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CYS 79:1530 — MNpcdSaypxen dik E5(4)5L‘.4(.)v POCTUKEAQULOV.
Specification for Edible Arachis Oil.

CYS 80:1380 —TpcSiaypagh duk "Ed0Odov "AgaBoottéhaiov.
. Specification, for Edible - Maize Oil.

CYS 81 1580 — Tigioday paxon) B "ESGS: tdey  Z UvaméAaiov.
Specification for Edible Muald)d Sced Oil.
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CYS 83:1980 — IMpodorypagry dix *EBmBuuov Pamélaicy.
Specification for Rapeseed Oil.

CYS 84:1980 — MNpodiarypocgr] duk *EdGdupov Zoyle)\cxtov
Specnf;catmn for Edible Soya Bean Oil.

CYS 85:11280 — Tpodiay popry duk *EBODupov ‘Hhotponéhaioy.
Specification for Edible Sunflower Seed Oil. |

CYS 86:1980 — Mpodiypaphy dicx "EdOBupov Bauboikéhoov.
Specification for Edible Cotton Seed Oil.

CYS 87:1980 —Meodiaypagh Bik *EdbDdwwov KapSapérawov.
Specification for Edible Safflower Seed Oil.

CYS 88:1980 — Tlpodrarypagt] dik "Edddipov I ioouélaiov,
iSpecification for Edible Sesame Seed Oil.

CYS 90:1980 — INpcdiorypagd) ik "ESddupe “Eloer katl I\t'm],
Specification for Edible Fats and Oils.
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(2) Ak To0g TGANTAG, PETXMWANTAG KAl KXTXOTURTAPXAG TV
3Inv Aekeudpiov, 1982 _
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CYS 79:1980

CYPRUS STANDARD SPECIFICATION FOR EDIBLE ARACHIS OIL

1 SCOPE

. This Cyprus standard applies o edible arachis oil.
2 DESCRIPTICN

Arachis 0il (synomyms: Peanut 0il: Grodndnut 0il) is derived from

groundnuts (the seeds of Arachis hypogala L).

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Arachis 0il shall have the following idenfifyvcharacferistics;

3,1.1 Relative Density (20°C/Water at 20°C) 0.914 - 0.917

3.1.2 Refractive Index (n_p40°C) : 1.460 - 1.465

3.1.3 Saponification Value (mg‘KGH/g 0il) 187 - 196

3.1.4 Iodine Value (Wijs) , 80 - 106

3.1.5 Unsaponifiable Matter ' not more than
10 g/kg

3.1.6 Arachiaie and Higher Fatty Acids Content " not less than
48 g/kg

3.2 Arachis o0il shall have thec foilowing quality characteristics.

3.2.1 The colour shall bec characteristic of the designated product.-
3.2.2 Odour and taste. The odour and taste shall be characteristic of
the designated product and free from foreign and rancid odour and
taste. '

3.2.3 Acid value.

3.2.3.1 The acid value for virgin oil shall not be more than 4 mg KOH/g
oil. (

3.2.3.2 The acid value for non-virgin oil shall not be more than 0.6 mg
KOH/g oil. ’

3.2.4 The peroxide value shall not be more than 10 milliequivalenrs of
peroxide oxygen/kg oil.

4 SAFETY AND HEALTH REQUIREMENTS

Only the following food edditives shall be used at the specified levels.
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¢,1 Colours
The following colours (fable 1) are prermifted for the purpose of restoring
natural colour lest in processing or for fhe purpose of standardizing
-colour, as lﬁng as the added colour dees not deceive or mislead the consumer
by concealing ‘damage or infcriority or by making the -product- appear to be
of greater than actual valuc: v

TABLE 1: Cdldurs

Colout | ) Maximum lcvel of ‘use

4.1.1 Beta-carotene o ' © Not limited
4.1.2 Annatto (+) not limited
4,1.3 Curcumin (+) ~ ’ ' . not limited
5.1.4‘Canthaxanfhine ) not limited
4.1.5 Beta-apo-8'-carotenal not limited
a,1.e Mathyl and ethyl esters of not limited

beta-apo-8'-garotenoic acid ’ not limited

4.2 Antioxidants

Only the following antioxidants (tatle 7) may be used at the specified levels.

TABLE 2: /intidxidants

Antioxidant Synergisfi _ . Maximum level of use.
4.2.1 Propyl, octyl, -and dodecyl 100 ma/kg indjvidually or in.combi=
gallates » combination
A;Z.Z'Bufyléfed hydroxytoluene 200 mg/kg individually or in
"(BHT). Butylated hydro— ’ ~ombination

xyanisole (BHA)
4.2.3 hny combination of gallates 200 mg/kg, but gallates not to
with BHA or BHT, or both 1 exceed 100 mg/kg

4.2.4 Natural and synthetic toco- : .
o - Not limited

. - pherols _
4.2.5 Ascebyl palmitate 200 mg/kg individually
. 4.2.6 Asccedyl stearste : or in combination:
. 4,2.7 Cilauryl fﬁiodiproprionefe 200 mg/ky A
4.2.8 Tertiary butyl Hydroqui— 200 mg/kg singly or in combina-
ﬂ>ﬁone (TBHQ) tion with BHA, BHT or gallates,

(gallates not exceeding 100 mao/kg |

+ Temporarily endorsed
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4,3 Antioxidant Synergists .
Only the following antioxidant eyrercists (iable_3) may bc used at the

- specified levels.

TAELE 3: JAntiaoxidzit Synergists

Antioxidant Synergist . Maximum level of use - -
4.3.1 Citric acid and ite sodium salt | Mot limited
4.3.2 Isoprepyl citrate mixiurc ' 100 mg/kg
4.3.3 Phosphoric acid (+) individually or
4.3.4 Monoglycerate citrate N in combination

4.4 Antifoaming Agents - .
The only permitted anti-foaming acent that may be used is dimethyl-
V'polysiloxane (dimethyl silicon) either singly or in combination with

~ silicone dioxide at a maximum concentration of 10 mg/kg.

4,5 Crystallization Inhibitor
The only permitted crystallization inhibitor that may be used is

oxystearin at a maximum level of usc of 1250 mg/kg.

4.6 Metal Contaminants _
" Metal contaminants shall not exceed t e following maximum levels as
'indicated in table ‘4.

ABLE 4: Mét¥dl Contaminants

Contaminants : IMaximun 1evel
4.6.1 Matter volatile at 105°C 0.2% m/m
4,6.2 Insoluble impurities 0.05% m/m
4.6.3 Soap content’ ‘ 0.005% n/m
4.,6.4 Iron (Fe) (Virgin o0il) 3> mg/ka

(Non-virgin eil) 1.5 mg/ko

4.6.5 Copper (Cu) (Virgin cil) ' 0.4 mg/kg
_ (Non-virgin oil) 1 6.1 mg/kg
4.6.6 Lead (Pb) | 0.1 mg/kg -
4.6.7 Arsenic (As) h 0.1'mg/kg

+ Temporarily endorsed - S L
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4.7 Hygiene

4.7.1 The products covered by the provisions of this standard shall be
prepared in accordance with the Code cf Prectice-General Principles

of Food Hygiene CYS 33:1978. “lso :he premises shall be registered by

the Scientific Food Cotuncil of ihc Minierry of Health as complying with
the Food Hygiene Kegulations of 197C. ' 4

4.7.2 To the extent pessible in good manufacturing practice the products
shall be frée from any foreign and objectionable matter, microorganisms
capable of development under normal conditions cof storage and substances
originatiné from microorganisms in amount which may be toxic.

4,7.3 tdible nils and fate shall be packed and or stored in food grade

non-toxic containers.
S5 WEIGHTS

5.1 411 edible vegetable oils shall bz offered, at the retail level,
packed aonly in one, two, four, five and sixteen liter contsinars.
Tolerance limits shall be those describad by the Weights and Measures

Law,
6 LABELLING

In addition to Sections 1, 2,4, and & of the General Stendard for the
Lébellihg of Prepackaged Feods (CYS 23:1978) the fellowing specific
nrovisions apply: '

6.1 The Name of the Food

£€.1.1 All products designoted as arachis oil, peanut oil or graundnut cil

must conform te this standard,

6.2 Where arachis 0il hes been subject *o any process of esterification
or to processing which alters its fatty acid compnsiticn or its consistency
the name a:achié o0il or any synunym shall not be used unless qualified

to indicate the nature of the process.

6.3 List of Ingredients
6.3.1 A complete list of ingredients shall be declared on the label in

descending order of propcerticn,
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6.3.2 A specific name shall be used for ingredients in the list of
ingredients except that class titles may be used in accordezice -with

the provisions cf the General Standard for ths Labelling 6f Prepackéged
‘Foods. (CYS 33:1978) ' ‘

6.4 Net Contents

The ret contents shall be declared by volume in the metric system,

or in any other sysfemvor systems in additicn teo the metric system

in the case of exports.’

6.5 Name and Address
The name and address of the manufacturer or packer shall be. providerd,
except for export purpcses the name of the exporter cp other distributor

may be provided imstead.

€.6 Country of Origin

6.6.1 The country of origin of the product shall be declared.

6.6.2 When the product undergees procgssing in a seccend country, the
counfry‘in which the processing is performzd shall be considered to

be the country of srigin for the purpese of labelling.

6.7 Size of Letters and Numhers
The size of letters and numbers shzll be in accordance with section 4
of CYS 33:1978, ''Standard for the Labelling of Prepackaged Foods''.

6.8 Coded Marking
Coded marking is to appear cn the label indiceting the product and
the date of broduction.

7 SAMPLING AND METHODS OF TEST
7.1 Either of the frllowing sampling methcds may be used at the
discrection nf the sampling authority or zs agreed between the manu-

facturer and purchaser.

Method 1: According to the provisions of the Food and Drugs Law.
Method 2: According to CYS 89:1979, Sampling Fats and Fatty 0Oils.



242

7.2 Methods of Apalysis ‘ )
7.2.1 Deterdination cf»relafive density. Determinaticn of the relative

deﬁsify.of the ¢il sh211 be in accocrdence with part 1, CYS 73@197§,

- Methods of Analysis for Edible Fa“s and Dils.

7;2,2 Determintion of iron, Determinarion of the iron contenf shall be

in,accorﬁaﬁcé'wi%h part 6, CYS 78:157%, Metheods of Nnalysis for

' Edible Fats and Oils.
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In the preparation of this standard representatives of the following

Organizations collaborated:

fmbrosiz Oils Ltd

Central Cooperetiye Indu strics (Cyprus) Ltd
Cyprus Censumers Protection fissociation
Cyprus ﬁlive Preducts marketing Beoard
Co-operative Supply Union Ltd

Food Importers & Traders Associéticn

. Galanous Bros Ltd » '
Galafériofis Bros Ltd

Government Laboratory

Ministry of Agrxculfure and Matural Hesources
Mlnlstry of Commerce ard Industry o
Ministry oF‘Healfh

Pancyprian Association of Chemists

Cyprus Organization for Standerds and uonrrol of Qualxty

Note 1. For the purpcse of this standercd and uﬁfil the methods for

the determination of acid vz2lue, percxide value, maffe; volarile at
1DSOC,‘insoluble impuirities, copper, lead, arsenic, refractive index,
saponification value, iadine vclie, unsaponifisble matter, Halphen test
and soap content. are finalised,;refctenee-shﬁll be made to the following
methods of analysis. A

Acid Vdlue (I)

Cetermination of. the mcid velue shall be in accordance-with the TIPAC
(1964) method (IUPAC Stendard Methnds for the Analysis of Dils, Fats
and Soaps, S5th Ecition, 1966, II.D.1.2 Acid Value).

Results are expressed as the number of mg KOH required to neutralize-
1 g oil.

Peroxide Value (I)P

Determination of the peroxide velue shall be in accordance with the
IUPAC (1964) method (IUPAC Standard Metheds for the analysis of 0Oils,
Fats and Scaps, 5th Editicn, 1964, I11.D.13 Peroxide Value).

Results are expressed as miliiequivalenfs active: oxygen/kg ril”
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Matter Volatile at 105°C
Determinetion of the matter velatile at 105°C shall be in accorcance with
the IUPAC (196&)_mcfhad (IUPAC Stanczrd Methods fer the Analysis of 0ils,
Fats and Scaps, Sth Ecition, 1966, II.C.1.1 Moisture and Vdlatile Mattor).

Results are expressed as % m/m.

Inscluble Impuritics

Determir@ation of the inseluble impuritics shall be in accordance with
the IUPAC (1964) method (IUPAC Stansard betheds for the Analysis of
Q0ils, Fats and Scaps, Sth Editinn, 1966, I1I.C.2 Imgurities);

Results arec expressed as % m/m.

Copper (+)

Determiration 6f copper shzll be in =ceordance with the AGAC (1965)
methnd (Official Methads of /inalysis of the AGAC, Internoticndl Urion
of Pure and Applied Chemists, Carbamete Melhed, 24,023 - 24.028),

Results are expressecd as mg ccpper/ka,

Lead (+)

Determiretion o  lcad shall be in sceurdsnce with the AOAC (1965)
methnd, after completez digesticn, by the cnlerimetric dithizone
determinaticn procedure  (0fficial Methods of Analysis of the AOAC,
1965, 24.053 (and 24.008, 24.00%, 24,063 j, 24.046, 24.047 and 24,048),

Results are expressed as mg leecd/kag.

Arsenic

Determirat’ . | arsenic shall be in zccordance with the coclorimetric
silver dietiiyyIdithiccarbamate methncd  of the ADAC (0Official Methods
of Analysis of the AOAC, 1935, 24.011 - 24.014, 24.016 - 24.017,
24.006 - 24.008).

Results arc expressed as mg arsenic/kg.

+Atomic absorpticn 8Spectrcphntometric methnds may alsc be used, giving
the some or better degree of f~ccurzcy.
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Refractive Inddex

Dotermination of +he rofrnctive index shall Be in accerdance with the
IUPAC (1964) method (IUPAC Stancard Methods fOr the fnzlysie of Cils,

Fats and Scaps, 5th Edirizn, 1968.11.B.2, Rofractive Index).

Results are given ce the refractive index relative te the sodium D-line
at 40°C (n_,40°C).

Sapcnification Value

Determination of the sopenifieation value shall be in accordance with
the IUPAC (1964) method (IUPAC Standard Methnds for the Analysis of
Dils, Fats and Soaps, Sth Edition, 1966, II.N.2 Saponificaticn Yalue (Is).

Results are expressec ac the number nf mg KOH/g cil.

Tcdirg Valuc (II)

Determinaticn cof iocinc value shall be in accordance with IUPAC (1964)
method (IUPAC Standard Methods for the Analysis cof 0ils, Fats and Soops,
Sth Edition, 1966 11.5.7.2 nnd 11.D.7.3, the Yijs Mcthnd).

Unsapcnifizble Matter

Determination «f the unsoronificrble mefrer shall be en accordance with
IUPAC (1964) diethyl other meth- (IUPAC Stend~rd Methods for the
fnalysis -f Jils, Fatec ond Scops, 5th Editien, 1966, 11.D.5.1 and
I1.D.5.3).

Results are expressazd as 2 unsaponifioble matter/kg o0il.

Arechidic d4nd Higher Fatty Acids Content

Acecrding tr the Modified Rennpd Test, 0fficirl Methnds of Analysis of the
ADAC (1965), 26.077.

Results arc expressed as g arachidic acid/kg cil, oF According to the
FAG/WHO Codex Alimentarius bMethod (FAD/WHD Methcds of Analysis for Edible
Fats and Oils, CAC/Kit 1101969, Arachis 0il Test (Evers).
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'Note_gi Analytical procedures to confirm any of the provisions in

this standard shall be those published and or recommended by CYS.
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CYS 80: 1980

CYPRUS STANDARD SPECIFICATICN FOR EXIBLE HAIZE DIL
1 SCOPE

- This Cyprus standérd applies to edible meize oil.
2 DESCRIPTION

Maize o0il (synonym: Corn 0il) is derived from maize germ (the

embryos of zea mays L).

-3 ESSENTIAL COMPOSITION AND QUALITY FACTOxS

3.1 iMaize 0il shall have the following idsntity characteristics.

