-194 187-195
(mg KOH/g oil)
Iodine value* 86-107 10-18 6.3-10.6 100-115 130-138 107-135
Unsaponifiable
matter (g/kg) < 10 < 12 =15 =15 < 20 < 28
Stable carbon _ _ _ B B -13.71 to
1sotope ratio ** -16.36

* 80=71: Aukake] AR ALK o] 2.

;i) ©
5,

G, e, Fxeole A

*x+ References to be included to publications from CSL & Leatherhead Food RA



i
ac

2 A& -

M

al
(=]

x>

2R (crude vegetable oils)?Q| &5t s2isy §

Palm
Olein

Palm
oil

Rapeseed

Palm
oil

Mustard
Stearin

seed oil Palm kernel

Relative density

0.910-0.921 0.891-0.899 0.899-0.914 0.899-0.920 0.881-0.891 0.910-0.920

O Guater at | yopgeC x=BOC x=40C  x=40°C  x=60C  x=20°C
Apparent density 0.889-0.895 ~ 0896-0.898 0.881-0.885 ~
(g/ml) (50°C) at 40°C at 60°C
Refractive index 1.454-1.456 1.447-1.452
(N D 40°C) 1.461-1.469 at 50°C 1.448-1.452 1.458-1.460 at 60°C 1.465-1.469
Saponification
value 168-184 190-209 230-254 194-202 193-205 168-181
(mg KOH/g oil)
Iodine valuex 92-125 50.0-55.0 14.1-21.0 = 56 < 48 94-120
Unsaponifiable
matter (g/kg) <15 < 12 < 10 < 13 <9 < 20
Stable carbon _ _ B 3 _ _
isotope ratio **
%?Fe(fg\?vd Safflower Sesameseed Soya bean Sunflower
seed oil oil oil seed oil

erucic acid)

Relative density
(x? C/water at
20°C)

Apparent density
(g/ml)

Refractive index
(N D 40°C)

Saponification
value

(mg KOH/g oil)
Iodine value*

Unsaponifiable
matter (g/kg)

Stable carbon

0.914-0.920 0.922-0.927 0.915-0.923 0919-0.925 0.918-0.923
x=20°C x-20°C x=20°C x=20°C x=20°C

1.465-1.467 1.467-1.470 1.465-1.469 1466-1.470 1.461-1.468

182-193 186-198 187-195 189-195 188-194
105-126 136-148 104-120 124-139 118-141
< 2 <15 < 20 <15 < 15

isotope ratio **

* 8oE7t: At AL ARSI o2,

** References to

T, B, FEE, GRS A9

be included to publications from CSL & Leatherhead Food RA

__96_.



E 3 . ff(crude vegetable oils) & desmethylsterols &2F(total sterol2] %)

Arachis Babassu Coconut Cotton Grape Maize Palm
oil oil oil seed oill  seed oil oil oil

Cholesterol ND-3.8 1.2-17 0.6-3.0 0.7-2.3 04 0.2-06 26-6.7
Brassicasterol| ND-0.2 ND-0.3 ND-0.3 01- 0.3 02 ND-0.2 ND

Campesterol | 12.0-198 17.7-187 75-112 64-145 10.2 186-241 187-275
Stigmasterol | 54-132 87-92 114-156 21-68 109 43-77 8.5-139

B -sitosterol | 47.4-64.7 482-539 326-50.7 76.0-87.1 674 54.8-666  50.2-62.1

§-5avena | g4 108 169-204 200-407  18-73 30 42-82  ND-28
sterol
& -7-stigma

ND-5.1 ND ND-30 ND-14 10-35  10-42  02-24
sterol
§-T-avema |\ o 0410 ND-30  08-33 0.7 07-27  ND-5.
sterol
Others ND-1.4 ND  ND-36 ND-15 5.1 ND-2.4 ND

Total Sterols | o) 9000 500-800 400-1200 2700-6400 5800  8000-22100  300-700

(mg/kg)
Palm %?F%Sggvd Safflower Sesameseed Soyabean  Sunflower
Kernel oil erucic acid) seed oil oil oil seed oil
Cholesterol 0.6-3.7 05-1.3 ND- 0.7 0.1-0.2 06-14 < 07

