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ΠΑΡΑΡΤΗΜΑ ΤΡΙΤΟΝ 
ΤΗΣ ΕΠΙΣΗΜΟΥ ΕΦΗΜΕΡΙΔΟΣ ΤΗΣ ΔΗΜΟΚΡΑΤΙΑΣ 

υπ' Άρ. 1761 της 13ης ΜΑΡΤΙΟΥ 1982 

ΔΙΟΙΚΗΤΙΚΑ! ΠΡΑΞΕΙΣ 

ΜΕΡΟΣ Ι 
Κανονιστικά) Διοικητικοί Πράξεις 

Αριθμός 80 
Οι περί Κυπριακών Προτύπων και Έλεγχου Ποιότητος (Καθωρισμένα 

Πρότυπα — Όγδοη Σειρά) Κανονισμοί τοϋ 1982, κατατεθέντες εις την 
Βόυλήν των 'Αντιπροσώπων και εγκριθέντες ύπ' αυτής, δημοσιεύονται εις 
την έπίσημον εφημερίδα της Κυπριακής Δημοκρατίας δυνάμει τοϋ εδαφίου 
(5) τοϋ άρθρου 23 τοϋ περί Κυπριακών Προτύπων και Ελέγχου Ποιότη­

τος Νόμου τοϋ 1975 (Αρ. 68 τοϋ 1975). ­ ' ­

ΟΙ Π Ε Ρ Ι ΚΥΠΡΙΑΚΩΝ ΠΡΟΤΥΠΩΝ ΚΑΙ ΕΛΕΓΧΟΥ Π Ο Ι Ο Τ Η Τ Ο Σ 
ΝΟΜΟΙ ΤΟΥ 1975 ΚΑΙ 1977 (68ΤΟΥ 1975 ΚΑΙ" 6 ΤΟΥ 1977) 

ίΚανονισμοι 'δυνάμει του άρθρου 9 

Ό Υ π ο υ ρ γ ό ς Ε μ π ο ρ ί ο υ και Βιομηχανίας / ενασκώ ν τάς υπό του 
άρθρου 9 των περί Κυπριακών Προτύπων και Έ λ ε γ χ ο υ Ποιότητος 
Νόιμων τοΰ 1975 και 1977 χορηγουμένας αύτώ εξουσίας εκδίδει τους . 
άκολούοους 'Κανονισμούς :ι 

1: Οι­ παρόντες 'Κανονισμοί Θα αναφέρονται ώς οι περί Κυπριακών 
Προτύπων και Έ λ ε γ χ ο υ Ποιότητος (Καθωρισμένα Πρότυπα — Ό γ δ ο η 
Σ ε ι ρ ά ) ιΚανονιομοί τοΰ 1982.. _ 

2. Δια λόγους δημοσίου συμφέροντος τα κάτωθι Κυπριακά Πρό­

τυπα καθορίζονται ώς Πρόαυπα τά όποια θά εφαρμόζονται άνευ 
έξαιρέοιεως καθ' άπασαν την Δημοκρατίαν και ουδείς θά δύναται, 
έ·κτός εάν το εμπόρευμα ή το Ολικόν συμμορφοΰται προς τους δρους 
των Προπύπων, νά κατασκευάζη, πωλή ή άλλως πως έμπορεύηται 
εμπόρευμα ή ύλικόν καλυπτάμενον Οπό τών κάτωθι καθωριομένων 
Κυπριακών Προτύπων : 

CYS 79 :;1£30 — Προδιαγραφή διά Ε δ ώ δ ι μ ο ν Φυοτικέλαιον. 
Specification for Edible Araehis Oil. 

CYS 80:1980 —Προδιαγραφή διά Έδώ'διμον Άραβοσιτέλαιον . 
Specification for Edible Maize Oil. 

CYS 81 :1930 — Προδιαγραφή διά Ε δ ώ δ ι μ ο ν Συναπέλαιον. ' 
Specification for Edible Mustard Seed Oil. 