3.1.1 Relative Density (20°C/Mster at 20°C) = 0.917 - 0.925
3.1.2 Refractive Index (n_j46°C) ' 1.465 - 1.468
3.1.3 Saponification Value (mg KOH/g o0il) . © 187 - 495
3.1.4 Iodine Value (Wijs) ' 103 - 128
3.1.5 Unsaponifiable ifatter not more than

26 g/Kag

3.2 Haize oil shall have the follewing guality characteristics.
3.2.1 The colour shall be characteristic of the designated product.
3.2.2 Odour and taste. The odour and tasts shall be cheracteristic
of the designated product and free from fersign and rencid odour and
taste. : -

3.2.3 Acid value.

3.2.3.1 The acid valuc for virgin oil shall not be more than 4 mg
KOH/g oil. ’
3.2.3.2 The acid value for non4§irgin 0il shall not be more than C.é mg
KOH/g oil. = ’ ‘

3.2.4 The peroxide value shall not bz worz thzn 10 milliéquivalents

T

of peroxide oxygen/kg oil.
4 SAFETY AND HEALTH REQUIREMENTS
Only the following food additives shall be used at the specified levels, -’

4.1 Colours

The following colours (table 1) are permitted for the purpose of restoring
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natursl colour iost in processing <r for
colour; as long o5 the added colour does

consumer Dy concealing

appcar to Le of greater than

damage or inferiority

actual valus

the purpcse

lead the
making the

not deczive or mig

or iy

s
<

YAGLE 1: Colours
Colcur Maximum lepel of use
4.1.1 Beta~carotene Not limited
4,1.2 Annatto (+) Mot limitoed
4.1.3 Curcumin (+) ot limited
4.1.4 Canthaxanthing Mot limited
4.1.5 Beta-apo-8'-carotunal ot limited
4.1.6 tiethyl and cthyl ecsters of Not linmited
bata-apo-ﬂ'—caroteaoic acid

4.2 Antioxidants
Only the following anticxidants (takle 2)

fied levels.,

ey bo oused at the specis

Anticxidant Synergist raximum level of use
6.2.1 Propyl, octyl; and Jdodecyl 123 nmy/ko individually
gallates or in combination.
4,2.2 Butylated hydroxytoluenc 200 wa/ka individually
Butylated hydroxyanisole or in combination
4.2.3 Any cowbination of aallates 741 <, but gallates
with BHA or DT, or boti by Uxeemd 106 ag/ke
4.2.4 Matural and synthetic tocophe-
sot ilimited
rols
4.2.5 fiseorbyl palmitatc 200 wma/kg incividually
4.2.6 fAstorbyl stecarate or in cosbination
4.72.7 filautyl chiodipronriconate 200 mg/ka
4.2.8 Tertiusry hutye hydroquirane 200 wng/kg cingly cr
{TIBHR) incomhinetion with NHA
- RET av gallates (aal
lntes nﬂ* excheding
138 nq/vq)
+Temporcrily endorsad

of standardizing

product
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4.3 Antioxidant Synergists . _
Only the following antixidant synergists (table 3) may be used at
the specified levels,

TABLE 3. Anticxident Svnergists

Mntioxidant Synergist Maximum levei of use
4.3.1 Citric acid and its sodium salt Mot limited
4.3.2 Isopropyl citrate mixturc 50 mg/kg
4.3.3 Phosphoric acid (+) ) individually or
4.3.4 Monoglyceratc citrate in combination

4.4 Antifoaming Agents
The only permitﬁod anti-foaming agent that may be used is dimethyl
polysiloxane (dimethyl silicon) either singly or in combination

. - c o+ . .
with silicone dioxide  at a maximum concentration of 10 mo/kg.

4,5 Crystallization Inhibitor
The only permitted crystallization inhibitor that may be uscd is

oxystearin at a maximum level of wse of 1250 mg/kg.

4.6 Metal Contaminants .
Metal contaminants shall not excced the following maximum levgls as

indicated in table 4.

TABLE &4: iictal Contaminants

Contaminants Haximum level
4.6.1 Makter volatilc at 195°C : 0.2% m/m
4.6.2 Insoluble impurities - 0.05% m/m
4.§.3 Soap content h 0.005% m/m
4.6.4 Iron (Fe) (Virgin oil) 5 mg/kg
(Hon-virgin o0il) 1.5 mg/kg
4.6.5 Coppef (Cu) (Virgin ail) C.4 mg/kg
Non-viryin oil) 0.1 mg/kg
4.6.6 Lead (Pb) ' 0.1 mg/kg
4.6.7 Arsenic (As) 0.1 mg/kg

+ Temporarily endorsed



4.7 Bygeche
- . ‘ } N . . .
" 4.7.1 The products covered by the provisions of this ctandard shall
be prepared in accordancs with the {ode of Practice-General Prirciples.
of Food Hygiere CYS 33:1874. Also the premises shall be registersc
by the Scientific Ffood Council of the iiinisiry of Health as

complying with the Food Hygiene Kegulations of 1970. -

4.7.2 To the extent possible in goo:d muoufacturing practice the products

shall be free from any foreign amg objrctionable matter, microorganiems:
capable of‘development under nomiaal conditions of storage and substznces
originating from microorganisme in amounte which may Le texic.

"4.7.3 Edible oils and fats shall 22 packed and or stored in food gracde

“non-toxic containers.

5 WEIGHTS

S.j All edible vegetable oils shall be offered, at the retail level,
packed only in one, two, four, five and sixteen liter containers.
'“Tolrénce limits shall be thosez doscribed by the Yeights and ideasures

Law. -

6 LABELLING ' \ _ -

In addition to Secticns 1, 2, 4 o General Stoncard for

theILabéllihg of Pfcpackagcd i cods 33:197¢) the F&lluq;ng cpeci-

fic provisions apply:

6.1 The Hame.of the Food . . . "

6.1.1 All products designal

ed as swize o0ll or corn oil must conform

to this.stahdérd.~" L e ST N

6.2 Yhere maize oil {us bween subject.to sag-preciss of esterification

tiy stid composition or its

‘or to processing which alters its s

consistency the name maizz oil or any synonyid shald nct be used unless

qualified to indicate the nzture §f tﬁgrﬁrocegs}' L S

6.2 List of Ingredients’ i
6.2.1 A complete liz: of inprediznts ‘shall be declared on. the label in
descending order of proporcivii. ‘
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-

6.2.2 A specific name shall bé used: for ingredients in the_list'dfv_
ingredients except that class titles.may bs‘bsEd in accerdance with
the provisions of tHC-JOnerdl Standard for t‘s LaL,Lllng of Drnpackaged

Foodq. (C¥ 335 197 ).

6.3 et Contents . o
The net contents shail ‘be declar:d by’voiume:injth3~metfic systei,
or in any cther systeﬂ or sttcms in addition to tho metric.syétem

in the case of prortq.‘

6 4 Namc uﬁd Address
The nams and addreos of the manufacburer or: packur shall be prov1ded
_'except for equrt purposes the nams of the uxporter of other

,distributor may hevprOVidéd‘instcad.

6.5 Country of Orlgln .

. 6.5.1 The country of origin of the product shall be declarcd

6.5.2 “hen thio product underqoes proc: SSlﬂg in a second Lountry, the
country in which the procc,51ng is purforsed shall be considered to

.__bé the country of origin for the purpose of labclling.‘

6.6 Size of Letters and Numbers _
.The size-of letters and numbers shall be in accordance with section 4
"of CYS'33:1978, ''Standard for the Labelling of P;ﬁpackagéd Foods''.

6.7 Coded liarking ,
Coded marking is to appear on the label indicating the product and

the date of production.

7 SAMPLING ANb METHODS OF TEST

74 Either of the following sampling methods may be used at the

) discretion of the sampling authority or as agreed between the manu-

.facturer and purchaser.

‘Method 1:; .According to the-proyisiéns of the Food and Drggs Law.
" ilethod 23 '‘Accerding ‘to CYS 89&1979,’Samp1ing_Fats and Fatty Oils..

"7 uetﬁods of Analysis

7. 2 1 Dcternlnatlon of relative den31ty. Determination of the relative
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density of the oil shall bz in accorcancsz with part 1, CYS 73:1979,‘
ticthods of Analysis for Edible Fats an¢ Oils.

7.2.2 Determination ¢f iron, 2Zsterainstion of the iron content shall
e in accordance with pert §, CYS‘7S:1979; iiethods of Analysis for

Edible Fats and 2ils.
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In the preparation of this standard ripresentatives of the following

Organizations collaborateds

Ambrosia Qils Ltd

Central Coop=ration Industrizs (Cynrus) Ltd
Cyprus Consumers Protection Association
Cyprus 0live Products ilarketing Board
Co-operative Supply Union Ltd

Food Importers &% Traders Association
Galanos Bros Ltd '
Galatariotis Bros Ltd

Government Laboratory

Ministry of Agriculture and MNatural xssources
dMinistry of Commercec and Industry

Ministry 6f Health

Pancyprian Association of Chemists

Cyprus Organization for Standards and Centrol of Quality

Note 1. For the purpose of this standard and until thc methods for
the determination of acid value; peroxide valug, matter volatile at
10508, insoluble impurities, copper, lead, arsenic, refractive
index, saponification value, iodinz velus, unsaponifiable matter,
Halphen test and scap content arc finaliscd, reference shall be madz

to the following methods of analysis.

Acid Value (I)

Determination of the acid value shall be in accordance with the
IUPAC (1964) method (IUPAC Standard iethods for the analysis of Oils,
Fats and Soaps, 5th Edition, 1966, 11.D.1.2. Acid Value).

Results arc expressed as the number of mg KOH required to neutralize
1 g oil.

Peroxide Value (I)P

Determination of the peroxide value shall be iﬁ accordance with the
IUPAC (1964) method (IUPAC Standard Methods for the analysis of Oils,
Fats and Soaps, 5th Edition, 1966, I1.2.13 Peroxide Value).

Results are expressed as milliequivaients active oxygen/kg oil. V
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Matter Volatile at 195°C -

Dctermination of the métt;f.volatilc at 105°C shall be in accordance
with the TUPAC (19564) -method {IUFAL Stencard vethods for the analysis
of Dils, Fats and Soaks?'ﬁth Edition, 1566, 11.C.1.1 iloisture and

Volatile iatter).

Results are-exprosssd as % m/n._

" Insoluble ImpurlLle

Determination of the insolubl 1z impuritics shall be in accordance
with the IUPAC (1964) mcthod (I”PAC Standard iMethods for the AnalyC1s
of Qils, Fats and Soavs, S5th Edltlon, 1966, II C.2 Imeurltles)

E

Kesults are expressed as % m/m.

Copper (+)_ o ) _
Determination of copper shall be in accordance with the AOAC.(1965)
mothod, (Official iiethods of Analysis of th: AJAC, International Union
Cf Pure and Applicd Chemistry Carbzzato iiethod, 24.023 - 24.028),

Results are oxpressed as mg copper/kg.

.Lead (+)

Determination of w«lead shall bho i accordance wi{h‘{he ACAC (1965) -

method, after complets digesstion, =% the col allmbtriC'dithizoné
determination procedurw (Gf cial niztnods of” ﬁnaly31s of the- ADAC,
1965, 24.053 (and 24.206;. 2%,099, 24,043 3, 24.046, 24.047 and 74.048).

Results are expressed as mg lead/%g.

Arscnic )

Determination of arsenic shall be in accordance with the colorimetric
silver diethyldithiocarbamate sethod of tho ADAC (Official i oethods ‘
of Analysis of the AQAC, 1965, 24,011 - 24,914, 24.016 - 24.017,
24,006 - 24.006). ) ) '

Results are expressed as mg arscnic/ikg.

+ Atomic Absorption Spectrophctometric mettods wmey also he used, giving
the same or hetter degree of szceurs oy )
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Refractive Index )
vDetermination of tho refractive ineax shell be in accordance with
the IUPAC (1964) method (IUPAC Star

ﬁils; Fats and Soaps, Sth fditien, 7966.11.5.2, Kefractive Index).

a

3 #athads for-the Analysis of

Results arzc given as the rufractive -indox relative to the sodium
D-line at 40°c C (n_ 54” ).

Saponification Velue

Octermination of thc saponification value shzil be in accordance

with the IUPAC (1964) method (IUPAC Standard rictnods for thc Analysis
of Oils, Fats and Soaps, 5th Edition, 1966, 1I.D.2 Saponification '
'_Value(ls).

Results are expressed as the number of mg X3+/g oil.

Iodine Value (II)

» Determinétion of iodine value shall bc in accordanci: with IUPAC
(1964) mothod (IUPAC Standard Fethods for the qnaly51s of Dils, Fats
~and Soaps, 5th Edltlon, 1966 11, D.7.2 and 11.D.7. 3 the Wijs tethod).

Unsaponlflablu fjatter

Determination of the unsaponlfleulﬂ matter shall bec 1in accordance with
IUPAC (196&) dicthyl ether metho? (IUPAC Standerd Hethods .for the
Analysis of Oils, Fats and Soaps, Sth Edition, 1966, 11.D.5.1 and

" I1.D.5.3). '

Results are cxpreéscd as gunsaponifiable metter/kg oil.

Halghen Test
" The Halpth test shall be in ﬂccoroancc with AOCS method (Officizl

and Tentatlve itcthods of the American Cil Chemists' Soc1cty, ADLS
Official Hethod Cb1- 2“) :

Rcsult is express ed as posltlve or ncgative,



256

CYS 81:1980

CYPRUS STANDARD SPECIFICATION FON ECIBLE MUSTAHRSEED OTL

1 SCOPE

This Cyprus standard applies tc adinle mustardsced oil.

2 DESCRIPTION.

Mustardseed oil is derived from the seecs of the white mustard
(Sinapis alba L., synonym: Brassice hirts Moench) the brown mustord
(Brassica juncea L., Chern and Cos3) anc of the black mustard
(Brassica nigra L., koch), '

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Mustardseed 0il shzll have the fcllewing identity characteristics.

3.1.1 Relative Deneity (20°C/Mcter =t 20°C) 0,910 - £.921
3.1.2 Refractive Index (n_40°C) 1,461 - 1,669
3.1.3 Saponification Value (mg K3H/¢ oil) 170 - 184
3.1.4 lodine Value (Wijs) , 92 - 125
3.1.5 Unsaponifichble Matter not more than

15 g/kg
3.1.6 Allyl Isothiocyanate content not more than

4 g/kg

3.2 Mustardseed o0il shzll have the following quality characteristics.
3.2.1 The colour shall be charrcteriztic of the designated product.
3.2.2 Odour and taste. The odour and teste shell be characteristic of
the designated product and free from foreign and rancid odour and
taste.

3.2.3VAcid value.

3.2.3.1 The acid value for virgin oil shall not be more then & mg
KOH/g o0ill

3.2.3.2 The acid value for non-virgin cil shall not be more than 0.6 mg
KOH/g oil. v

3.2.4 The peroxide velue shall not be more than 10 milliequivalents of
peroxide oxygen/kg oil.
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4 SAFETY AND HEALTH REQUIREMENTS

Only the following food additives shall be used at the specified levels.
4.1 Colours

The following colours (toble 1) are permitted for the purpose of
restoring natural colour lost in processing or for the purpose of
standardizing colour, as laong as thc added colour does not deceive or
mislead the consumer by concealing damage or inferiority or by making
the product appear to be of greater-thanectual value:

TABLE 1: Colours

Colour Maximum level of use

4.1.1 Beta-carotene

4.1.2 Annatte (+)

4,1.3 Curcumin (+)

4.1.4 Canthaxanthine

4.1.5 Beta-apo-8'-carotenal
4.1.6 Methyl and ethyl esterc of

beta-apo-8'-czrotenoic acid

Not limited
Not 1limited
Not limited
Not limited
Not limited
Not limited
Not limited

4.2 Antioxidants
Only the folloring antioxidants (table 2) may be used at the specified

levels. .
TABLE 2: Antioxidents

Antioxidant Synzrgist Maximum level of use

4.2.1 Propyl, octyl, and dodecyl 100 mg/kg individually or in

gallates combination

4,2.2 Butylated hydrexytoluene
(BHT). Butylated hydro-
xyanisole (BHA)

200 mg/kg individually or in

combination

4.2.3 Any combination of gallates
with BHA or BHT, or both

4,2.4 Natural and synthetic tococ-
pherols ’

4.2.5 Ascorbyl palmitate
4.2.6 Ascorbyl stearate

4.2.7 Dilauryl thiodiproprionate
4.2.8 Tertiary butyl hydroquinone

(TBHQ)

200 mg/kg, but gzllates not to’
exceed 100 mg/kg

Not limited

200 mg/kg individually
or in combination

200 mg/kg

200 mg/kg singly or in combina-
tion with BHA, BHT or gallates,
(gallates not exceeding 100 mg/kg)

+ Temporarilv endorsed
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4.3 Anf10x1uanf Synerglste )
Only the followan antioxidant qyrﬂrnlcr" (table J) may be used at the

specifiec levels. o .
TABLE 3: Anrioxidant Synercists

B

Antioxidant Synergist Maximum level of use

4.3.1 Citric acid and its sodium salt Not limited -
4.3.2 Isopropyl citrate mixture -~ - 100 mg/kg
4.3.3 Phosphoric acid (+) ‘ + .ndividually or
4.3.04 Ménnglyceréfg4citrare ; ' in combinafion

4.4 Antifoaming Agents
"The only permitted anti-foaming agent that may be used is dimethyl
polysiloxane (dimethyl silicon) either singly or in comtination with

silicon dioxide * at a maximum concentration of 10 ma/kg.

4.5 Crysfalllzarlon Inhibitor . ‘
The only permitted crystallization inhibitor fhar mzy be used is

oxystearin at a maximum level of use of 1250 mg/ko.

4.6 Mefai Contaminants
Metal contamipants shall not exceed the following maximum levels as
indicated in table 4.

TABLE 4: betal Contaminants

Contaminants Yaxirum .level
4.6.1 Matter volatile at 105°C ' 0.2% m/m
4.6.2 Insoluble imburities 0.C5% m/m
4.6.3 Soap content 0.005% m/m
 4.6.4 Iron (Fe) (virgin oil) ) 5 mg/kg
(Non~virgin oil) 1.5 mé/kq
4.6.5 Copper (Cu) (Virgin oil) 0.4 mg/ko
: ‘ (Non-virgin o0il) 0.1 mg/kg
4,6.6 Lead (Pb) _ G.1 mg/kg
4.6.71Arsenic (As) | 0.1 ma/kg

+ Temporarily endorsed
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4.7 Hygiene - .

4.7.1 The products covered by the pavisions of thie sfandaré.shall be
prepared in accordance with the Code of Practice-Ceneral Principles

of Food'Hygiene €YS 30:1978. Nlsc the premises shall be registered by o
the Scientific Food Council of the Ministry of Health as complying with
“the Food Hygiene Reguiatioﬁs of 1970.