Brassicasterol ND-0.8 5.0-13.0 ND-0.4 0.1-0.2 ND-0.3 ND-0.2
Campesterol 84-127  247-386  9.2-133 10.1-200 158-242  74-129
Stigmasterol 12.0-16.6 <09 45-9.6 34-64 149-19.1 7.0-115
8 -sitosterol 62.6-73.1  451-579  402-506  57.7-61.9 51-60  56.2-65.0

& ~5-avenasterol | 1.4-9.0 3.1-66 0.8-4.8 6.2-7.8 19-37 ND-6.9

8 -7-stigmastenol| ND-2.1 ND-13  13.7-246 1.8-76 1.4-52 7.0-24.0
8 -T-avenasterol{ ND-14 ND-0.8 2.2-6.3 1.2-56 1.0-46 3.1-65
Others ND-2.7 ND-4.2 05-6.4 0.7-9.2 ND-18 ND-5.3

To;cigizzr)ols 700-1400 4800-11300 2100-4600 4500-19000 1800-4100 2400-4600

ND - Non-detectable, defined as < 0.05%



E 4 : ff(crude vegetable oils)2l tocopherols and tocotrienols &2k

Arachis Babassu Coconut  Cotton Grape Maize Palm
oil oil oil seed oil  seed oil oil oil

@ -Tocopherol | 49-373 ND ND-17  136-674 16-38 23-573 4-193

B -Tocopherol | ND-41 ND ND-11 ND-29 ND-8 ND-35% ND-234
v ~Tocopherol 88-389 ND ND-14 138-746 ND-73 268-2468 ND-526
& ~Tocopherol | ND-22 ND ND ND-21 ND-4 23-75  ND-123
@ -Tocotrienol ND 25-46 ND-44 ND 18-107  ND-239  4-336

r —Tocotrienol ND 32-80 ND-1 ND 115-205 ND-450 14-710
& -Tocotrienol ND 9-10 ND ND ND-32 ND-20 ND-377

Total (mg/kg) | 170-1300 60-130  ND-50 380-1200 240-410 330-3720 150-1500

Rapeseed
oil (low
erucic acid)

Palm kernel
oil

Safflower Sesame Soyabean  Sunflower
seed oil seed oil oil seed oil

a —Tocopherol ND-44 100-386 234-660 ND-3.3 9-352 403-935
B -Tocopherol ND-248 ND-140 ND-17 ND ND-36 ND-45

7 —Tocopherol ND-257 189-753 ND-12 521-983 89-2307 ND-34

8 ~Tocopherol ND ND-22 ND 4-21 154-932 ND-7.0
@ -Tocotrienol ND ND ND ND ND-69 ND
7 —Tocotrienol ND-60 ND ND-12 ND-20 ND-103 ND
8 -Tocotrienol ND ND ND ND ND ND

Total (mg/kg) ND-260 430-2680  240-670  330-1010  600-3370  440-1520

ND - Non-detectable.

F . SFFf5 ND-52 mg/kg?] B -tocotrienolS 3§



I. s8N X4 4
(Named Animal Fats)
- Codex Stan 211-1999 -

o] FAL AYHRANA Aol o8 7
A AgEx] ofstn Azl @Al
oz Agw)

1. & Y=2I(SCOPE)

o] A&

[=]

17be] AHBAo 7 213

1

FRAL e FTAAG 24

2. 2| (DESCRIPTION)
2.1 g=(lard)

211 “&+ £% =Z=(Pure rendered

lard)”& ZAHA]

Az Agel A

HA)(Sus scrofa)e] AlAdsty AAsH A
A Az ozRy 42% Awe T
shof, AzAe W, 44, =74, 1A
ne, A7), J1RHEE), Ay d3F, 32
7] A¥H(scrap fat), skimmings, ®7A7], &
g0} o9} FAgE Aol EFEHZA] odolot
3o}, 283 Felo] gl Abejolojo} Fhr}.