(235) 
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'Επίσημος. 
"Εφημερίς, 
Παράρτημα: 
Τρίτον: 
20.5 .1977. 

CYS '83:1980 — Προδιαγραφή' δια Έ δ ώ δ ι μ ο ν Ραπέιλάιον. 
Specification for Rapeseed OiL 

CYS 84 :fl 980—Προδιαγραφή δ ι α Έ δ ώ δ ι μ ο ν Σογ ιέλα ιον . 
Specification for Edible Soya Bean Oil. 

CYS 85 :.li960 — Προδιαγραφή δ ι α Έδώδ ιμον Ήλιοτροιτέιλαιον. 
Specification for Edible Sunflower Seed Oil. 

CYS 86:1980 — Προδιαγραφή δ ια Έ δ ώ δ ι μ ο ν Βαμβαΐκέλαιον. 
Specification for Edible Cotton Seed Oil. 

CYS 87:1980 —Προδιαγραφή δ ια Έ δ ώ δ ι μ ο ν Καρδαίμέλαιον. 
Specification for Edible Safflower Seed Oil. 

CYS 88:1980 — Προδιαγραφή δια Έ δ ώ δ ι μ ο ν Σισαμέλαιον . 
Specification for Edible Sesame Seed Oil. 

CYS 90:il980­^ Προδιαγραφή δ ι α Έδώδϋμα "Έλαια και Λίττη. 
Specification for Edible Fats and Oils. 

3.0 Ή ­παράγραφος 5 των ανωτέρω Προτύπων ή όποια άφορα τήν 
τΐο.σότητα πωλήσεως δεν Ισιχύει. "Ολα τα έδώδυμα έλαια τά όποια 
•αναφέρονται ανωτέρω 6ά διατίθενται προς πώλησιν μόνον εΐίς έσιφρα­

γυσιμένα δοιχεΐα υπό του κατασκευαστού των 1, 2, 3, 4, 5, 16 και 
20 λίτρων. 

3.1 Συσκευασ ία είς δοχεία χωρηιτικότητος μιεγαλυτέρας των 20 
λύτρων θα επιτρέπεται νοουμένου δτι υπάρχε ι ειδική συιμφωνία με­

ταξύ προμηθευτού ^καί αγοραστού . 

3.2 ΙΔοίχεΐα 16 λίτρων, 20 λίτρων και μεγαλυτέρας χωρητίκότητος 
0ά δύνανται νά επαναχρησιμοποιούνται κατόπιν συνεννοήσεως 
έ'μφιαλωτου καΐ προμηθευτού έφ' όσον ό εμφιαλωτής διαθέτει τάς 
απαραιτήτους έγκαταστάσίεις πιλυσίιματος και καθαρισμού έγκεκρι­

μένας υπό του Επιστημονικού Συμβουλίου Τροφίμων. 

3.3 Τ ά όρια ανοχής πρέπει νά είναι έκεΐνα πού καθορίιζονται είς 
τους περί Μέτρων και Σταθμών ( 'Συσκευασμένα Α γ α θ ά ) Κανονι­

σμούς του 1977. 

7. ΟΙ παρόνοες Κανονισμοί τίβενται εν Ισχύϊ ώς ακολούθως: 
(1) ίΔιά τους καταακευαστάς και ε ι σ α γ ω γ ε ί ς τήν Ιην ' Ιουνίου, 

1982. 
(2) :Διά τους πωλητάς, μεταπωλητάς και καταστηματάρχας τήν 

31 ην Δθκ&μ'βρίου, 1982. 
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CYS 79:1980 

CYPRUS STANDARD SPECIFICATION FOtt EDIBLE ARACHIS OIL 

1 SCOPE 

This Cyprus standard applies to edible arachis oil. 

2 DESCRIPTION 

Arachis Oil (synomyms: Peanut Oil; Groundnut Oil) 13 derived from 
groundnuts (the seeds of Arachis hypogala L). 