4,7.2 To the exfenf‘possible in nood manufacturing practice the products
shall te free from any foreign and cbjec*ionable matter, microorganisms
capable of development under normal condirions of sforage and_sﬁbsrances‘
‘originating from microorganisms in amounts which may be toxig,

4.7.3 Edible oils and fars shall be packed and or stored in food érade

" non-toxic containers.
5 WEIGHTS

5.1 All edible vegetable oils shall be offe:ed; at the rotail level,
packed only in onc, two, four, five and sixteen liter containers.
Tolerance limits shall be thosc described by the Weights and Measurcs

. Law.
6 LABELLING

In addition to Scctions 1, 2, 4 and 6 of thec General Standard for thc
Labclling_of Prepackaged Foods (CYS 33:1978) the following specific
provisions apbly:

6.1 The Name¢ of the Food
6.1.1 All products designated as muctardseed o0il must conform to this

standard,

6.2 Where mustardsced oil has been subject tc any process of csterification
or to processing which alters ite fatty acid composition or its consistency
the name mustardseed oil or any synonym shall not be used unless quelificd

to indicake the nature of the procass.

6.2 List of Ingredients _ .
6.2.1 A complete list of ingredients shell be declared on the label in

descending order of proportion.
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6.2.2 A specific name shall be used for ingredients in the list of
ingredients except that class titles may be used in accordance with
the provisions of the General Standard for the Labelling of Prepackaged
Foods. (CYS 33:1978) '

6.3 Net Contents
The net contents shall be decalred by volume in the metric system, or
in any other system or systems in addition to the metric system in the
case of exports.

6.4 Name and Address

The name and address of the manufacturer or packer shall be provided,
except for export purboses the name of the exporter op other distributor
may be provided instead.

6.5 Country of Origin

6.5.1 The country of origin of the product shall be declared.

6.5.2 When the product undergoes processing in a second country, the
country in which the processing is performed shall be considered to
be the country of origin for the purpose of labelling.

6.6 Size of Letters and Numbers
The size of letters and numbers shall be in accordance with section 4
of CYS 33:1978, ''Standard for the Labelling of Prepackaged Foods'’'.

6.7 Coded Marking
‘Coded marking is to apoear on the label indicating the product and the .
date of production.

7 SAMPLING AND METHODS OF TEST

7.1 Either of the following sampling methods may be used at the
discretion of the sampling authority or as agreed between the manu-~
facturer and purchaser.

Method 1: According to the provisions of the Food and Drugs Law.
Lo g
Method 2: According to CYS 89:1979, Sampling Fats and Fatty QOils.

7.2 Methods of Analysis '
7.2.1 Determintion of relative density. Determination of the relative



4

261
density of the cil shall be in accerdancs with part 1, CYS 78:1979,
Methods of Analysis for Editle Fats and 9ils,
7.2.2 Determintion of iron, Derzrminaticn of the irorn content shall be

in accordance with part 6, CYS 78:1979, Mcthods of Analysis for Ediblc

Fats and Qils.
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In the preparaflon of thJS efandard reprusenfarlvce of the- F0110w1na
- 0rgan1zaf10ns collaborafed- '

. Ambrosia Oils Ltd

Central Coopcraflvo Induefrzcs (Cyprua) Lrd -
.Cyprus Consumers Protection fssociation
Cyprus Olive Products Market:no-anrd
. Co-operative Supply Unlon Ltd

~ Food. Importers & Traders ASSOCJaf1on
.:.Galanos Bros L?d ,?

_ Galatar10f1s 8fos LTe
‘Covernment Laboratory )

Ministry of Aar1culfure and Natural Resources
Ministry of Commerce and Industry. '
Ministry of Health

Pancyprién Association of Chemists |

Cyprus Organization for Standards and Conrrol of Nuality

“Note 1.' For the pdrpose of this standard and until the methods for the
detcrmination of acid valﬁﬁ, peroxide value, ma®ter volatjlc'af 105°C,

insoluble impuritiecs, copper, load, arscnic, refractive index, saponi-

o flcatlon value, iodine valuc, unsaponlalabI; matter, Halphen test and soap

' content are finalised, reference shall be made to the following methods

of analysis.

" Acid Value (1) 4
Deferminafidn of the acid value shall be in acceordance with the IUPAC (1964)

mcrhod (IUPAC Standard Methods for the analysis of Dils, Fafe and Soaps, '
5th Edition, 1966, I1.D.1.2 Acid Valuc). '

~,

\,

Results are'exbressed as the number of mg XOH required fo:ﬁeufrhlize
1 g oil. ‘ '

:Peroxidc Value (1)p- S
- Ny
_3Dcterm1nat10n of the perox1de value shall be in accordance Wajh fhe IUPAC

(1964) method (IUPAC Standard Methods for th: analysas of 0115, Fats and
Soaps, 5th Ed1f10n, 1966 11.D.13 Pérdridé Valuc).

~

‘ . Lo e :
Results ‘are expressed as milliequivalents active oxygen/kg oil.
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Matter Volatile at 105°C
Determination of the matfsr volatile =+ 105°C shall be in accordance with
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of Dils,
Fars and Soaps, 5th Edition, 1966, II.C.1.7 Mdisture ‘and Volatilé ‘Mdifcr).

Hesults are cxpressed as % m/m.

Irisolukle Impurities

Cztermination of the insclubla impuritics ehall be in accordance with
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of
0ils, Fats and Soaps, Sth Edition, 1966, II.C.2 Impurities). '

Results are expressed as % m/m,

Copper_(+) _
Dotermination of copper shall be in accordance with the ADAC (1965)

method (Official Mcthods of Analysis of the AOAC, Internatianal Union
¢f Puré and Applied Chomists, Carhamate Method, 24.023 -»24.028).

Results are expressed as mo copper/kg.

Ledd(+)

Determination of elead shall be in accordance with the AGAC (1965)
method, after complrfﬂ digestion, by thc colcrimetric dithizono
‘detcrmination procedure (Official Mevhods of Analysxs of the ACAC,
1965, 24.053 (and 24.008, 24.009, 24.043 j, 24.046, 24,047 and 24.048).

Kesults are expresscd'as mg lead/ka,

Arsenic .

Detcrminaticn of arsenic shall be in accordance with the colorimefric
silver diethyldithiocarbamate method of vhe ADAC (Official Met hods

" of Analysis of the ADAC, 1965, 24. 011 - 24.014 24.016 ~ 24.017,

24.006 - 24.008).

Results are cxpressed as mg arsenic/kg.

+ Atomic absorpflon spectrophotometric methods may also bc used, g1v1ng
the same or bectter dearec of accuracy
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Re:fractive Indix

Deotermipation of the refractive index sinall: be in accordance with
the IUPAC (1964) method (IUPAC Standard “athods for the Analysis of

Qils, Fets and Soaps, Sth fdition, 19¢6,1I.B.2, Refractive Index).

Results are given'as the refractive index relative to the sodium
D-line at 40°C(n_n40°C).

Saponificafion Value

Determination of the saponificaticn valuc shall be in accordance with
the IUPAC (1964) method (IUPAC Standard dicthods for the Analysis of
Gils, Fats and Soaps,; 5tk Editien, 1966, I11.0.2 Saponification Value(Is).

Results are expressed as the number of mg KOH/g oil.

lodine Value (II)'

Determination of iodine value chall bz in accordance with IUPAC (1964)
mothod (IUPAC Standard Methods for thz Analysis of 0ils, Fats and
Soaps, 5th Edition, 1956 11.D.7.2 and I1.D.7.3, the Yijs Method),

Unsaponifiablc Mattcr

Determination of the unsaponifiablc meitor shall be in accordance with
IUPRC (1964) dizthyl ether method (IUPAC Standard Methods for the
Analysie of Q0ils, Fats and Soaps, 5th Edition, 1966, II.D.5.1 and
I11.0.5.3).

Results arc oxpressed as g unsaponifiablc matter/kg oil.

"Allyl Isothiacyanate Canfont

Determination ot the allyl isofhiocyansto content shall be in accordance
to the FAO/WHO Codex Alimentarius Mcthod (FAO/WHO Methods of Analysis for
Ediblc Fats and Qils, CAC/RM10-1969, dctermination of allyl isothiocyanate
content).
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_1_5 _____ Enalytical procecuris to cenfirm uny of the provisiors in
tf]is stondard shall be those pul:lishes and or recommended Cy CYS,
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CYS 83:1980
CYPRUS STANDARL: SPECIFICAT;GN FOR EDIBLE RAPESEED OIL
1 SCOPE
This Cyprus standard applies tc edible repeséed cil. {

"2 DESCRIPYION y 1

i

Ropeseed 0il (syncnyms: Turnip‘que 0il; Cclza Dil; Ravison Uil;.

" Sarscn 0il and Toria 0il) is derived from the seed of Brassica campestris L.,

Brassica napus L., Brassica tcournefortii Gouan).

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Hepeseed 0il shall have the féllnwing identity characteristes.

3.1.1 Relative Densify(ZOOC/ﬁater at 207C) 0.910 - 0,920
3.1.2 Refractive Index (n_p40°C) 1.465 - 1.469
3.1.3 Sapcnification Value (mg KOH/g ~il) 168 - 181
3.1.4 Indine Value (Wijs) ‘ 84 - 126
3.1.5 Unsapcnifiable Matter net more than

. 28 g/kg
"5.1.6 Crismer Value - 80 - 85

3.2 Rapeseed 0il shall have the fcllowiﬁg quality characteristics.

3.2.1 The crlour shall be characteristic ~f the designated preduct,

3.2.2 Bdrur and taste. The cdiur and tastc shall be characteristic of
'fhe~dasignafed product and free frem forcign and rancid odour and taste.

3.2.3 Acid velue. ' . '

3;2.3.1 The acid value fror virgin cil shall nct be more than & mg KOH/g oil,
' 3.2.3.2 The acid value for non-virgin'cil shell not be more than 0.6 mg
KOH/g oil, ' o ‘
©3.2.4 Thc pernxide valuc shall not be mere than 10 milliequivalents f

percxide cxygen/kglbii.

4 SAFETY AND HEALTH REQUIREMENTS

v“ Only the follewing food addifivés shall be used at the specified levels.

4.1 Colrurs :
A» The frllowing cclcurs (table 1) are permiited for the purpnse of restoring
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natural cclour lost in processing v for the purp~se of standardizing
Lo : . : ) .

cdlour, as long as the added crl-uyr ~ce pet deepive of mislaad the

consumer by croncealing damsge or-infuriority or by makipg tho product

NPT NAOR ST SRR

appear tc be of greater tian actu-l valuo:”
s :

( , TABLE 1: Coliurs : SR

! — ——e. : .

z Colodr.< ‘ T Meximur lovel of use 441 : #
l6.1.1 Beta-carntens ' Net limited BN «é
4.1.2 Annatte (+) b Mot limited k!
4.2.3 Curcumin (+) Mot limited i
4.1.4 Canthaxanthinc _ Net limited '43
4,1.5 Beta-apr-8'-carctonel ) Mot limitoed oo
4.1.6 Methyl anc ethyl estors oF Net limited )

betaqaquB’—caretenﬁic,néhﬁ

4.2 Antioxidants

-

Only the following anticxidanrs (rakle 2) moy be used at the spécifiav levels,

CTABLE 2: . Anfiexidarits : e

e s e e 1 1 Nk Y

fintioxidant ) Maximum: lovel of usc

“4.2.1 Propyl, cetyl, and dr:

Y1300 mg/ka individually cr in
gallatee crmhinatinsn o
4.2.2 Butylated hydroxytr-luenc 1200 mg/kq individually cr in
. (BHT). Butylated hycr:: crmbihﬁficn )

xyaniscle (BHA) -
4.2.3 Any ccmbination of gallareqd 220 mg/kg, but gallates not to

with RHA or BHT, rr both cxceed 100 ‘mg/kg
4,2.4 Natural and syntheric ' '

tocopherels net limifgd
'4.2.5 fscorbyl prlmitate Z00 mo/ko incividually
4,2.6 Asccrbyl stearate nr in cnmbination -

4.2.7 Dilauryl thicdipropricn:tc | 200 mg/kg

4,2.8 Tertiary butyl hydregui- 200 mg/kq singly c¢r in combino-

nene (TRRHT) tinn with PHA, BHT or gallates, .é
fanllates not exceeding 100 ma/kg)| B
+ Temporarily encdrrsed .
>
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4,3 Anticxidant Synergists

Only the following antioxidant synergists (table 3) may be used at the

specified levels.

TABLE 3: Aptioxidarit Synergists

~ Antinxidant Synergist

Haximum level of use |

- 4,3.1 Citric acid and its sodium salr

4.3.2 Iscpropyl citrate mixture
4.3.3 Phosphoric acid (+)
4.3.4 Monoglycerate citrate

Not limited
100 mg/kg
individually er

in combination

4.4 Antifoaming Agents

The only permitted anti-foeming zgeni that may be used is dimethyl

polysilcxane (dimethyl silicon) either singly or in combiration with

silicone dioxide’ at a maximum ccncentraticn cf 10 mg/kg.

4.5 Crystallization Inhibitor

Tha enly permitted crystallization inhibitor that may be used is

oxystearin at o maximum level of usc of 1250 mg/kag.

4,6 Mctal Contaminants

Metal ceontaminants shall not excecd the following maximum l:ivels as

indicated in table 4.

TABLE 4: Metal Contaminants

f
|
|
!

I

|
i
I

. Conteminants

Maximum level

4.6.1 Matter volatile at 105°C

4.6.2 Insnluble impuritics

4.6.3 Soap content

4.6.4 Ircn (Fe) (Virgin cil)
(Non-virgin cil)

4.6.5 Copper (Cu) (Virgin oil)

4.6.6 Lead (Pb)
4.6.7 Arsenic (As)

(Non-virgin cil)

0.2% m/m
0,05% m/m
0.005% m/m
5 ﬁg/kg
1.5 mg/kg
N.4 mg/kg
0.1 mg/kg
0.1 ma/kg
.1 mg/kg

¥ Temporarily endorsed
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4.7 Hygiene

4.7.1 The prcducts ceverad by the provisicns of this standerd shall be
prepared in accordance with the Code ~f Practice-Cencral Principlcs of
Food Hygiena CYS 30:1778. Also the premiscs shnll be registored by

the Scientific Food Council of tho Ministry of Health as complying with
the Feod Hygiene Ragulations of 1970,

4.7.2 Te the extent possiblc in good menufacturing prnéticé the products
shall be free from any foreign ond chjectionable matter, microorganisme
capable of develcpment under normel conditions of storage and substonces
originating from micrcorgenisms in omaunts which may be texic. ‘

4.7.3 Bdible oils and fots shall be packed and or stored in food grade

non-toxic contziners.
5 WEIGHTS

5.1 All edible vegetable oils shall be offered, at the reteil level,
packed only in one, twe, four, five and sixteen liter containers.
Tolerance limits shall be those deseribed by the Weights and Measures
Law.

6 LABELLING

In addition to Sections 1, 2, 4 2nd 6 of the General Standard for thc
Labelling of Prepackaged Foods (CYS 3:1978) the frllowing specific

prcvisions apply:

6.1 The Name of the Fcod : .
6.1.1 All products designzated as rapesead bil,furnip rape cil, colza oil,

ravison 0il, sarson o0il or toria cil must conferm to this stancerd.

6.2 Where rapesecd cil has bcen subject to any process of esterification
or to processing which alters its fotty acid composition or its
consistency the namc rapesced cil ot ~ny synonym shall not be used unlcss

quelified teo indiecats the nature cf the process.

6.2 List of Ingredients -
6.2.1 /\ complete list cf ingredicnts sh:ll be declared on the laobel in
descending crder «f prepertion.
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6.2.2 A specifié name shall.bc usad fér ingredienfs(in the list of
ingredients except thot closn ?irle§>mny be used in accordcince with

the provisions of *a. Gencral Srandard for the Labelling of Prepackaged
Fonds. (CYS 33:1978) S

- 6.3 Net Contents _ ‘ .
The net confents shall be doélrred by velume in the mettic system, or
in'any‘ofher system cr systems ip addition fo the metric system in the

casc nf:experts.

6.6 Nome and nddress

The name and address of the manufacturer or packer shall be provided,
except for éxporf purpoécs the ncme of the exporter or other distributor
may be provided instead. ' . o o

6.5 Country of Origin’ ‘ »

6.5.1 The cauntry of origin of the product shall be declared.

6.5.2 When the prodhbf underqoes prucessing in a second country, the
country in which the processing ie perfrrmed shall-be-considered to be

) :the.country of origin feor the purcoses of laEelling.

6.6 5120 of Letters and Mumhcrs .
-Thp slze cf letters and numbers sh21l be in accnrdance w1fh section &
of CYS 33.1978, ''Standard for the Labclllng_of Prepackaged Frods''.

6.7 Coded Marking -
Coded marklng is to "ppe T an the lobel indicating the prnducf and the
date of production.

- 7 SAMPLING AND METHODS OF TEST

7.1 Either of the folching sompling methods hay bevuséd at the dieerection

" of the sampling authority or os ogreed between the manufacturer and purchaser.

_ Methcd 1:  According to the provisicns.of the Fond and Drugs Law.
. Mgthnd 2: According to CYS 89:1972, Samplihg Fats and Fatty Oile.,

7.2 Methods of finclysis

7.2.1 Determination of relative density. Determination of the relative
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density of .the 0il shall be in accordance with part 1, CYS 78:1979,
Methods of Analysis for Edible Frie or? Sile. '

7.2.2 Defermination of irrn, Detérminnsicn of the iron confent shnll
be in nccordnnce with part 6, CYS 7221979, bethnds of Anslysis for
Edible Fats and Dils. '
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In the preparation of this standnrd representatives of the following
Organjzatiens collaberated: ‘

/fmbrosia 0ils Ltd

Central Cooperative Industries (Cyprus) Lfd
Cyprbs Consumers Protecticn Assccistion
Cyprus Olive Products Marketing Eoord
Co-cperative Supply inicn Lfd
Food Importcrs & Traders /sscciation
Galanos Bres Ltd
Galatariotis Bros Ltd
Government Laboratory
Ministry of Agriculture and Natural Resources
Ministry of Commerce and Industry
Ministry cf Health
Pancyprian Asscciatinon of Chemists
Cyprus Organization for Standards and Control of Quality

Note 1. For the purpcse of this standard and until the method for
the determination cof acid velue, perrxide velue, metter volatile ot
105°C, inscluble impurities, copper, lend, arsenic, refractive index,
saponification value, icdine value, unsaponifiable matter,

and soap content are finzlised, reference shall be made to the

follewing metheds of analysis.