212 74 ==(Lard

subjects to

processing)’+£ AAEIE, gl AdHoly ¢
43 7SS

E3tate], ol &3] EAH ook Tt

saAIlGE

3L

o2

2.2 4% Ez](Rendered pork fat)

221 “#% E£A(Rendered pork fat)’+=
FARA] ARE s Alge] Hidr HX](Sus
scrofa)d] =2 2 wox $&F AWoF
w83 AHE A), »A, W= 1A, A,
we]l ¥ 4l HEg 7l AN
> 2)ukE I

222 “7}&4 8% =X (Rendered pork
fat subjects to processing)’+ AA| =X,
2% - AAER, FaHrlEs, FA2HTE
=x], gt=xdold] U £E2FR 2Hol7

233t ol W3] FAH o} Tt

o nf

2.3 Premier Jus(Oleo stock)+ Z7ZyA]q}
(cutting fats) ¥ o}zl TAHA] A7}l
Algo] Mg 49 EAHA IS AR,
wok(caul), A&, A7 (mesentary)ell A
2aigh AxE Zukg AL 5% A

1=t
2.4 Edible Tallow

[«]

2.4.1 “Edible tallow(Dripping)”+ =44
ZAzkstm Algo] Ay A& H/F ¥
(Ovis aries)d] A3z AAFT AWz
(trimming fat, &2 £§), &% 2
off ®3td xwpxa o g e 453 Aot

2.4.2 “7}24 Edible Tallow(Edible Tallow
subjects to processing)”-& AHA| A& F
EAAWE 3l ol HEI] EAH
ojof gy

lo

g 0% ¢
T

A

| Z& QIXH(ESSENTIAL COMPOSITION AND

3. W4 M2 g
QUALITY FACTORS)
olalle] At AE WSl ¥ AL FAC A3 A
A9z 9] GLC 8 91(%)
=1 Premier Jus
L4224 Edible Tallow
C6:0 ) )
CR:0 ) )
C10:0 ) < 05(3A]) ) < 05(ZA)
C12:0 ) )
C14:0 1.0 - 25 2 -6

_99_



Atz A e GLC W $1(%)
A= Premier Jus
L2FA Edible Tallow
C14:1S0 EHE <01 < 0.3
C14:1 <02 05 -15
C15:0 <02 02 -10
C15:I1SO <01 ) <1.5(FA)
C15:ANTI ISO <01 )
C16:0 20 - 30 20 - 30
Cl6:1 20 - 40 1-5
C16:ISO < 0.1 < 05
C16:2 <01 <10
C17:0 <1 05 - 20
C171 <1 <10
C17:1SO <01 ) < 15(FA)
C17:ANTI ISO <01 )
C18:0 8 - 22 15 - 30
C181 35 - 55 30 - 45
C18:2 4 - 12 1-6
C18:3 <1b <15
C20:0 <10 <05
C20:1 <15 < 05
C20:2 <10 <01
C20:4 < 1.0 <05
C22:0 < 0.1 <01
C22:1 <05 3=
4. MEFJIE(FOOD ADDITIVES) AREFE AFAY AAe] Aug A=
52 28RS folAY X34 9
4.1 &2 8 (Colours) AWedlA AAZ F 2AHE 1879 A4S
4R AU v ML TFIY B

Cucurmin or Tumeric

B —carotene
Annatto extracts

o2 Abgah

3 a2
= i

maximum level

5mg/kg(Z curcumin® 24y)
25mg/kg

10mg/kg(Z bixin &

norbixin & 24])



4.2 A3ulz) A (Antioxidants)

Ascorbyl palmitate)

Ascorbyl stearate)

Mixed tocopherols concentrate

a ~tocopherol

Synthetic 7 ~tocopherol

Synthetic & -tocopherol

Propyl gallate

Tertiary butyl hydroquinone(TBHQ)

Butylated hydroxyanisole(BHA)

Butylated hydroxytoluene(BHT)

gallate, BHA, BHT, TBHQ)
o 3 E)

4.3 Arsp=| A ) %

Citric acid

Sodium citrates
Isopropyl citrates)
Monoglyceride citrate)

5. RLHEE(CONTAMINANTS)

5.1 5% (Heavy Metals)

= < CODEX =
A A} FT 2 $1 < 3] ol A “74’“] g 7E
o) i}ﬂ‘ﬂﬂﬁ 3, 1 L OS5 E
o] A &=}

o] #Ao] AL AR
]

72! ﬂ 3:]_9_ e
(Maximum Permissible Concentration)
0.1 mg/kg

0.1 mg/kg

%(Pb)
B 2 (As)

5.2 A5 % (Pesticide Residues)

o] Ao H&s+ AFS CODEX &+
ANEFFAHLENA AAGY T ATl
gk Ho AF 7)1Fe)] s ojof o

6. !IM(HYGIENE)