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Arachis oil shall have the following identity characteristics. 
3.1.1 Relative Density (20°C/Watcr at 20°C) 0.914 - 0.917 
3.1.2 Refractive Index (n_n40°C) 1.460 - 1.465 

3.1.3 Saponification Value (mg KOH/g oil) 187 - 196 
3.1.4 Iodine Value (tfijs) 80 - 106 
3.1.5 Unsaponifiable Matter not more than 

10 g/kg 
3.1.6 Arachioic end Higher Fatty AciJs Content not less than 

48 g/kg 

3.2 Arachis oil 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 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 HFALTH REQUIREMENTS 

Only the following food edditives shall be used at the specified levels. 
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4.1 Colours 
The following colours (t£ible 1) are permit-red for the purpose of restoring 
natural colour lost in processing or for the purpose of standardizing 
colour, as long as the added colour dees 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; Cdldurs 

Colour 
4.1.1 Beta^carotene 
4.1.2 Annatto (+) 
4.1.3 Curcumin (+) 
4.1.4 Canthaxanthine 
4.1.5 Beta-apo-8'-carotenal 

J 4.1.6 Methyl and ethyl esters of 
I bpta^ppo-8'-oai?or-enoic acid 

Maximum 

Not 
not 
not 
not 
not 
not 
not 

level of use 

limited 
limited 
limited 
limited 
limited 
limited 
limited 

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

TABLE 2% Antioxidants 

Antioxidant Synergist 
4»2.1 Propyl, octyl, and dodecyl 

gallates 
4.2.2 Butylated hydroxytpluene 

(BHT). Butylated hydro-
xyanisole (BHA) 

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

4.2.4 Natural and synthetic toco­
pherols 

4.2.5 Asccrbyl palmitate 
4.2.6 Asccrbyl stearste 
4.2.7 Dilauryl thiodiproprionate 
4.2.8 Tertiary butyl hydroqui-

none (TBHQ) 

Maximum level of use I 
j 100 mg/kg individually or incombj-j 

combin?Htion 
200 mg/kg individually or in 
combination 

200 mg/kg, 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 combina­
tion with BHA, BHT or gallates, 
(gallates not exceeding 100 wg/kg 

+ Temporarily endorsed 
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4.3 Antioxidant Synergists 
Only the following antioxidant synergists (table.3) may be toed at the 
specified levels. 

TABLE 3; Antioxidant Synergists 

Antioxidant Synergist 

4.3.1 Citric acid and its sodium salt 
4.3.2 Isopropyl citrate mixture 
4.3.3 Phosphoric acid '(.+) 
4.3.4 Monoglycerate citrate 

Maximum level of use 

Not limited 
100 mg/kg 
individually or 
in combination 

4.4 Antifoaming Agents 
The only permitted anti-foaming agent that may be used is dimethyl 
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 use of 1250 mg/kg. 

4.6 Metal Contaminants 
Metal contaminants shall not exceed tie following maximum levels as 
indicated in table 4. 

TABLE 4; Mdfdl Contaminants 

Contaminants 

4.6.1 Matter volatile at 105°C 
4.6.2 Insoluble impurities 
4.6.3 Soap content 
4.6.4 Iron (Fe) (Virgin oil) 

(Non-virgin οϋ λ 

4.6.5 Copper (Cu) (Virgin oil) 
(Non-virgin oil) 

4.6.6 Lead (Pb) 
4.6.7 Arsenic (As) 

Maximum level 

TJ.255 m/m 
Ό.Ό5% m/m 
tl.005*' n/m . 
5 mg/kg 
1.5 mg/ko 
0.4 mg/kg 
0.1 mg/kg 
0.1 mg/kg 
0.1 mg/kg 

+ Temporarily endorsed 
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Α.7.1 The products covered by the provisions of this standard shall be 
prepared in accordance with the Code cf Practice-General Principles 
of Food Hygiene CYS 30·; 1978. Also the premises shall be registered by 
the Scientific Food Council of '-he Ministry of Health as complying with 
the Food Hygiene Kegulations of 1970. 
'; .7.2 To the extent possible in good manufacturing practice the products 
shall be free from any foreign and objectionable matter, microorganisms 
capable of development under normal conditions of storage and substances 
originating from microorganisms in r.mount which may be toxic. 
4.7.3 Edible oils and fnts shall be packed and or stored in food grade 
non-toxic containers. 