Acid Value (I) _
Determinaticn of the ocid vnlue shnll be in accerdonce with the IUPAC
(1964) methcd (IUPAC Standord Methods for the analysis of Oils, Fats
and Soaps, 5th Editicn, 1966, 11.D.1.2 7cid Vdlue).

Results are expressed s the number of mg KOH required to neutrolize
1 g cil. '

Peroxide Value (I)P

Determineticn of the peroxide vnlue sh2ll be in accordance with the
IUPAC (1964) methcd (IUPAC Stondard Metfhods for the analysis of Oils,
Fats and Sosps, 5th Edition, 1966, 11.D.13 Percxide Value).

Results are expressed as milliequivalents active oxygen/kg oil.
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Matter Volatile at 105°C

Determination of the matter veletrile ar 105°C shrll be in accordance with
the IUPAC (1964) method (IUPAC Stzndord Metheds feor the analysis of Cils,
Fats and Scaps, 5th Edition, 1966, II1.C.1.1 Moisture end Volatile Mitter).

Results are expressed rs % m/m.

Insnluble Impurities

Determination cf the inscluble impurities shall be in acccrdance with
the IUPAC (1964) methnd (IUPAC Standard Methods for the Analysis of Dils,
Fats and Soaps, 5tk Edition, 1956, II.C.2 Imgurifies).

Results arc expressed as % m/m.

Copper (+)
Determiration of copper shall be in nccordance with the AOAC (1965)

methnd (0fficial Methods of /innlysis of the AGAC, Internationzl Union
df Pure and Applieéd Chemists, Carbamate Method, 24.023 - 24,028).

Results are expressad as mg copper/kg.

Lead (+)

Determination of - lead shzll be in accrordance with the A0AC (1965)
‘methed, after complete digestion, by the colorimetric dithizone deter-~
mination procedine {Officicl Methods of Analysis of the AO0AC, 1965,
24,053 (end 24.009, 24.00%, 26,043 j, 24.046, 24.047 and 24,048),

Results are expressed as mg lend/kg.

Mrsenic

Determination of arsenic shall be in accordonce with the colcrime®ric
silver diethyldithiccarbemate mdthod  of the AOAC (Officizl Methods
of finalysis of the /0AC, 1965, 24.011 - 24.014, 24.016 - 24,017,
24.006 - 24.008).

Pesults are expressecd as mg arsenic/kg.

+ fitomic absorption specfrophornmefrié'methods may also be used, giving

‘the same or better degree of accuracy
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Refractive Index

foﬁrminnfion‘of the rofroctive index ehtll be in ceceordonee with the

TTUPAC (1964) ‘method (IUPAC Stondurd Metrhods for the Analysis of Cils,

Frfe and .Sorps, Stk Edificn,.1966.11.3.2, Refractive Index).

keoults cre given ns the refrective indox relative to the sodium D-line
ot 40°C (n_~40°C). '

S~ponificaticon Velue

Determinaticn of the sopenificctrion velue shzll be in accordonce with
the IUPAC (1964) method (IVPAC Stonderd Methods for the finalysis of fils,

Fats ~nd Snaps, .Sth £diticn, 1966, I1.5.2 Saponificaticn Value(ls).

Results nrc exprassed ns the numbor of mo KCH/q nil.

Indine Valus (II)

Determinztion of iodine: velur shall B in ~ecordance with IUPAC (1964)
mettod (IUPAC Standnrd Methnds for the finalysis of QOils, Fats and
Snéps, S5th Edifion; 1966 11.0.7.2 ard I11.D.7.3 the Wijs Methnd).

Unsaponifizble Matter

Determinatinon of the unszpenifinble matror shall be in accordance with
IUPPC (1964) diethyl ather method (IUPC Stendord HMetheds fer the Analysis
1966, 11.D.5.1 and II.D.5.3).

7

of Oils, Fats ond Soops, 5th Editirn,

Results are expresseﬂvés o unsaponifinble metter/kg oil.

Determination of Crismer“Vﬁlucv(Ir)
ficcording to the AOCS me¥hnd.(ﬂfficiél ang Tentative Mothods of the
American “hemists Scciefys AORS Official Method Cb 4-35, Crismer

Test, Fryc. nd Weston Medificotinon, ond Co 50 - 40, Free Fatty acids,

"caleuleoting - the acidity ns ::leic neid).

Results ar. cxpresscd by o cornvenficnal volue (IC) as described in rthe
method., '
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‘Analytical procedirec to confirm any of the provizicns in

>

this erspaned 3hell ne thoae published and or recommended

by Y3,
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CYS 84 : 1980

CYPRUS STANDARD SPECIFICATION FOR EDIBLE SOYA BEAN OIL

1 SCOPE
This Cyprus standerd applies tc edible soya bean oil.
2 DESCRIPTION

Soya bean o0il (synonym: Soyabean oil) is derived from soya beans

(the seeds of Glycine max L. merr).

3 ESSENTIAL COMPOSITION AND QUALITY FACTOMS

3.1 Soyabean o0il shall have the following identity characteristics.

3.1.1 Relative Density (20°C/Water at 20°C) 0,919 - 0.925
3.1.2 Refractive Index (n_j40°C) 1,466 - 1,470
3.1.3 Saponification Value (mg KOH/g 0il) 189 =195
3.9.4 lodine Value (Wijs) 120 143
3.1.5 Unsaponifiable Matter not more than

- 15 g/kg

3.2 Soya bean o0il shall have the follewing quality characteristics.
3.2.1 The colour shall be characterisric of the designated product.
3.2.2 Odour and taste. The odour and taste shall be characteristic
~of the designated product and free from foreign and rancid odour and
taste.

3.2.3 Acid value.

3.2.3.1 The acid value for soya bean oil shall not be more than 0.6 mg
KOH/g oil.

3.2.4 The peroxide value shall not be more than 10 milliequivalents

of peroxide oxygen/kg oil.

4 SAFETY AND HEALTH REQUIREMENTS
Only the follewing food additives shall be used at the specified levels.

4.1 Colours

The following colours (table 1) are permitted for the purpose of restoring
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natural colour lost in processing or for the purpose of standardizing

colour, as long as the added colcur does not deceive or mislead the

consumer by concealing damage or inferiority or by making the product

appear to be of greater thar actual velue:

TABLE 1:

Colours

Colour

Maximum level of. use

4.1.1 Beta-carotene
4.1.2 Annatto (+)

- 4,1.3 Curcumin (+)
4.1.4 Canthaxanthine

4,1.5 Befa-apo-B'—carotenai
4.1.6 Methyl and ethyl esters of

Beta-apo~8'-carotenoic acid

limited
limited

limited

Not
Not
Not
Not
Not

limited

limited

Not limited

‘4.2 Antioxidants

Only the following antioxidants (rable 2) may be used at the speci-
fied levels.

Table 2:

Anfioxidants

Antioxidant Synergist

Maximum level of use

4.2.1
4.2.2
4.2.3
4.2.4
4.2.5
4.2.6

4.2.7

4.2.8

Propyl, octyl, and dodecyi
gallates

Butylated hydroxytoluene (BHT)
Butylated hydroxyznisole (PHT)

Any combination of gallaftes
with BHA or BHT, or beth

Natural and synthetic tocophe-
rols

Ascorbyl palmitate
Ascorbyl stearate

Dilauryl thiodiproplonate

Tertiary butyl hydroquinone
(T8HG)

106 mg/kg individually or
in combination

200 mg/kg individusliy or
in combination

200 mg/ka, but gallates
not to exceed 100 mg/kg

Not limited

200 mg/kg individually

or in combination
200 mg/kg

200 mg/kg singly or

in combination with BHA,
BHT or gallates (gallates
not exceeding 100 mg/kg)

Temporarily endorsed
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4 .3 Antioxidant Synerglsfs

Only the fo?low1ng ant1x1danf synern1sfe (rable 3) may he u;»d at the

specified levels.

TABLE Z: Aﬁfioxidan%-anerqisfs

PR PR G

¥l

;VAntioxidanf Synengist o ‘ ) ‘ﬁjxiEUleevél OF-qsé
4,301 citric acid and its sodiun sélf" I ‘fwgt liﬁif;d“
4.3.2 Isoprdpyl.cifrcfe mixture ... 100 mg/kg
4.3.3 Phosphoric acid (+) = T '>: ihdividually or in’
4. 3 4 Monoglycerate citrute T S combination

% :
@
'?:.

0 .4 Antifoo ming Agents

E The only permitted anti-foeming ﬂgpn* *hﬂ‘ Ry be usec is dlmothyl

. polySJloxane (dlmefhyl silicen) elrﬁer olngly or .in combination w1fh ‘

qxllcone dioxide™ at o maximum concentration of 10 mg/kg. .

4.5 Crystallization Inhibitor

The only permitted crysfn]llz"f1on 1nh1b1for theot mdy bo used is oxystearln

’cf a maximum level of use of 1250 mg/ky. o

& 6 Metol Contaminants

ef 11 contominants shz1l not exceed the fol]on1nq ma ximum levels as

: 1nd1cafed in table 4.

TABLE 4: Metnl Contaminants

E Contaminants Méximﬁm{levélj;‘
4,6,1 fntter volatile at 105°C - 0.2 m/w
-’A;GlZAInsoluble impurities o » 0. ﬂ)m m/m »
4.6.3 Somp content L .00 e
f& 6.4 Iron (Fe) - ) 1l - " 1.5 mg/kg
< -6.5 Copper (Cu) L T 6 ng/kg
4.6.6 Lead (Pb) - C o ‘;>§:%-mgyké‘ 5
'-Q;GLY.ArSGniC (As) L - o »'Q:T:ﬁg/kg :

-t Temporerily endorsed -
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4.7 Hyaiene

4.7.1 The preducts covered by the prcvisidns of this standard shall

be prepared in accordance with the Code of Practice-General Principles
of Food Hygiene CYS 30:1978. 4#lso the prenises shall be registered by
the Scientific Food Council of the ¥iristry of Health as complying with
the Food Hygiene Regulations of 1970,

 4.7.2 To the extent possible in good manufacturing practice the products
shall be free from any foreigr and chiertionable matter, microorganisms
capable of development under normel condiiions of storage and substances
originating from microorganisms in amount which may be tox1c.

4.7.3 Edible oils and fats shall be packcd and or stored 1n food grdde

non-toxic containers.’
5 WEIGHTS

5.1 All edible vegetable o0ils shall be cffered, at the retail level,
packed only in one, two, four five and sixteen liter containers.
Tolerance limits shall be those described by the Weights and Measures

Law.
6 LABELLIMG
@

In addition to Sections 1, 2, 4 and & of the General Standard for the
Labelling of Prepackaged Foods (CYS 33:197€&) the following specific

provisions apply:

6.1 The Name of the Food
6.1.1 All products designated as soys bean o0il or soybean o0il must

conform to this standsrd.

6.2'Where soya bean o0il has been subiecf to any prbdess of esterifi-
cation or to process1nq which alters ire fatty acid composition or 1fs
consistency the name soya bean 0il or any synonym shall not be “used-

unless qualified to indicate the nature of the process.

6.2 List of Ingredients '
6.2.1 A.complete list of ingredients shall be deciared on the label':
in descending order of proportion. )
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6.2.2 A specific name shall L2 used for ingredients in the list of
ingredients except that class titles mzy be used in accordance with
the provisions of the General Standard for the Labelling of Prepa-
ckaged Foeds. (CYS 33:1978)

6.3 Net Contents A .

The net contents shall be declared by volume in the-metric system, or
in any other system in addition to thc matric system in the case of
expo}ts. u

6.4 Name and Address

The Name and address of the manufacturcr or packer shall be provided,
except for export purposes the name of tho exporter of other distributor
may be provided instcad, '

6.5 Country of Origin

6.5.1 Tﬁe country of origin of the produci shall be declared.

6.5.2 When the product undérgoes procescing in a seégnd country, the
country in which the processing is perfcrned shall beé considered to

be the country of origin for the purpose of labelling.

6.6 Size of Letters anc Numbers
The size of letters and numbers shall be in accordance with section 4
of CYS 33:1978, .''Standard for the Lsbelling of Prepackaged Foods''.

6.7 Coded Marking

Coded marking is to appear on the label indicating the product and the

date of production.
7 SAMPLING AND METHODS OF TEST

- 7.1 Either of the following sampling methods may be used at the
discreticn of the sampling authority or a2s agreed between the manu-
facturer and purchaser.

Method 1: According to the provisions of the Food and Drugs Law
Method 2: According to CYS 89:1279, Sampling Fats and Fatty Oils

7.2 Methoeds of Analysis

7.2.1 Determination of relative density. Determination of the relative



281

density of the oil shall be in accordance with part 1, CYS 768:1979,
Methods of Analysis for Edible Fats and Gils, . »

7.2.2 Petermination of iron, Jetermination of the iron content shall
be in accordance with part 6, CYS 7§8:1979, Mathods of Analysis for
Edible Fats and Dils.
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In the preparation of this standard representatives of the following
Organizatiors collaborated:

Ambresia Oils Ltd

Central Coopcrative Industries (Cyprus) Ll
Cyprus Consumers Protection Association
Cyprus Olive Products Markcting 2nard
Co-opcerative Supply Union Ltd '

Fcod Importors & Traders Association
Galanos Bros Ltd 4 -
Galatariotis Bros Ltd

Goyernment taboratory ‘

Ministry of Agriculture and Natural Hosources
Ministry of Commerce and Industry

Ministry of Health

Pancyprian Association of Chemists

Cyprus Organization for Standards and Control of Quality

Note 1. For the purpose of this stardard and until the metheds for

the determination of acid value, peroxide value, mstter volatile at
105°C, insoluble impuritiés, copper, lead, arsenic, refractive index,
saponification value, iodine value, unsaponifiabie matter,

and soap confent are fipalised; reference shall be made to the following
methods of analysis. '

Acid Value (1)

Determination of the acid value shall be in accordance with the IUPAC
(1964) method (IUPAC Standard Methods for the analysis of Oils, Fats and
Soaps, 5th Edition, 1966, 11.1.1.2 Acid Value).

Reéults are expressed as the number of mg KOH required to neutralize
1 g oil. ’

Peroxide Value (I)P

Determination of the peroxide value shull b2 in accordance with the
IUPAC (1964) method (IUPAC Standard bethods for the analysis of Oils,
Fats and Soaps, Sth Edition, 1966, 11.D.13 Peroxide Value).

Results are expressed as milliequivalents active oxygen/kg oil.
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Hatter Velatils at 1050

Netermination of the mafter velztile »* 105°C shall be in c-cordance with
fhie TUPAC (1964) method (IUPAC Srondstd dethods for the analysis of A
fiils, Fats and Soasps, 5th Edition, 176%, IT.C.1.1 Moisvure and Volatile

Results arc expryssed as % m/in.

Irsoluble Impuritice

Determination of the insoluble impurivies shall be ip accordence with
the IUPAC (1964) method (IUPAC Sranderd Methods for the Analysis of QCils,
Fats and Soaps, Sth Edition, 1966, 1I.C.2 Impurities).

v

Results are expressed as % m/m,

Coupper (+)

Determination of copper shall be in nccordance with the ACAC  (1965)
method (3fficiael Merhods of An:lysis of the ACAC, Internetional Union
of Pure and Applied Chemists, Carbomure othod, 24.023 ~ 24.028).

kesults are expresscd as mg copner/kg.

Leag (+)

Determination of elead shall be in accorconer with the ADAC (1965) nethod,

after complete digestion, by thc colavimetric dithizone detédrminztion

procedure (Official Mothods of Anciveis of the ADAC, 1965, 24.053
(and 26.008, 24.002, 2£.063 3, 20,046, 26,047 and 24.048),
9 i

Results are expressed as mg lead/ko.

Arsenic

Determination of arsenic shall be irn accordance with the colorimetric
silver diethyldithiocarbanate method of the AODAC (Official Methods

of Analysis of the AQAC, 1965, 24,011 - 24.014, 24.016 ~ 24.017,
24.005 ~ 24.008).

Results are expressad as mg arsenic/ka

"+ Atomic Abserption Spectrophotometric methods may also be used, giving
the same or better degric of accuracy.
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Refroerive Index

‘Determination of the refractive index shzll bc in accordence with the
IUPAC (1964) method (TUPAC Standerd Methods for the Analysis of Gils,

Fats ond Soops, Sth Edition, 196£.11.5.7, Refroetive Index).

Results are given ns the r:fractive index relative to the sodium
D-line =t 40%C (n_40°C).

Saponificztion Value

Determination of the szponification valuc shell be in accordance with .
" the IUPAC (1564) method (IUPAC Standard Methods for the Analysis of
0ils, Fats and Scaps, 5th Edition, 1966, I1.D.2 Soponification Value(IS).

wosulte arc expressed as the number of mo XOH/g oil.

lodine Vslue (II)

Determinafion of iodine value shall be in cccordance with IUPAC (1964)
mctrod (IUPAC Standard Methode for the Analysie of Oils, Fats and
Soaps, S5th Edition, 1966 I11.0.7.2 and II.D,7.3, the Wijs Method).