6.1 o) #42 iyl Aesie
A4 FA AYFE-HEAL

e
=
2

Lind

Moo

Al
el

Z T (maximum level
500 mg/kg, 7N = EFoF

GMP

GMP

GMP

GMP

100 mg/kg

120 mg/kg

175 mg/kg

75 mg/kg

200 mg/kg, NH7|EE =73 &

Z 7oA

iy

¥ % A (Antioxidant Synergist)

GMP
GMP
100 mg/kg, ¥ wE E3oF

(CAC/RCP 1-1969,
P78 2 AATFY 5
AR et AE -
e A

Rev 3. 1997), gAA
CODEX text-4 s
P EEEE EE

AE F uAETIEY A

2
L @%%%‘(CAC/GL 21-1997)9 wa A
et Ql 71Fo HFsteior gt

AEZe A AlF2] ¥ A #E Codex
JHFF+ 2 (CODEX STAN 1-1985 Rev.
1-1991, Codex +A% 1A¥)e] wial A
Flojof ). ZF Aupe) WAL o] FA 2
3ho] A oo Agsle]o} il

2 Ev-8 Adle]vie] FA|(Labelling
of Non-retail Containers)

Aefoliel TAtool she AEH, £
w5 2 AR e A o135

A ¢} 3} 5L i/‘l &7 dE A

— 101 —



HEe Aeeldy FF AF T o
of ZAIspofof et

2y EREbEs AR AFse
A T4 RE 2R/, Ax
EAALE o]8F FaE EF vlaE
g 5 sl

IUPAC 2301, 2302, 2304 =+ ISO
5508:1995, 5509:1999

8.2 Arsenic &3#

AOAC 95213, TUPAC 3136, AOAC

1. &8 £M(Quality Characteristics)

1.1 A
45 =4
=
Premier Jus
Edible Tallow
12 94 2 =

1.3 Matter volatile at 105C
1.4 Insoluble impurities
1.5 sodium soap ¥
==,
premier jus
+2 4
g SEAAY
1.6 #H(Fe)
1.7 7=} (Cuw)
1.8 A7}
e
premier jus
42 =7
Edible Tallow
19  F4kstE7L

942.17, == AOAC 985.16

8.3 Lead &#

IUPAC 2632, AOAC 994.02 *=+= ISO
12193:1994
2 =
71t ¥4 9 AE 22(OTHER QUAL-
ITY AND COMPOSITION FACTORS)

o] FAL AYRANA B 5 7
A A& ol AN AR 2
dHoz A gHrt

@) 4
SREERIETE
S 2 3
e @ AR 2L 4
o) WAl @ g X3 o]w] - o], 4k

g 7] F(maximum level)

0.3%
0.05%

F(5®)
(&)
0.005%
0.005%
1.5mg/kg
0.4mg/kg

ffa2 ] ) 0.65%
20mg KOH/g fat = ffa®A FHd 1.00%
25mg KOH/g fat = ffagA o} 1.25%
25mg KOH/g fat = ffag2A Z o} 1.25%
5 meq active oxygen/kg fat

1.3mg KOH/g fat

— 102 —



2. &5ty al 22| EM(Chemical and Physical Characteristics)

2l e Premier Jus Tallow
2.1 Relative density
. S 0.896-0.904 0.894-0.906 0.893-0.904 0.894-0.904
(40°C/20CE)
2.2 Refractive index
. 1.448-1.460 1.448-1.461 1.448-1.460 1.448-1.460
(ND40TC)
2.3 Titre
() 32-45 32-45 42 5-47 40-49
24 S ificati 1
apontiication vaie 192-203 192-203 190-200 190-202
(mg/KOH g fat)
25 Iodine value 55-65 60-72 36-47 40-53
(o] 2H)
2.6 Unsaponifiable matter
<10 <12 <10 <12
(g/kg)
3. 24 3 ARXFH W (Methods of 3.10 Peroxide value &3 : IUPAC 2501

Analysis and Sampling)

3.1 Matter volatile at 105C &3 :
IUPAC 2.601 =+ ISO 662:1998

3.2 Insoluble impurities 23
2.604 == ISO 663:1999

3.3 Soap content &7#
25

34 Copper and  iron =7 IS0

: TUPAC

: BS 684 section

8294:1994, IUPAC 2631 =+ AOAC
990.05

3.5 Relative density 23] : IUPAC
210132 RAAS ALE)

3.6 Refractive index &3 : [IUPAC 2.102
= ISO 6320:1995

3.7 Saponification value A : IUPAC

2.202 =& ISO 3657:1988
3.8 Iodine value &3
o] 2" : TUPAC 2205/1, ISO 3961:1996,
AOAC 993.20 == AOCS Cd
1d-1992(97)