‘Unsaponifinble Matter

Cetermination of the unsaponifiable mo*ter shall be in accordance with
IUPAC (1954) diethyl ether method (IUPAC Standerd Methods for the
Analysis of 0ils, Fats and Sozsps, 5th Edirion, 1966, II1.D.5.1 and
11.0.5.3). ‘

Results nre expressed as g uneaponifiable matter/kg oil.

‘Halgﬁeh Test

.The Helphen test shell be in accordunce with ADCS method (Official and
Tentative Methods of the American Dil Chemists' Society, AGCS
O0fficial Method Cb1-25.

-Result is expressed as positive or negative.
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Soup content

Deternination of the soap content shall be in accordsnce with the
FAD/WHO Codex Alimentarius Period -(FAO/WHO' tethoas of Analysis for
tdible Fats and 0ils, CAC/RM 13 - 1969, Cetermination of Soap Contant).

iesults are .expressed as % m/m sodium oleate.

Note 2: Analytical procedures to confirm any of the provision in this

standard shall be those pubtlished and or recommended by CYS.



286
CYS 85:1980

CYPRUS STANDARDC SPECIFIECTION FOR EPIBLE SUNFLOWER SEEDR OIL

1 SCOPE
" This Cyprus stendard appliés to =dible surfIcwor seed oil,

2 DESCRIPTION

Sunflower seed nil (synonym: sunflower oil)is derived from sunflower
seeds (the seeds of Helianthus annuus L).

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Sunflower seed o0il shell have the following identity characteristics.

3.1.1 Relative Density (20°C/Mater.at 20°C) 0.918 - 0.923
3.1.2 Refractive Index (n_,40%0) 1.467 .~ 1.469
3.1.3 Saponificatinn Value (mg KOH/¢ ~il) 188 - 194
3.1.4 Iedine Value (Wijs) S 110 - 143
3.1.5 Unsaprnifisble Mattes v A not mere than

' 15 o/ko

3.2 Sunflower seed cil shall have tte follrwing auality characteristics.
3.2.1 The ¢@olrur shall be cheractevistic nf the designoarad prioduct.
3.2.2 Odour and taste. The od ur and roste shall be characteristic

«f the designated prnduct znd free from frréign and raneid odrur and
toste. ‘ »
3,2.3 Acid value,

3.2.3.1 The acid value for virgin ~il shall nnt be mcre than 4 mg

KOH/g nil.

3.2.3.2 The acid value for nen-virain cil shall net be more than 0.6 mg
KOH/g nil.

3.2.4 The peroxide velue shzll nt he mere than 10 milliequivalents of
peroxide nxygen/kg cil. .

4 SAFETY AND HEALTH REQUIREMEMTS

Only the fcllewing fond additives shall be used at the specified levils,

4.1 Colours
The follcwing cclcurs (table 1) ~rc permifted for the purpos:: of restering
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natural colour lost in processinag or frr the purpose of standardizing
enlour, as long as the addod colour docs nor deceive or mislead the
consumer by crncealing damage cr infari-srivy or by making the product
appear to be cof greater than actual valur:

TABLE 1: Celours

e e e it

Crlour ~ HMaximurr level) +f uss
4.1.1 Bete-carrtene ; nnt limited
4.1.2 Annatte (+) n~t limited
4.1.3 Curcumin (+) nrt limited
4.1.4 Canthaxanthinc rot limited
4.1.5 Beta-apr-8'-carctenal net limited
4.,1.6 Methyl and ethyl esters nf
beta-spo-8'-cerctencic acid

4,2 Antinxidants

Orly the frllewing anticxidents (tsblz 2) mov be used at the specificd

" levels.
TABLE 2¢  Antioxidants
Antirxicdant Maximum lovel of use

4,2.1 Prrpyl, ~ctyl, and todeeyl o 100 me/%o individually or in

gallates crobinatinn

4.2.2 Butylated hydr-xytcluena 200 md/kg individually or in
(BHT) ernbinztion
Butylarcd hydroxyeniscle '
(BHR)

4.2.3 Any ccmbination of galletes | 200 rg/kg, but gallates not fc
with BHA ~r BHT, or both =xcozd 100 ma/kg

4.2.6 Natural and synthetic toeo— | Mo limited
phornls i

4,2.5 Ascorbyl palmitate 200 ma/kg individually

4.2.6 Ascerbyl stearate ~r in comhipation

4.2.7 Dilsuryl thiadipropioncte 200 mo/kg

4.2.8 Tertiary butyl hydrcouincne | 200 me/ka.singly cr in crmbi-
(TBHDR) natizn with BEA, BHT or

gnllotes (gallates nrt exceeding

106 mq/ka)

+ Temprrarily endorsed
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4,3 Antioxidznt Synergists
Only thc fnllewing antinxidant synurgists (tablg/B) may be used at the
specified levels.

.'/A
TAELE 3: Arfticxidont Syncrcists

— g 4

Antinfident, Syncrgist Faximur lovel of uso
4.3.1 Citric acid and its sodium soly Net limited
4.3.2 Isopropyl citrato mixturs 100 mg/kg
4.3.3 Phesperic azcid (4) . individunlly ~r
4,3.4 Monrolycerats .citratc ] in cnmbination

4.4 Anf;?ﬂaming Agents ;
The ﬂhiy permitted agri-foaming agent that moy be usid is dimethyl
pi:lysiloxane (dimethyl silicene)cither sinoly or in combinatien

with silicone dirxide® at n maximum concontrotion of 10 mg/kg.

4,5 Crystallizaticn Inhibiter
fhc/Vﬁly permitted crystsllizetion inhibitor that may be used is cxystearin
ot a maximum level of use of 1250 mg/kq.

4,6 Metal Contaminants.

Mctal enntaminents shall not excecd the following moximum levels as
indicated in tablc 4.

TABLE 4: Meral Contaminuonts

Gontominonts Maximum level
4.6.1 Matter volstile ot 105°C 0.2% m/m
4.6.2 Ins~luble impurities ) 0.05% m/m
6.4,3 Snop content n,005% m/m
4.6.4 Iron (Fe) (Virgin ~il) 5 ma/kq
(Nen-virgin ~il) 1.5 mg/kg
4.6.5 Copper (Cu) (Virgin cil) 0.4 mg/kg
(Nen-Virgin ~il) 0.1 rg/ka
£.6.6 Leod (Pb) v - 0.1 mg/kg
4.6.7 Arsenic (As) - 0.1 mg/kq

* Tempererily endersed
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4.7 Hygicne

4.7.1 The products cnvorad by the provisicns: of this s*indard sholl
be: preporcd in ccerrdance with tho Code of Pracrice-Generzl Principles
of Food Hygicne CYS 321974, Flor fhy

by the Scientific Frod Council of the Ministry of Herlth pe eomplying

premiscs shall be pegisteroed

with the Frod Hygi@no Reaulrticns ~F 1970,

4.7.2 To tho oxtent possiblc in qocd menufacturing practi%o the products
shall be ﬁg@e from ony forcian snd ~hjsetionable matter, qicrcarganismsi
capobld of dovatepment under nermel eonditions of strrage and substances
mriginating frem microorganissms in amount which moy be toxic.

4.7.3 Ediblc nils and fats sh2ll be packsd 2and or stored iﬁ\fbod grode

/non-toxic containers.

5 WEIGHTS

5.1 i1l edible vegetable cils shnll bo offered, ot the rgtail level,
packed enly in one, two, four, five nnd sixteen liter containers.
Tolerance limits shall be thnse described by the Weights and Measures
Low. »

4 LABELLING

In additinn t Secticns 1, 2 & ond & - f the Generel Stondard for the
Lnbellipg/ﬁ? Prepackaged Fords (CVS 33:1978) the fellowing specific
previsicns apply:

6.1 The Name «f the Food
6.1.1 All products designated ~s sunflowerseed nil or sunflower oil
to this standerd.

6.2 Where sunflower sced oil hes bren subject to anylprocess cf esteri-
fienticn or to proccssing which alfare its fatty acid compositicn or ifs
censistency the neme sunflowerseed il cr ~ny synonym sholl not be used

unless qualified tn indicatc the noture of the process.

6.2 List of Ingrcdients _
6.2.1 A complete list of ingredients sh:ll he declared on the label in

descending :rder of proportion.
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6.2.2 A specific name sholl be veord for ingredients in the list of
ingredients except thot cloass titles any be used in accerdance wirh
the provisicns of the Gencr~l Standord for the Labelling of Prepackaged
Foods. (CYS 33:1978) ’

6,3 Net Contents
The net contents shnall be declored by valume in the metric system,
~r in ony cther system or systome in sddifien to the motric system in

the case of exprrts!

6.4 Namc and /ddress

The name and address of. the manufacturer cr packer sh2ll be provided
except for export purposes the name of the exporter o other distributor
may be provided instcad.

6.5 Country of Origin ,

6.5.1 The country of crigin cf the procuct shall be doélnred.

6.5.2 When the pruducf undergeoes processing in a sceond country, the
country in which the processing is performsd shnll be considered to

be the country of origin for the purpree of labelling.

6.6 Size of Letters and Numbers
The size of letters ond numbers sholl be in occordance with section &
Qf CYS 33:1978, ''Standard for the Lobelling of Prepackaged Foods''.

6.7 Coded Marking
Coded morking is to oppear on the 1abel indicating the prnducf.and
- the date of producticn.

7 SAMPLING AND METHODS CF TEST
7.1 Either of the following sampling mothods may be used at the
discretion of the sampling cuthcriry or ns agreed between the monu-

facturer and purchaser.

Method 1: According te the previsicns of the Ford and Drugs Law.
Method 2: According to CYS 89:1979, Szmpling Fats and Fetty Oils.

7.2 Methods of Anolysis

7.2.1 Determination of relstive denzity. Dcterminatinon nf the relefive
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~density of the nil shall bc in accordence with part 1, CYS 76:1979,
Methods of Analysis for Edible Fats ond Oils. )
7.2.2 Determination of iron. Determinction of the iron content shall
‘be in accerdance with naet &, CYS 7B:1979, Metheds of Analysis for

Edible Fats and 0Ils.
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In the preparationenf this stondapd pepresentatives of the following

Organizaticns collaberatzds

Ambrnsia Oils Lte
Centrol Cooperatiye Industfrics {Cynruc) 1Ltd
Cyprus Consumers Protection /fseceliation '
rd

Cyprus Olive Products Mcorketing fon
“Cn-cperative Supply dnicn Lre

Food Importers & Traders [sscciaticn

" Galancs Bros Ltd

Galatarictis Brns Ltd

Government Laberatory

Ministry of Agriculture and Nofurel kesources
"Ministry of Crmmerce and Industry

Ministry of Herlth

Pancyprian fissceintion of Chemists

Cyprus Organizaticn for Standards and Control of Ouality

Mote 1. For the purpese of this standard and until the mefthods for
the determination of acid value, pérmkid& value, matter velakile nt
1DSCC, insoluble'impurifies, CCPPET, lead; arsenic, refractive
index, sgponificnticn volue, indine valus, unsapconificble maffer,
Halphen test nnd sonp confent are finnlised, reference shall be made
* to the followirg methods of annlysis.

Acid Value (I)

Determinaticn of the acid value shall be in accordance with the IiPAC
(1964) method (IUPAC Standerd Methods for the analysis of 0ils, Fats
and Scaps, 5th Edifinn, 1966, 11.D0.1.2. ficid Vilue).

Results are expressed as the nurker of mg KOH required to neufralize
.1 g oil.

Peraoxide Value (I),

Determinotion cf the peroxide v~luc sholl be in acecerdance with the
IUPAC (1964) methcd (IUPAC Stondars “ethods for the ~palysis of Oils,’
Fats and Scaps, Sth Edition, 1966, I1.0.13 Péroxide Valie).

Results are expressed os milliecuivnlents active oxygen/kg cil.
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Matter Volatilc at 105°C

Determipntirn of the mattor velrtile =% 105°C shall be in accordance
with the IUPAC (1964) method {TUPAC Stoandard Methods for the analysis
of 0ils, Fats and 3caps, 5rh Editinn, 1966, JI.C.1.1T Maidture dnd
Volatilc Matter). ‘

Results are expressed os % m/m.

Insoluble Impurities

Determination of the insolublc impuritiesd shall be in accordance with
the IUPAC (1964) method (IYFAC Standard Methnds for the Anolysis of
Oils, Fots and Soope, Sth Edition, 1966, II.C.Z'ImguriYiés).

Results are expressed 2s % m/m.

Copper (+)
Determination of copper shall k= in zccordance with the AUAC (1965)
method (Official Methods of fnalysis of the ADAC, Idférnstiondl Dnicn

1.

of Purz and Applidd Chemists, Crzbdmatc Method, 24,023 - 24.0626).

Results are expressed ns mg copper/kg.

Lead (+)

Determination of elead sholl bo in sceordonce with the AONC (196%)
method, after complete digesticn, by the econlerimetric dithizcne
determination procedurc (Cfficisl ¥ethods of finalysis fof the ADAC,
1965, 24.053 (ond 24.008, 24.009, 26,0423 j, 24.046, 24.047 and 24.008).

Results are expressed as mg lend/ko.

Arderic ‘
Determinntinn cf.arseﬂic shiill be -in 2ccordance with the colorimetric
silver diethyldithiocarbdmnte method of the AOAC (Official Hethods of
Annlysis of the ABAC, 1965, 24.011 - 24,014, 24.016 - 24.017, 24.006 -
24.008). '

Results nare expressed os mg arsenic/kg.

+ Atomic nbsorption spectrophctometric methods miy alsc be used, giving
the same or better degrec of nccurney. '
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Refractive Index

Determinaticrn cf the refractive index shnrll be in accordance wirh the
IUPAC (1964) methad (IUPAC Sfmngnrd detbods for the Analysis of 0ils,
Fats and Soaps, Sth fdition, 1956.11.8.2, Refractive Indax).

Results are given e the rofractive index r-lcotive to the sec'ium
; G c
D-line »t 40°C (n DAB“C).

Sapcnification Vale

Determination of the saponificaticn value sholl be in zccordance with

the IUPAC (1964) method (IUPAC Standzrd Methods for the ﬁnélysis

~ of Oils, fFaots end Soaps, 5th £dition, 1966, 1I.D.2 Sapenificaticn
Value(Is).

Results are expressed as the number of mg KOH/g cil.

Iandine Volue (II)

Determination of iodine value shall be in accercance with IUPAC
(1964) method (IMPAC Standard Methnds for the Anolysis of Oils, Fats
and Socaps, 5th Editicn, 1966 11.D.7.2 and 11.0.7.3, the Wijs Methed).

Unsaponi fiable Matter

Determination of the unsaponifinble matter shall be in nceerdonce with
IUPAC (1964) cdiethyl cther nethad (IUPAC Stenderd Metheods for the
iAnalysis of 0ils, Fate and Scnne, Sth Editicn, 1956, I11.05.5.1 ~nd
11.D.5.3). ‘

Results are exprossed ns g unsoponifinble matter/kq oil.
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\

y  Note 2: Analytical procedures to confirm any of the provisions
in this standard shall be those puirlished and or recommended by
CYs.
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CYS 86 : 1980
CYPRUS STANDARD SPECIFICATION FOR EGIBLE COTTONSEED OIL

1 SCOPE

This CyprUS'standard applies fo edible ccttonseed oil.

2 Cattonseed 0il is derived Trom the seeds of vsrious cultivated

species of Gossypium.

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Cottonseed 0il shall have the Following identity characteristics.

3.1.1 Relative density (20°C/Water at+ 20°C) 0.918 - 0.926
3.1.2 Refractive index (n_DAOOC) 1.458 - 1,466
3.1.3 Saponification value (mg KOH/g oil) : 189 -~ 198
3.1.4 Iodine value (Wijs) 99 -~ 119
3.1.5 Unsaponificble matter : not more than
o " 15 g/kg
3.1.6 Halphen Test” ' positive

3.2 Cottonsesd 0il shall have the following quality characteristics.
3.2.1 The colour shall be characteristic of the designated product.

3.2.2 Odour and taste. The odour and taste shall be characteristic

of the designated product and fres from foreign and rancid odour ancd
taste. )

3.2.3 Acid value.

3.2.3.1 The acid value for virgin oil shall not be more then 0.6 mg XOH/g

- oil.

3.2.4 The peroxide value shall not be more than 10 milliequivalents of
peroxide oxygen/kg oil.

4 SAFETY AND‘HEALTH REQUIREMENTS -

Only the following food additives shall be used at the specified levels.

? Kapok 0il and some other oils give e positive test and fats from animals
fed on cottonseed meal may also give a positive test. Differenf lists
of cottonseed o0il may react with different intensities. Hydrogenation
and heating of cottonseed o0il reduce the intensity of the reaction and
may destroy it entirely.
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4.1 quours .
The following celours (table 1) ave permitted for the purpcse of
restoring natural colour lost in processirg or for the purpcse of
staﬁﬂardiziﬁg colour, as leng as vhe added coleur cdoes not deceive or
mislead the consumer by concealing damage or inferiority or by

making the product apneer *c he of greater than actual value:

TAELE 12 Calours

Coloyr Maximur Level of Use

4.1.1 Beta-carctene not limited

&;1.2 Anpatto (+) _ not limited
4.1.3 Curcumin (+) not limited
4.1.4 Canthaxanthine : not limited
4.1.5 Beta-apo-8'-carotenal not limited

4.1.6 Methyl and ethyl esters of

beta-apo-8'-carotenocic acid not limited

4.2 Antioxidants
Only the following antioxicdants (Fable 2) may be used at the specified
levels.

fBLE 31 Anticxidants

Antioxidant Haximum Level of Use

4.2.1 Propyl, octyl, and dodecyl 100 mg/ka individually or in

gallates corkbination
4.2.2 Butylated hydroxytoluene 200 mg/kq individually or in
(BHT) Butylated hycroxya- combinati .

nisole (BHT)
4.2.3 Any combination of c¢allates] 200 ma/kq, but gallafes not
with BHA or BHT, or beth to exceed 100 mg/kq

4.2.4 Natural and synthetic +oco~
- Mot limited

pberols
I 4.2.5 Ascorbyl palmitate 200 ma/ka individually

4.2.6 Ascorbyl stearate nr in corbination

'4.2.7 Dilauryl thiodipropionate 200 mg/ka

4.2.8 Tertiary butyl hydrocuinone { 200 mg/kg singly or in com-

(TBHT) binstior with BHA, BHT or

gallates (gallates not exceeding
100 mg/kg)

+Temporarily endorsed
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4,3 Antioxidant Synergists
Only the following antioxidant syrercists (table 3) may be used at the
specified levels. '

TAZILE 3: Antioxidant Syneroists

Antioxidant Sypergis® Maximum Level of Use
4.3.1 Citric acid and its sodium s=1f Not limited
4,3.2 Isopropyl citrate mixtrure 100 mg/kg
4.3.3 Phosphorie acid (+) individually or
~4.3.4 Monoglyceride citrate : in combination

4,4 Antifeaming Agents
The only permitted anti-foaming agent that mey be used is dimethyl
polysiloxane (dimethyl silicone)} either scingly or in combination with

silicone dioxide® at a maximum concentraticn of 10 mg/kq.

4.5 Crystallization Inhibitor _
The only permitted crystallization inhibitor thot mey be used is

oxystearin at a maximum level of use of 1250 mg/kg.

4,6 Metal Centaminants )
Meral contaminants shall not exceed the following maximum levele as
_indicated in table 4.

TAPLE 4. pMetal Cantaminants

Erntaminante Maximum Level
4.6.1 Matter volatile ot 105°C C.2% m/m
4.6.2 Insoluble impurities 0.05% m/m
4.6.3 Soap contrent . £.005% m/m
4.6.4 Iron (Fe) 1.5 mg/kq
4.5.5 Copper (Cu) : 0:1 mg/lg.
4.6.6 Lead {Pb) Co1 rg/kg
.4.6.7_Arsenic (As) . - 0.1 mg/kg

+ Temporarily endorsed
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4 .7 Hygiene

4.7.1 The products covered by the provisions of this-etandard shall

be prepared in accordance with thc Code of Practice Gencral Principles
of Food Hygiene CYS 30:1978. Also the premises shall be registzred
by the Scientific Food Council of tha Minictry of Health as complying
with the Food Hygiene Regulations of 197(.

4.7.2 To the extent possible in good ‘manufacturing practice the
products shall be free Fron any foreign anc objectionable matter;
microorganisms capable of development under normal conditiors of
storage and substances orlglnatlng from microorganiems in amounts
which may be toxic. v )
4.7.3 Edible oils and fats shall be packed and or stored in food
g®ade non-toxic containers.

5 WEIGHTS

5.1 All edible vegetable cils shall bz coffered, at the retail lev:l,
packed only in one, two, four, five and sixteen liter containers.
Tolerance limits shall be those descrited by the Weights and Measures

Law,
6 LABELLING

In addition to Sections 1, 2, 4 and 6 of thc General Standard for fhc :
Labelling of Prepackaged Foods (PYS 33:1978) the following spccific
provisions apply*

6.1 The Name of the Food

6.1.1 All products designated as coffonseéd oil, must conform tec this
standard.

6.1.2 Where cottonseed oil hes been suhject to any process of esteri-
fication or to processing which alters its fatty acid composition

or its consistency the name cottonsecd o0il or any synonym shall not
be used unless qualified to indicate the nature of the process.

6.2 List of Ingredients
6.2.1 A complete list of 1nqred1ents shall be declared on the label in
descending order of proportion.
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6.7.2 A specitic name shall be uscd for ingredicnts in the list of
ingredients oxcept that clase titlos mey be wsed in aceordance with

" the provisions of the Generzl Stapdard for rhe Labeiling of Prepackaged
Foods (CYS 33:1978) '

6;3 Met Contents
The net contents shall be declarcd by velume in the metric system, or
in any other system or systems in addition fo tihe metric system in the
- case of exports.

6.4 Name and Address

The name and address of the manufacturer or packer shall be provided,
except for export purposes the name of the exporter of other distributor
may be provided instead.

6.5 Country of COrigin

6.5.1 The country of origin of the product sh=11 be declared.

6.5.2 When the product undergoes. proceseing in o second country, the
country in which the processing is performed shall be considered to

be the country of origin for the purpose of labelling.

£.6 S5ize of Letters and Numbers
The sizc of letters and numbers shall be in accordance with section 4
of CYS 33:1972, ''Standard for the Labzlling or Prepackaged Foods''.

6.7 Codec Marking .
Coded marking is to appear on *he label indicaring the product and

the date of production.

7 SAMPLING AND METHORS OF TEST

7.1 Either of the following sampling methods may be used at the
discretion of the sampling authority or as agread between the

manufacturer and purchascr.

Mdthad 1s According to the provisions of thc Food and Drugs Law.
‘Mc¥hod 2: According to CYS 89:1979, Sampling Fars and Fatty Dils.
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7.2 Methods of Analysis
7.2.1 Determinaticn of relative density. Determination of the relative
dehsity of the o0il shnall be ir accordance with part 1, CYS 78:1979,
Methods of Analysis for Edible Fats =nd Oils.
7.2.2 Determination of iron. Detormination of the ircn content shall be
in accordancc with part 6, CYS 78:1979, Mcethiods of Analysis for Edible
Fats and Oils.
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In the preparaticn of this svandard represcntativessof the following
Organizations collabouraied:

Ambrosia 0ils Ltd

Contral Cooperative Industrics (Cyprus) Lid
Cyprus Consumers Protcction Asscciziion
Cyprus Olive Preducts Marketing Roard
Co-operafive'Supply Union Ltcd

Food Importcrs # Trazders Associc?ion
Galatariotis Bros Ltq

Government Laboratory

Ministry of Agriculture and Matural Hcosources
Ministry of Commerce and Industry

Ministry of Health

Pancyprian Association of Chemists

Cyprus Organizarion for Standards and Ccontrol of Quality

Note 1. For the purpose of this srancend and until the methods for
the determipation of acid vaius, psroxide valuc, metter veolotile at
105°C, insoluble impurities, copper, lcad, arsenic, refractive index,
saponification vélue, iodine velue, unsaponifiablc matter, Halphen
test and soap content; arc finalisod, reforence shall be ‘made to the

following methods of analysis:

Acid Value (1) -
Determination of the acid voluc shell be in accordance with the IUPAC
(1964) method (IUPAC Standard #cthods for the analysis of Oils, Fats
and Soaps, Sth Edition, 1966, 11.01.1.2 Acid Valun).

Yesults are cxpresscc as the number of mg XOH roquired to neutralizo
1 g oil.

Peroxide Vdlue (IP)

NDetermination of the peroxide valuc ¢hall be in accordance with  the
. IUPAC (1964) mcthod (IUPAC Standard Methods for the analysis of Oils,
Fats and Soups, Sth Edition, 1966, I1.0.13 Peroxade Value).

Results arc expressed as milliquiv9len?s active oxygen/kg oil.
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iefter Valatiie ar 105°C

Cetermination of the matrer volatile at 10570 shall be in accordance with
the IUPAC (1964) method (IUPAC Standard “ethods for the Apalysis of

Gils, Fats and Soaps, 5th Edition, 19265, IY.C.1.1 Moisturc /nd Volatilc
sdtrer).

Results are oxpressed as & m/m.

Ingdluble Impurities

Determination of the insoluble impurities chall be in accordance with
the IUPAC (1964) method (IUPAC Standard Mzthods for the Analysis of
Qils, Fats and Soaps, 5th Edition, 1966, II1.C.2 Impuritiés).

Results are expressed as % m/m.

Copper (+) '

Determination of copper shall be in accordance with the ACAC (1965)
method (Official Methods of Analysis of “he ACAC, International .
Unian of Pure and Applicd Chemisrg, Carbdra?: Method, 24.023 - 24.028).

Results arc expressed as mg copper/kg.

Lead (+)
Datermination of lead shall be .in accoirdznce Qith the AQAC (1965)
Method, after complete digestion, by the colerimetric dithizone
détermination procedure (DOfficial dMethods of Analysis of the ADAC,

- 1965, °24.053 (and 24.008, za.ooé, 24,043 j, 24.046, 24.047 and 24.048).

Results are expressed as mg lesd/ke.

Arsenic ‘

Determination of arsenic shall be in accordance with the colorihetric
silver digthyldithiocarbamafe ‘mithcd of the AGAC (Official Methods of
Analysis of the ACAC, 1965, 24.011 - 24.01%4, 24.016 - 24.017, 24.006 -
24.008). '

Resulrs are expressed as ma arsenic/kg.

(+) Atomic ghsorption @pectrophotometric methods may also be used,
giving the same or butter degree of accuracy.
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active Index
rmination of the rofractive index shell be in accordance with the
Y (1964) method (IUPAC Standerd Methods for the Analysis of Oils,

© and 5oape, Sth Edition, 1965.11.5.2, Kefractive Index).

its are given as tho refractive index relative to the sodium
. o
w at 40°C (in_n4c°0).

wficatidn Value

‘mination of the saponification vaiuc shall be in accordance with
‘UPAC (1964) method (IUPAC Standarc Merhods for the Analysis of

. Fate. and Soaps, 5th Editicn, 196€, 11.C.2 Saponification

; (IS).

.ts are expressed as the number of my XOH/g oil.

e Value (II)

‘mination of iodine valuz shall be ir sccordsnce with IUPAC (1964)
id (IUPAC Standard Methods for the Anzlysis of Oils, Fats and
5, 5th Edition, 1966, 11.D.7.7 and 1I.N.7.3, the Yijs Method).

«onifiable Matter

'mination of the unsaponifiah:le matter shall be in accordanco with
© (1964) dicthyl ether method (IUPER Standard Methode for the

'sis of 0ils, Fats and Soops, 5th Editvion, 1966, 1I.DR.5.1 and
-5.3).

:ts are exprissed as g unsaponifiable met*or/kg oil.
wen Test

alphen test shall be in accorderce with AOCS method (Official and

itive Methods of the American 0il Chemists' Society, AOCS Official
'd Ch1-25).

-+ is expressed as positive or negative.

ification of Sesamesced 01l

ing to the AOCS Hcthod (Official and Tentetive Methods of the
con 0il Chemists Society; AOCS Officind Method Cb  2-40, Modified
-vecchin Test (AQAC).
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The results is expressed =s poszitivs or ncaative.

Note: This procedurs is not suitnble s an identity test for refined
sesameseed oils. Furthermore, seghesead cil mioht get oxidized after

long storege and this test ie likely ¥0 be disturhed.

According to part 4, CYS 78:197% desrbeds of Apalysis for Edible Fats and

0ils, Sesameseéd 0il Tést (Baudowin).
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Note 2: Analytical procedires to confirm ary of the provisions in

this standarc shall be those published and or Tecommenced by CYS,
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CYS 87:1980

CYPRUS STANDARD SPECIFICATIOM FOR FDIBLE SAFFLOWERSEED OIL
1 SCOPE

This Cyprus standerd applies to edible safflcwerseed oil.
2 DESCRIPTION

Sdffldweérdecd c¢il (Synenyms: Safflower 0il; Carthamus 0il and
Kurdee 0il) is derived from safflower seeds (the seeds cf carthamus

tinctorius L).
3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Safflowersced o0il shall have the following identity characteristics.

3.1.1 Relative Density (20°C/Water ot 20°C) 0.922 - 0,927

3.1.2 Refractive Index (n_40°C) 1.467 - 1,470

3.1.3 Saponification Value (mg KOH/g oil) 186 - . 198

3.1.4 Iodine Volue (Wijs) 135 - 150

>3.1.5 Unsaponifiable Motter not more than
15 g/kg

3.2 Safflowerseed oil shall have the following quality characfefistics.
3.2.1 The cnlour shall be characteristic of the designated product.
3.2.2 Odour ond taste. The odeur and taste shall be characteristic of
the designated product and free fr:m fnreign and rancid codour and taste.
3.2.3 Acid value.

3.2.3.1 The acid value for safflawerseed ril shall nnt be more than

0.6 mg KOH/g nil. '

3.2.4 The per~xide value shall not be mrre than 10 milliequivalenfs

of peroxide oxygen/kg nil.

4 SAFETY AND HEALTH REQUIREMENTS
Only the following food additives shell be used at the specified levels.

4.1 Cclours
The follewing elolcurs (table 1) =re permitted far the purpcse of restoring
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npatural crlcour lost in prccessing ~r for the purpese of standardizing
colour, as lrng as the addedEdlcur does nat dececive or mislead the
consumer by ccncealing damege cr infericrity cr by making the product
appear to be of greater than actuel velue:

TABLE 15 Coliurs

E Colrur Maximum lavel of use

: 4,1.1 Betn-carctene n~t limited
4.1.2 Annatte () nat limited
4.1.3 Curcumin (+) not limited
4.1.4 Canthaxanthine : nt limited
4.1.5 Beta-apr-8'~carntenal net limited
4.1.6 Methyl and ethyl esters of Nete limited

heta-apo-8'-carctenric ,acid

4.2 Antioxidants )
Only the fﬁllﬁwing antirxidonts (tzable 2) mzy be used ot the specified
levels

TABLE 2: fAnticxidents

Antioxidant taximum - level .ol use
4.2.1 Propyl, octyl, and dcdecyl 100 mg/kg individually cr in
gallates v crmbinntion
4.2.2 Butyloted hydrexytclucne 200 mo/kg individually or in
(BHT). Butylated hydrr- corbinatinn

xyaniscle (BHA)

4.2.3 Any combinaticn of gallates 7200 ng/kg, but gallates not tr
with BHA r~r BHT, cr brth excect 100 mg/kg

© 4.2,4 Netural and synthetic toco-
. Net limited

i ~erols

% 4,2.5 . ~corbyl palmitate | 400 -mg/kg individunlly

g 4,2.€ scorbyl stearnte rr in ccmbimatien
4.2.7 Dilauryl thirdipropjonate 200 mg/kg

4.2.8 Tertiary butyl hydroquincne | 200 mo/%g singly or in combinad
(TBHQ) tion with BHA, BHT sr gallates,

(gallntes net exceeding

100 ng/kq)

PYSTRT———
'

- Temprrarily endorsed
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4.3 Antioxidant Synergists
Only the following anticxidant synergists (table 3) may be used at the
specified levels.

T/ELE 3@ Zntinxidont Synergists

' . .
Antinxidpnt, Sypergist Maximum level of use
4.3.1 Citric acid and its sodium salf , Mot limited
4.3.2 Iscpropyl citrate mixture- 100 mg/kg
4,3.3 Phespreric acid (+) : individually or
4.3.4 Mansglycerate citrate in combination

4.4 Antifcaming Agents
The only permitted anti-foaming agent that may be used is dimethyl
prlysilexane (dimethyl silicone either singly cr in combination with

silicone dioxide® at a maximum concentraticn of 10 mg/kg.

4.5 Crystallizaticn Inhibitcr
The only permitted crystallizaticn inhibitcr that may be used is

cxystearin ot a maximum level of use of 1250 mg/kg.

4.6 Metal Contaminants
Metal contaminants shall nct exceed the frllowing maximum levels

as indicated in table 4.

TABLF &: Metnl Contominants

Contaminants : Maximum level ﬁ
4.6.1 Matter volatile at 105°C 0.2% m/m
4.6.2 Insoluble impurities 0.05%mm/m
4.6.3 Snap content ) 0.005% m/m
4,6.4 Iron (Fe) - 1.5 mg/kg
4.6.5 Copper (Cu) 0.1 mg/ka
4.6.6 Leac! (Pb) 0.1 mg/kg
4.6.7 Arsenic (As) 0.1 mg/kg

+ Temporarily endorsed
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4.7 Hygiene

4.7.1 The products covered by the provisions of this standard shall

 be prepared in accrrdance with the Code ~f Practice-General Principles
cf Focd Hygiene CYS 30:1976. ilcc the premises shall be registered

by the Scientific Fend Council nf the Ministry of Health as complying
with the Foed Hygiene Regulaticns of 1970, :

4.7.2 To the extent possible in gnod menufzcturing practice the products
shall te free from any foreign and cbhjecticnable metter, microorgenisms
capable of development under ncrmal concitions of storage ond substances
originating from microorganisms in amcunts which may be tbiic.

4,7.3 Edible nils and fats shall be packed and nr‘s%or;d in food grade
non-toxic containers.

5 WEIGHTS

5.1 A1l edible vegetable rils shall be rffored; et the reteil levgl,
packed anly in'one, twe, four, five and sixtzen liter ceontainers.
Trlerance limits shall be those cescriber by fhe Weights and Measures
Law.

6 LABELLING

In addition to Sections 1, 2, &4 and 6 «of tha General Standard far the
Labelling ~f Prepackaged Foods (CYS 33:1976) the frllrwing specific
provisicns apply:

6.1 The Name of the Food
6.1.1 All products designated os safflower seed nil, safflower cil,

carthamus cil, or kurdee 2il must cenform te this standerd.

6.2 ¥Where safflovwerseed nil hns_begn subject t5 any process cof
esterification or to precessing which olters its fatty acid
composifibn or its consistency the name eafflwoerseec oil or any
synonym sheoll not be used unless quzlified te indicate the nature

of the process.