3.9 Unsaponifiable matter =7 : [UPAC
2.401(part 1-5) =+ ISO 3596-1:1988 and
amendment 1 1997, ISO 3592-2:1988 and
amendment 1 1999

(4% 7)), AOCS Cd 8b-90(97) =+
ISO 3960:1998

3.11 Acidity &4 : IUPAC 2201 =+ ISO
660:1996

3.12 Titre 54 1 ISO 9351198 == JUPAC
2121

N Ao ZEEX
AEeXIel (Edible Fats
and Oils Not Covered
by Individual Standard)
— Codex Stan 19-1981, Rev
1:1989, Rev 2:1999) -

—
E'o! =

o] A ¥E& AYAANN A ¥l
s A A4HA ohistm A Ak
Zrol ApgA oz At

1. HE Y<2I(SCOPE)

o] FAL A AAEHe) AT A
oz §-4 % o]5e TEEe FEBT}

=

bl

— 103 —



o)== W3 34 (trans esterification, $43
7helvt B3 & AX ot 3te 7HFERAE
Z33e opg2 A3

- ZEA A e ¥ Codex 77

- A EA7]E A Codex 3

- 2884 2 28 Y pomacefreol tHit

2. H9(DESCRIPTION)

2.1 “A1 2% (Edible fats and oils)"+=
13FellA] FAE A WA SEjHele] =2
, EE2A Y YA EEREH I+

>,
o
o,

]
.

WlulRE AR, SAe] BAE Fawel
e %2l Ade s FHT & Ak
X
[+
<

oo rf

oX

XN
T
=,
lo

-2 AR A7 FEAA

2.2 “Virgin oil"& 71859 2x& w#3
N7VA 23 FE(expelling)o)vt st}
2 1A W dXe|ves o
Ae Re=Z, B A&, A, A7 2 44
Fejute g AA" 7ol

2.3 “Bt2-2(Cold pressed fats and

oils)"E 715y 2AL W3ASA oz
Axe)gle] FFoly ¢t o] 7AA
2 = RAer EF AF,

3.4 A3 A1 4] (Antioxidants)

Ascorbyl palmitate)
Ascorbyl stearate) -
Mixed tocopherols concentrate
@ —~tocopherol
Synthetic 7 -tocopherol
Synthetic & —tocopherol
Propyl gallate
Tertiary butyl hydroquinone(TBHQ)
Butylated hydroxyanisole(BHA)
Butylated hydroxytoluene(BHT)
gallate, BHA, BHT, TBHQ)

9 E%)
Dilauryl thiodipropionate

A=), o3 2 dileetes FAE Aot

3. AIEHIIE(FOOD ADDITIVES)

3.1 o] F4e W43 virginold WY
A4AE AZHREY Ago] A

3.2 A g (Colours)

o] A AL=HE AEA/NEL Y
52| Ago] LA =t

g A ge] A4S &AM
AAEL A AAY g F3F
EE 28RS Fo|AY LEIA] U
AReA 7HE F 2AEE 279 4
FABER AY == AL ZFIY
oz Ag-3ich

Z T-F(maximum level
5mg/kg(ZE curcumin® 24})

A o oF ¥ ©

Cucurmin or

Tumeric

25mg/kg

Annatto extracts 10mg/kg(¥  bixin  F&
norbixin 2.2 4] )

B -carotene

3.3 3ku) A (Flavours)

Ea0] il g ASstn A, AAH
T YAE, A FHES 4T

500 mg/kg, N8 = Egoz

GMP
GMP
GMP
GMP

100 mg/kg
120 mg/kg
175 mg/kg
75 mg/kg
200 mg/kg, NE71EE 2734
%E 274

200 mg/kg



3.5 AksiitA A 9] 23454 (Antioxidant Synergist)

Citric acid

Sodium citrates
Isopropyl citrates
Monoglyceride citrate

GMP
GMP
100 mg/kg, W8 =& o=

3.6 &XA(FHRE 7159 A4, Anti-foaming Agents)