6.3 List of fngrodients o
6.3.1 A complete list of ingredients shzll be declared on the label in
descending order nf propcrtion.
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6.3.2 A specific name shall be used for ingredients in the list cf
ingredients except that class titles mzy be used in accordance with
the provisions cf the Ceneral Standerc fer the Labelling of Prepackaged
Foods. (CYS 33:1978) ‘ '

6.4 Net Contents

The net contents shrll be declared by vclume in the metric system,
or in any other system or systeme in addition to the metric system
in the case of expcrts.

6.5 Name and Address

The name and address of the manufacturer cr packer shall be provided,
except for export purpcses the name cf the exporter ot other
,:distributor may be provided instcad.

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

6.6.2 When the product undefgoes processing in a seccnd country, the
country in which the proqessing is performed shall be considered to

be the country of origin for the purpose cf labelling.

6.7 Size of Letters and Numbers
The size of letters anc numbers shzll be in accordance with section 4
of CYS 33:1978, '‘'Standerd for the Labellinn of Prepackzged Foods.'!

6.8 Coded Marking )
Coded marking is tc appear on the label indicating the product and
the date of production.

7 SAMPLING AND METHODS OF TEST

7.1 Either of the fcllewing sampling mefthods may be used at the
discretion of the sampling autherity or as agreed between the manu-
facturer and purchaser.

Methud 1:  According to the provisions of the Food and Drugs Law.
Method 2: Accerding fo CYS 89:1979, Sampling Fats and Fatty 0ils.

7.2 Methods of Anclysis

7.2.1 Determination of relative density. Determinaticn of the relakive
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density of the nil shall be in acccrdones with part 1, CYS 78:1979
Methods of Analysis fer Edible Fats and Oils.
7.2.2 Determination of irnn, Determination of the iron content shall
be in accordance with part 6, CYS 78:1972, Methods of Analysis for
Edible Fats and Oils.
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In the preparation of this standard representatives of the following

Organizations collaborcted:

fmbrosizc Oils Ltd

Central Cooperat’ -~ Industries (Cyprus) Ltd
Cyprus Consumers Protection fissociaticn
Cyprus Olive Products Marketing Board
Cc~operative Supply Unicn Ltd

Food. Impocrters & Traders Assgciation
Gzlanos Bres Ltd

Galatarictis Bros Ltd

Government Labcratory

Ministry of Acriculture and Naturel Resources
Ministry cf Commerce and Industry

HMinistry of Health

Pancyprian Association of Chemists

Cyprus Organization for Standards and Control of Queality

Note 1. For the purpose of this stonderd and until the methods for the
determination cf acid vnlue, peroxide veolus; matter volatile ot 1OS°C,
inscluble impurities, copper; leac; srsenic, refractive index,
saponification value, iodine value, unscponifiable matter,

and soap confent are finolised; rsfercnce shall be made to

the fcllowing metheds »f ~nnlysis.,

fcid Vdlue (I) _
Determination of the acid valuc shsll be in cccerdance wirh the IUPAC
(1964) method (IUPAC Standzrd Mutbode for the analysis of Oils, Fats
and Soaps, Sth Fdifinn, 1966, 1I.D.1.2 Acid Value).

Results are expressecd as the number of mg KOH required to neutralize
"1 g ril.

Perdxide Value (I )P

Determination of the peroxide vélue shnll Le in accordance with the
IUPAC (1964) methad (IUPAC Standard Methods for the anolysis of 0Oils,
Fats and Spaps, 5th Edition, 1966, 11.D.13 Peroxide Value).

Results ore expressed as milliequivalents nctive oxygen/kg oil.
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Matter Volatile st 103°C
Determination of the matter volatile at 105°C shall be in accordance
with the IUPAC (1964) methiod (IUPAC Standerd Methods for the Aalysis
of Oils, Fats and Sonps, 5tk Edition, 1966, II.C.1.1 Mcisture and
Valatile Matter).

esults are expressed as % m/m.
Results are expressed % m/

Irisclubile Inpurities

Cetermination of the insoluble impurities shall be in accordance with
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of
Oils, Fats and Scaps, S5th £dition, 1966, 11.C.2 Impurities).

Results are expressed as % m/m.

Ccpper (+)

Determination of copper shall be in accerdance with *he AOAC (1965)
method (Official Methods of Analysis of the AOAC, International Union
cf Pure and Applied Chemists, Carbemate Method, 24.023 - 24.028).

Results are exprcssed as mg cepper/kg.

Lead (+) '

Determination of lead shell be in eccordance with the ADAC (1965) method,
after complete digestion, by thc cnlrrimetric dithizone determination
precedure  (Officicl Methods of Analysis of the ADAC, 1965, 24,023

(and 24.008, 24.009, 24.043 j, 24.046, 24.047 and 24.048).

Results are expressed os mg lead/kg.

Arsenic .

‘Determination of arsenic shall be in accordance ‘with the colorimetric
silver diethyldithiocerbamate method of the AQAC (Offical Mcthods of
‘Analysis of the ADAC, 1965, 24.011 - 24;014,‘2h§616-42a.017, 24,006 -

24.008). o

Results are expressed as mo arscnic/kg.

~

+ Atomic ahsorption spectrophctomctric methods mey alsc be used, giving
the same or better cdegrce of accuracy
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Kefroctive Index

Determination of the refractive indox shall be in accordance with
the IUPAC (1964) mcthod (IUPAC Standard dMethnds for the Analysis of
Cils, Fats and Soaps, 5th Edificn, 1966.I1.B.2, Refractive index).

Results are given as thc refractive index relative to the scdium
D-linc at 40°C(n_.40"C).

Sapanification Valuo -

Determination of the seponificstiecn value shell be in accordance

with the IUPAC (1964) method (IUPAC Standard Methods for the Analysis
of Oils, Fats and Scaps, 5th Editicn, 1966, II.D.2 Saponification
Value(Is).

Results are expresscd as the numbar of mg KOH/g cil.

IadinsValue (1)

‘Determination of iodine valuc shall be in accordance with IUPAC (1964)
method (IUPAC Standard Methods for the Analysis of Oils, Fats and
Soaps, 5th Edition, 1966 11.D.7.2 and II.D.7.3, the Yijs Methcd).

Unsaponifiable Matter

Determination of the unsaponifiable matrer shall be in @ceordanece with
IUPAC (1964) diethyl ether methor! (IUPAC Stondard Merhods for the
Analysis cof Cils, Fats and Soons, 5th Edificn, 1966,'11.0.5.1 and
11.D.5.3).

Results arc expressed ns g unsoponifizhle metter/kg oil.
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Aralyrical nvnecerires #n oopfive any of the praovisions

q H ra i i K ]
standard shall ha thows prilicked and or recommended by
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‘ CYS 88 : 1980

CYPRUS STAMDARD SPECIFICATION FuR EDINLE SESAMESELD OIL

1 SCOPE

This Cyprus standzre aepliss to odihle sesameseed o0il.

of sesamum indicum L).

3 ESSENTIAL COMPOSITION AND TUALITY FACTORS

3.1 Sesameseed 0il shall baye ihe following idenfity characterisrics.

3.1.1 Relative density (20°C/Water at 2:°C) 0,915 - 0.923

3.1.2 Refractive index (n_000) | | 1455 - 1.469

3.1.3 Saponification value (mg “0H/g cil) 187 - 1325

3.1.4 lodine value (¥ijs) 106 - 128

3.1.5 Unszponifizbls matrer k not more rhan
- 20 g/ka

3.1.6 Modified vilizvecchis Y&st or sesnme 0il

test (Baudouin) . _ onsitive

3.2 Sesameseed o0il shzll have vhe following quality charzcferistics

3.2.1 The colour shell be charocteristic of the designated product,

3.2.2 Odour and taes*z, The sdour and taste shall be charcereristic of
fhe designated product nn7 free from foreign and rancid cdour #nd taste.
3.2.3 Acid value.

3.2.2.1 The acid value for vizoin oil shall not be more than 4 mg KOH/g
0il. o

3.2.3.2 The aci® value for nnre-viroin oil shall not be mores thar 0.6 mg
KCH/g 0il.

3.2.4 The peroxide vzlun shll not be more than 10 milliequivalents of

peroxide oxygen/kc nil.
4 SAFETY AND HEALTH RECUIRZHINTS

Only the following foort additives sholl be used at the specifiad levels.


http://charccferiytj.es
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4.1 Colours

The following colours (table 1) are permitted for the purpose of

restoring natural colour lost in processing or for the purpose of

standardizing colour, as long as the added colour does not deceive

or mislead the consumer by concealing damage or inferiority or by

making the product appear to be of greater than actual value:

TABLE 1:

Colours

Colour

Maximum Level of lke

4.1.1 Beta-carotene

4.1.2 Annatto (+)

4.1.3 Curcumih (+)

4.1.4 Canthaxanthine

4.,1.5 Beta-apo-8'-carotenal
4,1.6 Methyl and ethyl esters of

beta-apo-8'-carotenoic acid

Not
Not
Not
Not
Not

limited
limited
limited
limited
limited

Not limited

4.2 Antioxidants
Only the following antioxidants (table 2) may be used at the specified

levels.
TASLE 3: Antioxidants
Antioxidant Maximum Level of Use
4.2.1 Propyl, octyl, and dodecyl 100 mg/kg individually
. gallates or in combination
4.2.2 Butylated hydroxytoluene (BHT) 200 mg/kg individually
Butylated hydroxyanisole (8BHT) or in combination
4.2.3 Any combination of gallates 200 my/kg, but gallates
with. BHA or BHT, or both not to exceed 100 mg/kg
4,2.4 Natural and synthetic tocophe-
rols '-No? limited .
4.2,5 Ascorbyl palmitate 200 mg/kg individually
4.2.6 As€orbyl stecarate or in combination
4.2.7 Dilauryl thiodipropicnate 200 ma/kg
4.2.8 T-rtiary butyl hydroouinane 20N ra/lka singly or in
(T84Q) comb it ion with BHA,
BHT o gTlates (golles
tes not exceecing
100 mg/ka)

+ Temporarily endorscd
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4.3 Antioxidant Synergists

Only the follcwing antipxidant syncrgists (table 3) may be used at

the specified levels.

TABLE 4: Antioxidant Synergists

Antioxidant Synergist Maximum Level of Use
4.3.1 Citric acid and its sodium szlt Not limited
4.3.2 Isopropyl citrate mixture 100 mg/kg
4.3.3 Phosphorix acid (+) individually or
4.3.4 Monoglyceride citrate _ in combination

4.4 Antifoaming Agents

The only permitted anti-Foaming'agent that may be used is dimethyl
polysiloxane (dimethyl silicone) either singly or in combination with
silicone dioxide’ at a maximum concentration of 10 mg/kg.

4.5 Crystallization Inhibitor
The only permitted crystallization inhibitor that may be used is

oxystearin at a maximum level of use of 1250 mg/kg.

4.6 tetal Contaminants’
Metal contaminants shall not excced the following maximum levels as
indicated in table 4.

TABLE 4: iMetal Contaminants

Contaminants Maximum Level
4.6.1 Matter volatile at 105°C 0.2% m/m
4.6.2 Insoluble impurities 0.05% m/m
4.6.3 Soap content 0.005% m/m
4.6.6 Iron (Fe) (Virgin oil) - 5 mg/kg
(Non-virgin o0il) 1.5 mg/kg

4,6.5 Copper (Cu) (Virgin oil)

(Nen-virgin oil) 0.4 mg/1g
4.6.6 Lead (Pb) 0.1 mg/kg
4.6,7 Arscnic (As) 0.1 mg/kg

* Temporarily endorsed

AN
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4.7 Hygiene

4.7.1 The products covered by the provisions of this standard shall
be prepared in accordance with the Code of Practice General Princi-
ples -of Food Hygiene CYS 30:1978, Also the premises shall be.
registered by the.Scientific Focd Council of the Hinistry of Health
as complying with the Food Hyagiene Regulations of 1970.

4.7.2 To the extent possible in good manufacturing practice the
products shall be Freé from anyvforeign and objectionable matter,
‘microdrganisms capable of development under normal conditions of
storage and substances originating from microoréanisms in amounts
which may be toxic.

4.7.3 Edible oils and fats shall be packed and or stored in food

grade non-toxic containers.
5 WEIGHTS

5.1 All edible vegetable oils shall be offered, at the retail level,
packed only in one, two, four,five and sixteen liter containers.
Tolerance limits shall be those described by the YWeights and Measures

Law.
6 LABELLING

In addition to Sections 1, 2, 4 and 6 of the General Standard for
the Labelling of Prepackaged Foods (CYS 33:1978) the following
specific provisions apply:. - '

6.1 The Name of the Food ‘ )
6.1.1 All products designated as sesameseed cil, sesame o0il; gingelly
oil, benne oil, ben 0il, till ¢il or tillie oil must confarm to this
standard. -

6.1.2 Where sesameseed o0il has been subject to any process of esteri-
fication or to processing which alteré its fatty acid éomposition
or.its consistency the name sesameseed 0il or any synonym shall not
be used unless qualified to indicate the nature of the process.

6.2 List of Ingredients

6.2.1 A complete list of ingredients shall be declared on the label in
descending order of proportion.
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6.2.2 A.specific name shall be uséd for ingredients in the list of
iﬁgredients except that class titles may be used in accordance with

the provisions of theVGeneral Stangarc for tihe Labelling of Prépackaged
Foods. (CYS 33:1973).

6.3 Nct Contents .
.The net contents shall be declared by volume in the metric system,
or in any other system or systems in adcdition to the mctric systen

in the case of exports.

6.4 Name and Address .
The name and addrcss of the manufacturer or packer shall be provided,
except for export purposes the name of the exporter of other distributor

may be provided instead. -

6.5.Country of Origin

6.5.1 The country of origin of the product shall be declared.

6.5.2 ¥hen the product undergoes processing in a second country,the
country in which the processing is performed shall be considered to

be the country of origin for the purcose of labelling.

6.6 Size of Letters and Numbers _
The size of letters and numbers shall be in accordance with section 4
of CYS 33:1978, ''Standard for the Labelling of Prepackayed Foods''.

6.7 Coded Marking
Coded marking is to appear on the label indicating the product and

the date of production.

7 SAMPLING AND METHODS OF TEST

7.1 Either of the following sampling methods may be used at the
discretion of the sampling authority or as agreed between the manu-

facturcr and purchaser.

Method 1: According to the provisions of the Food and Drugs Law.
Miethod 2: According to CYS 89:1979, Sampling Fats and Fatty Oils.
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7.2 Methads of Analysis v
7.2.1 Determination of relative density. Determination of the relative
density of the oil shall be in accordancc with part 1, CYS 78:1979,
iMethods of Analysis for Edible Fats and Oils. '
7.2.2 Determination of iron. Deterrination of the iron content shall
ke in accordance with part 6, CYS 78:1979, fiethods of Analysis for -
Edible Fats and Oils. ’
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In the preparation of this standard represcntatives of the following -

Organizationscollaborated:

Ambrosia Oils Ltd

Central Cooperation Industriss (Cyprus) Ltd
Cyprus Consumers Protection Association
Cyprus 0live Products hMarkcting Board
Co-operative Supply Unicn iLtd

Food Importers & Traders Association
Galatariotis Bros Ltd

Government Laboratory

HMinistry of Agriculfure and Natural Kesources
HMinistry of Commerce and Industry

Ministry of Health

Pancyprian Association of Chemists

Cyprus Organization for Standards and Control of Quality

Note 1. For the purpose of this staédard and until the methods for
the determination of acid .valua, peroxide value, matter volatile at
105°C, insoluble impurities, copper, lead, arsenic, refractive index,
saponification value, iodine valuc, uns@ponifiable métter, Halphen
test and soap content, are firalised, reference shall be made to

the following methods of analysis:

Acid Valve (1) A
Determination of the acid value shall be in accordance with the IUPAC
(1964) method (IUPAC Standard Methods for the analysis of 0Oils, Fats
and Soaps, 5th Edition, 1966, II.D.1.2. Acid Value).

Results are expressed as the nuinber of mg KOH required to nectralize

1 g oil.

Peroxide Value (IP)

Determination of the peroxide value shall be in accordance with the
IUPAC (1964) method (IUPAC Standard Methods for the analysis of 0Oils,
" Fats and Soaps, 5th Edition, 1966, I1.D.13 Peroxide Value).

Kesults are expressed as milliequivalents active ocygen/kg oil.,
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Matter Volatile at 105°C

Determination of ‘the matter volatilc at 105°C shall be in accordance
with the IUPAC (1964) mcethod (IUPAC Standard iiethods for the analysis
of 0ils, Fats and Soaps, Sth Edition, 1966, II.C.1.1 toisture and
Volatile iatter). '

Results are expressced as % m/n.

Insoluble Impurities

Detcrmination of the insoluble impuriti@s shall be in accordance-
with the IUPAC (1964) method (IUPAC Standard iicthods for the Analysis
of Oils,; Fats and Soaps, 5th Edition, 1966, 11.C.2 Imgurities).

Results arc expressed as % m/m.

Copper (+) .
Determination of copper shall be in accordance with the ADAC (1965)

method (Official Methods of Analysis of tha AGAC, International
Union of Pure and ‘Applicd Chemistry Carbamate-dethod, 24.023 - 24.028).

Results’are‘éxpressed as mg coppec/kg.

Lead (+)

Determination of lead shall be in accordance with the ABAC (1965)
method; after complete digestion, oy thz colorimetric dithizone
determination procedure (0fficial iethods of Analysis of the AOAC,
1965, 24.053 (and 24,008, 24.009, 24.043 j, 24.046, 24.047 and 24.048).

Results are cxpressed as mg lead/kg.

Arsenic )
Determination of arscnic shall be in accordance with the colorimetric
silver dicthyldithiocarbamate method of the AOAC (Official Methods of
Analysis of the ADAC, 1955, 24.011 - 24,014, 24.016 - 24.017, 24.006 -
24.008).

Results are expressed &s mg arsenic/kg.

(+) Atomic Absorption Spectrophotomctric methods may also be used,
giving the same or better degrze of accuracy.
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Refractive Index

Determination of the refractive index shall be in accordance with
the IUPAC (1964) method (IUPAC Standard rvicthods for the Analysis of
0ils, Fats and Soaps, 5Sth Edition, 1965.11.8.2, Refractive Index).

Results are given as thc refractive index relative to the sodium
D-line at 40°C (in_j40°C). '

Sapon §fication Value

Determination of th: saponification value shall be in accordance

with the IUPAC (1964) method (IUPAC Standarc iMethods for the Analysis
of Oils, Fats and Soaps, 5th Edition, 1966, II1.D.2 Saponification
Value (Ia)'

Rcsults are expressed as the number of my KOH/g oil.

Iodine Value (1)

Determination of iodine value shall be in accordance with IUPAC (1964)
method (IUPAC Standard Methods for the Analysis of 0ils, Fats and
Soaps, 5th Edition, 1966 11.D.7.2 and II1.D.7.3, the Wijs ifethod).

Unsaponifiable iatter

Determination of the unsaponifiable matter shall be in accordance wifh
IUPAC (1954) diethyl ether method (IUPAC Standarc iethods for the
Analysis of 0ils, Fats and Soaps, 5th Edition, 1966, I1.D.5.1 and
I11.D.5.3).

Results arc expressed as g unseponifiable matter/kg oil.

Halphen Test
The Halphen test shall be in accordance witis AOCS method (Official

and Tentative ilethods of the Amcrican 0il Chemists' Society, AOCS
Official Fethod Cb1-25).

Result is expresscd as positive or ncgative.

Identification of Sesameseed 0il

According to the AOCS bdethod (Official and Tentative Methods of the
American 0il Chemists Society; AOCS Gfficiail d¥cthod Cb 2-40, Modificd
Villavecchia Test (ADAC).




326

Tre result is exgressed ae positive cr negative.

Note: This procedure is not suiteble as sn identity test for
refined sesameseed oi1ls. Furthermore, sesamesced oil might get
oxicgized after long storage anc this t:ost is likely to Le¢ cisturbed.
or

According\to part 4, CYS 76:1579 Methods of Aralysis for Edible Fats

and Cils, Sescneseed 01l Test (Bsudowin).

in this standarc shall be those publishec and or recommenced by
CYs
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CYS 90:1980

CYPRUS STANDARD SPECIFICATION FOR EDIBLE FATS AND OILS NOT COVERED
BY INDIVIDUAL CYS STANDAKDS ‘

1 SCOPE

This standard applies to edible oils, fats and mixtures theredf,
including those that have been subjected to processe® of modification,
but not including oils and fats which must be subjected to such
processes in order to render them suitable for human consumption.

This standard does not apply to any oil or fat which is the subject
of a specific CYS commodity standard and is designated by a specific

name laid down in such standards,
2 DEFINITIONS

2.1 Edible fats and oils means foodstuffs composed of glycerides of
fatty acids of vegetable, animal or marine origin. Fats of animal
origin must be produced from animals in good health at the time of
slaughter and be fit for human consumption as determined by a.compe-
tent authority recognized‘in national legislation. They may contain
small amounts of other lipids such as phosphatides of unsaponifiable
- constituents and of free fatty acids naturally present in the fat or

oil.

2.2 Virgin fats and oils means edible fats and oils obtained by
mechanical procedures and the application of heat only. They may have
been purified by washing, settling, filtering centrifuging or by any

other commercially acceptable process.
3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Raw Materials

Raw materials shall be edible fats and/or oils or mixtures thereof.

3.3 Odour and Taste
The odour and taste shall be characteristic of the designated product

‘and free from foreign and rancid odour and taste.
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3.4 Acid Value

3.4.1 The acid value for virgin fats and oils shall not be more than
" 4 mg KOH/g fat or oil.

3.4.2 The acid value for non-virgin fats and oils shall not be more

than 0.6 mg KOH/g fat or ail.

3.5 The peroxide value shall not be more than 10 milliequivalents
of peroxide oxygen/kg fat or oil.

4 SAFETY AND HEALTH REQUIREMENTS

Only the following food additives shall be used at the specified
levels.

4.1 Colours

The following colours (table 1) are permitted for the purpose of
restoring natural colour lost in processing or for the purpose of
standardizing colour, as long as the added colour does not deceive
or mislead the consumer by concealing damage or inferiority or by
making the product appear to be of greater than actual value:

TABLE 1: Colours

Colobr Maximum level of use

4.1.1 Beta-carotene "Not limited
4.1.2 Annatto (+) ' Not limited
4.1.3 Curcumin (+) Not limited
4.1.4 Canthaxanthine Not limited
4.1.5 Beta-apo-8'-carotenal Not limited
4.1.6 Methyl and ethyl esters of

beta-apo-8'-carotenoic acid Not limited

Q.Z'Emulsifiers .

‘The following emulsifiers (table 2) are permitted but only in fats and
oils not specifically designated with the name of the plant or animal
from which they originate.

* The temporarily endérsed
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Table 2: Emulsifiers

Emulsifier

Maximum level of use

" 4.2.1 Mono-and diglycerides of fatty acids
" 4.2.2 Mono-and diglycefidss of fatty acids

estrified with the following acids:

acetic
acetyltartaric
citric
lactic
tartaric
and their sodium‘and calcium salts

4.2.3 Lecithins and components of commer-
cial lecithin

4.2.4 Polyglycerol esters of fatty acids

Q.Z;S Esters of fatty acids with polyal-
cohcls other than glycerol:
Sorbitan monopalmitate
Sorbitan monostearate
Sorbitan tristearate

4.2.6 1,2 propylene glycol esters of fatty,
acids

4,2.7 Sucrose esters of fatty acids
(including sucroglycerides) (+)

4.2.8 Stearoyl lactylic acid and its
calcium salt (+)

4.2.9 Polyglycerol esters of interester-
ified ricinoleic acid (+)

4.2.10 Polyoxyethylene (20) sorbitan

monostearate

4.2.11 Polyoxyethylene (20) sorbitan

monooleate

Not limited

20 g/kg of the emulsi
fiers specified under
4,2.3 to 4.2.17 indi-
vidually or in

combination

* The temporarily endorsed
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4.3 Anfioxidnnts

Only the following ~ntioxidints (rcble 3) may be used at the specified

1
J
levels. - » : - . {
Table 35 Antioxidents |
Antioxidoni Naximumblevel of usc —7}
- —
4,3.1 Propyl, octyl, ~nd dudceyl 100 mg/kg individuclly or in E'
grllctes combination :
4.3.2 Butylated hydroxytoluene (BYT) | 200 mg/kg individurlly or in
Butyloted hydroxyanisolz (GHA) | combination

4.3.3 Any combinction of grllat:s
with BHA or BHT, or both

4.3.4 Netural and synthetic tocophe-

rols

4.3.5 Ascrobyl palmitote

4.3.6‘Ascdrhyl stearatfe
Dilauryl thicdiprepionate

4.3.8 Tertiory butyl hydrocuincns

© (TBHG)

‘combinztion

170 mg/kg singly or in combina-

200 mg/kg; but gnllates not
tn exceed 100 mg/kg

Not limited

290 mg/kg individuzlly or in

700 ma/ky

tion with BHA, BHT, or gelletes
(gllotes not exceeding 100 mg/ka)

4.4 Anricxiduont Syncrgists

- Only the following antixidont syneroiste (tohle 4) may be used at the

specified levcls.

Trble 4z Antioxidint Syncrgists

Antioxident Syncruist

-Maximym level of use

4,6,7 Citric acid »nd ite szodiusr 20)r

6.4.2 Isopropyl citrente mixtury

4,4.3 Phosproric acid (+)

Not limited

100 mg/kg
Individually or
in combination

femporsrily endorsed
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i 4.5 Antifoaming Agents

. The only permitted anti-foaming agent that nay be used is dimethyl
. polysiloxane (dimethyl silicone) =ith~r singly cr in combination

with silicone dioxide’ at maximum concentration of 10 my/kg.

4.6 Crystallization Iahibitor _
The only permitted crystallization inhibitor that may be used is

oxystearin at a maximum level of use-of 1250 mg/kq.
4.7 iMetal Contaminants
Metal contaminants shall not exceed the following maximum levels as

indicated in table 5.

Table 5: iietal Contaminants

Contaminants Maximum level
4.7.1 Matter volatile at 105°C ' 0.2% m/n
4.7.2 Insoluble impurities V V 0.b5% m/m
4.7.3 Soap content 0.005% w/m
4.7.4 Iron (Fe). (Virgin oil) 5 mg/kg
) (Mon-virgin oil) » 1.5 my/ky

4,7.5 Copper (Cu) (Virgin oil) :
(Kon-virgin oil) 0.4 mg/kg
4.7.6 Lead (Pb) ) 0.1 mg/kg

4.7.7 Arsenic (As) -. © 0.1 mg/kg

4.8 Hygiene

4.8.1 The products covered by the provisions of this standard shall

be prepared in acbordance with the Code of Practice-General Principles
of Food Hygiene CYS 30:1978. flso the premises shall be registefed

by the Sciéntific Food Counéil of the Ministry of Health as complying

" with the Food iygiene Kegulations 6f 1970.

4.8.2 To the extent possible in good manufacturihg practice the products
shall be free from any foreign and objectionablcs matter; microorganisms
capable of development under normal conditions of storaye and substances
originating from microorganisms in amounts which may be- toxic.

4.8.3 Edible oils and fats shall be macked and or stored in food grade

non-toxic containers.
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5 WEIGHTS

5.1 All ecikls vegeteble oils stall be offered; at the rete ]l level,
‘nacl-ec only in containers as described in &.75.23 and ip specific CYS

stendards. Telerance limirs shall be those deecrited by the Weights and

PaSUres Law,
€ LABELLING

In adgition to Sections 1, 2, 4 and 6 of the Jeneral Standard for the
Labelling of Prepackaged Fooos (CYS 33:1978) the following specific

provisions apply:

6.1 The tiame of the Food ‘ }
5.1.1 The name designated for the product cor:forming to the definfion
at 2.1 of the standard shall be such as to give a true indication of
the nature of the fat or o0il, and not tommislead the consumer. Names

such as edible oil and salad oil which do nor indicate a plant or

animal source may be used without further qualificatdon.
6.1.2 Where an oil has been subject to any process of esterificaticn

or to processing which alters its fatty acid composiftion or its con-
sistency the specific name of the o0il shall rot be used unless qualified
to indicate the naturs of the process.

C6.1.3 The designation virgin fat or virgin oil may only be used for

individual fats or oils conformine: te the definition at 2.2 of this

standard.

6.2 List of Ianpdienfs v

6.2.1 I complere list of inaredients shall he declared on the label in
descending order of propertion, ' _

6.2.2 A specific rame shall be used for ingredients in the list of
:in@redienfs except that clase titlec nay be uvsed in accordence with the
provisions of the General Standard for the L2bellino or Prepackaced
Foods. (CYS 33:1978). '

6.3 Net Contents
The net contents shall be declared by volunz in the metric system, or
in zony other system or systems in addifion ro the metric system in the

case of exports
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6.4 Name and Address
The name and address of the manufecturcr or nacker snall be provided,
except for export purposss the numz of tbe exporter or cther

distributor may be provided instesd,

6.5 Cduntry of Origin

6.5.1 The country of origin of ths product shall be declarzd,.

6.5.2 YWhen the product undergose processing in a second country, the
country in which thue nrocessing is performed shall be considerzed to

be the country of origin for tie purpose of labelling.

6.6 Size of Letters and Numbers
The size of lettcrs and numbers shall be in accordance with section 4
of CYS 33:1978, ''Standard for thwe Labelling of Prepackagzd Foods''.

6.7 Coded Harking _
Coded marking is to 'appear on the label indicating the product and

the date of production.
7 SAMPLING AND WETHODS OF TEST

7.1 Either of the Foilowing sampling r:thods may be used at the
discretion of the sampling authority »r as agreed between the manu-

facturer and purchascr.

Method 1: According to th: provisions of the Food and Prugs Law.
Method 2: According to CYS 8%9:1978, Samoling Frio and Fatty Oils.

7.2 Methods of Analysis

7.2.17 Determination of relative donsity. Determination of the relative
density of the oil shall e in accordance with part 1, CYS 78:1979,
Methods of Analysis for Edible fFats and 0ils.

7.2.2 Determination of iron Detcrmination of the iron content shall

be in accordance with part 6, CYS 78:1979 Methods of Analysis for
Edible Fats and Oils.
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In the prepafation of this standar: rapresentatives of the follewing

Organizations collaborat:d:

Ambrosia 0ils Ltd

Central Coopzratien Industrics (Cyprus) Ltd
Cyprus Consumers Protection /issocistion '
Cyprus Olive Products iiarketing Board
Co-operative Supply Union LEd

Food Importers & Traders Association

Galanos Bros Ltd

Galatariotis Bros Ltd

Government Laboratory

iMinistry of Agriculture and Netural Resources
Ministry of Commerce and Industry

viinistry of Hcalth

Pancyprian Association of Chemists

Cyprus Organization for Stendards and Control of Quality

-Note 1; For the burpose of this standard and until the methods for

the determination of acid valuc, jeroxide valuc, matter volatile

at 1050C, insoluble impurities, copper, lead, arsenic, refractive index,
saponification valuc, liodinc valﬁc, unsapenifiable matter, Halphen

test and soap content, are finalised, reference shall betmade to the

following methods of anzlysis.

Acid Value (I)

Dcetermination of the acid value sﬁall be in accordancce with the IUPAC
(1964) mathod (IUPAC Standard Mcthods for the analysis of Oils; Fats
and Soaps, 5th Edition, 1966, 1I.D.1.2 Acid Value).

Results arc oxpressed as the number of ing- KOH required to neutralize

1 g oil or fat.

Peroxide Valuc (Ip)

Setermination of the peroxide value shall be in accordance with the
IUPAC (1964) mothod (IUPAC Stonderd othods for the analysis of 0ils,

Fats and Soaps, 5th fdition, 1965, 11.D.13 Peroxide Value).

Kesults arc expressed -as millicquivalants active oxygen/kg fat or oil.
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Hatter Volatiie at 105°7

Detefmination of the hatter volatile at 135°C shall be.in accordance
with the IUPAC (1964) mcthoc (IﬁPAC Standard :iethods for the anslysis
of 0ils, Fats and Soaps, 5th Edition, 1964, II.C.17.7 }ioisturc and
Volatile latter).

Results arc expresscc as % m/an.

Insoluble Impurities

Determination of the insolubl. impuritiss shall be in accordancce
with the IUPAC (1964) mcthod (IUPAC Standard iicthods for the Analysis
of Oils, Fats and Soaps, 5th Edition, 1955, II.C.2 Impurities).

Hesults are expresscd as % m/m.

Copper (+)

- Determination of copper shall be in accordance with the ABAC (1555)
method (Official riethods of finalysis of the AOAC, International Union
of Pure and Applied Chenistry Carbamatc #cthod, 24.023 - 24.028).

Results are cxpressed as mg copper/kg.

Lead (+)

Determination of lead shall be in accordance with the ADAC (1965)
method, aftcr complete digesticen, by thc colorimetric dithizone
determination procecdure (Official “ethods of Analysis of the ADAC,
1965, 24.053 (and 24.008, 24.909, 24.043 j; 24,046, 24.047 and 24,048).

Results arc expressed as mg lead/iqy.

Arsenic

Determination of arscnic shall bz in accordance with the colorimetric
silver dicthyldithiocarbamate mothod of tha AOAC (0fficial Pcthods
of Apalysis of the ADAC, 19565, 24.011 ~ 24.014, 24.016 - 24.017,
24,006 - 24.008).

Hesults are exprossced as mg arsenic/lkg.

Ifomic Absorntion Spectrophotomrtric methede mey al=so be used qiving
the com~ cr better dearee of accuracy
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kefractive Index

Determination of the refractive index shzll be in accorda.ice with
the IUFAC (1964) methoc¢ (IUPAC Standsrd riethods for the Analysis of

0ils, Fats and Soars, 5th Edition, 1965.11.B.2, Refractive Index).

Results are given as the refractive index relative to the sodium
D-line at 40°C (n_.407C).

Saponification Yalie

Determination of the saponification.valie shall be in accordance with
the IUPAC (1964) method (IUPAC Standard iiethods for the Analysis of

0ils, Fats and Soaps, Sth tdition, 1566, 11.D.2 Saponification Value(IS).
Results are expressed as the numbsr of g KOH/g oil.

Todine Value (II)

Determination of iodine valiue shall be in accordance witih IUPAC (1964)
method (IUPAC Standard ‘iethods for the #nalysis of 0Oils, Fats and Soaps,
Sth Edition, 1965 11.0.7.2 and I1.2.7.3, the wijs Method).

Unsaponifiable ifatter

Determination of the onsaponifiabie matter shall be in accordance with
IUPAC (1964) diethyl ether method (ILPAC Standard iethods for the
Analysis of Oilé, Fats and Sosps, 5t &dition, 1966, II1.D.5.1 and
11.D.5.3).

Results are expressed as g unsaronifiable matter/kg oil.

Halphen Test

The Halphen test shall be in accordanc: with AOCS method (Official and
Tentative Methods of the American 0il Chemists’ Society, AQCS Official
ilethod Cb1-25). .

Result is expressed as positive or negative.
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Note 2: Analytical procedures to confirm any of the provisions'in

this standard shall be those published and or recommended by CYS.

*EtundBn év 1@ Tumoypaoeieo Tig Kumplaxic Anpoxpartiag, &v Asukwoiq.