Polydimethylsiloxane

4. LHUEE (CONTAMINANTS)
4.1 9% (Heavy Metals)

o] o] HL&sE= AEFL CODEX
AAZFFAAL3 A AT Ho 7
o F@gEejof v, 1 FS thg

e EH 5—3_9_ g
(Maximum Permissible Concentration)
Z(Pb) 0.1 mg/kg
vl A (As) 0] mg/kg

4.2 2575 % (Pesticide Residues)

o] #F7o] A4¥E AEL CODEX
AYEFANQHNN ARG 7 AEo
W Ao A5 7)ol FRE i}l Wt

5. A(HYGIENE)

5.1 0 #49 740 AeAx AL
AY FA AYTE-HFHY durey
(CAC/RCP 1-1969, Rev 3. 1997), 9§44
#7 % AFY § CODEX texts] B
ARA ek Ax - AgHn HFHelok

&S AFs)

52 AFL AE T nAE7IFY HA
2 HE&AA(CAC/GL 21-1997)o) wiap A
e PAETRQ 7180 HEstodof §

6. EAl(LABELLING)

AFL T AF9 FAel FFF Codex

10 mg/kg

UulFA (CODEX STAN 1-1985, Rev.
1-1991, Codex A3 1Ad) we} %A
s ojo} Fhr}

6.1 2 ¥ (Name of the Food)

6.1.1 “Virgin fat” ¥+ “Virgin oil"2 ©]
T3 2282 Ao F3tsts Aol 7]
ol A 5 A :

6.1.2 “*43+3 X|HHCold pressed fat)”,
“w89}3k 7)E(Cold pressed oil)”& ¢ 2
2.332] Aelo] Rt Ao} 7]F o
AS-E 5 gl

6.2 =vj-& FA"lojvie) ZA)(Labelling
of Non-retail Containers)

0

o

slojuo] EAtofo} s 4 :
2 Az F& ETRAe o] E3}
Agste EA LFAR e oy A
Aelolui} A HF F o= @
s}ojo} e},

3 ERebash 3y Age gt
NGkl RE RF, Az £
% Fae BF vtz oA

ﬂ@épémﬁm
f:om_niﬁ iru]m?(;
ol

)
3o
u)

\l

BN 9 AIEAH Y (ME-
THODS OF ANALYSIS
AND SAMPLING)

7.1 Lead &34

IUPAC 2632, AOAC 99402 =+ ISO
12193:1994

— 105 —



7.2 Arsenic &3

AOAC 952.13, IUPAC 3136, AOAC
942.17, =+ AOAC 985.16

2 =
et 4 2L AE 22 (Other Quality
and Composition Factors)

1.3 Matter volatile at 105
1.4 Insoluble impurities
1.5 Soap content
1.6 #H(Fe)
A $A%
virgin fats and oils
cold pressed fats and oils
1.7 = (Cu)
AR 25
virgin fats and oils
cold pressed fats and oils
1.8 Ab7}
AA HA
virgin fats and oils
cold pressed fats and oils
1.9 #akstE7}
virgin oils )
cold pressed fats and oils)
71} 25

2. B4 9 AIRAH YW (Methods of
Analysis and Sampling)

2.1 Acid value &#A :
ISO 660:1996

2.2 Peroxide value &# : IUPAC 2501
(#4" A), AOCS Cd 8b-90(97) =
= ISO 3961:1988

23 Matter volatile at 105°C &4 :

IUPAC 2201 &+

o
[V}

] 7]1F(Maximum level)
0.2% m/m
0.05% m/m
0.005% m/m

2.5 mg/kg
5.0 mg/kg
5.0 mg/kg

0.1 mg/kg
0.4 mg/kg
0.4 mg/kg

0.6mg KOH/g fat & oil
40mg KOH/g fat & oil
4.0mg KOH/g fat & oil

15 meq active oxygen/kg oil

10 meq active oxygen/kg oil

IUPAC 2601 =& 1SO 662:1998
2.4 Insoluble impurities
2.604 == ISO 663:1999
2.5 Soap content &A
25

23 : IUPAC

: BS 684 section

26 Iron &% : [UPAC 2631, ISO 8294 :

1994 == AOAC 990.05
2.7 Copper &3 :IUPAC 2631,
8294:1994 =+ AOAC 990.05

ISO