5 WEIGHTS 

5.1 All edible vegetable oils shall b:> offered, et 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 LABELLING 

In addition to Sections 1, 2, 4, and 6 of the General Standard for the 
Labelling of Prepackaged Foods (CYS 33ί1978) the following specific 
provisions apply: 

6.1 The Name cf the Food 
6.1.1 All products designated .os arachis oil, peanut oil oi groundnut oil 
must conform tc this standard. 

6.2 Where arachis oil HPS been subject fn any process of esterification 
or to processing which alters its fatty acid composition or its consistency 
the name arachis oil or any synonym 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 proportion. 
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6.3.2 A specific name shall be us^d 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 33^1970) 

6.4 Net Contents 
The net contents shall he declared by volume in the metric system, 
or in any other system or systems in addition to the metric system 
in the case of exports. ' 

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

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

6.7 Size of Letters and Numbers 
The size of letters and numbers shell 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 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 
discrection 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. 
Method 2; According to CYS 89;1979, Sampling Fats and Fatty Oils. 



242 
7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
density.of the oil shell b<i in accordance with part 1, CY5 73?197S, 
Methods of Analysis for Edible Fa s and Oils. 
7.2.2 Determintion of iron, Dotermir-rotion of the iron consent shall be 
in accordance with pert 6, CYS 78;1979, Methods of Analysis for 
Edible Fats and Oils. 
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In the preparation of this standard representatives of the following 
Organizations collaborated;: 

Ambrosia Oils Ltd 
Central Cooperative Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Board 
Co-operative Supply Union Ltd 
Food Importers & Traders Association 
Galanos Bros Ltd 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Hesources 
Ministry of Commerce and Industry 
Ministry of Health 
Pancyprian Association of Chemistp 
Cyprus Organization for Standards and Control of Quality 

Note 1. For the purpose of this standard and until the methods for 
the determination of acid vnlue, peroxide value, matter volatile at 
105 C, insoluble impurities, copper, lead, arsenic, refractive index, 
saponification value, iodine vrlue, unsaponifiable matter, halphen test 
and soap content are finalised, reference shall be made to the following 
methods of analysis. 

Acid Value CD 
Determination of the Rcid value shall be in accordance with the IUPAC 
(1964) method (IUPAC Standard Methods for the Analysis of Oils, Fats 
and Soaps, 5fh Edition, 1966, 11.D.I.2 "Adid Value). 

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

Peroxide Value (I)p 

Determination of the peroxide value shall be in accordance with the 
IUPAC (1964) ire^od (IUPAC Standard Methods for the analysis of Oils, 
F2ts and Soaps, 5th Edition, 1966, II.D.13 Peroxide Value). 

Results are expressed as milliequivfilents active oxygen/kg oil' 



244 
Matter Volatile at 1Q5°C 
Determination of the matter volatile: at 105"C shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis cf Oils, 
Fats and Soaps, 5th Edition, 1966, II.C.1.1 Moisture and Volatile Matter). 

Results are expressed as % m/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Results are expressed as % m/m. 

Copper (+) 
Determiratim of copper shall be in accordance with the AOAC (1965) 
method (Official Methods of Analysis of the AOAC, International Union 
of Pure and Applied Chemists, Carbamate Method, 24.023 ­ 24.028). 

Results are expressed as mg copper/ko. 

Lead (+) 
Determination of load shall be in ncccrdance with the AOAC (1965) 
method, after complete digestion, by the colorimetric dithizone 
determination procedure (Official Methods 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 expressed as mg lead/kg. 

Arsenic 
Determ'irnf ■ arsenic shall be in accordance with the colorimetric 
silver dietii/idit hiocarbamate method of the AOAC (Official Methods 
of Analysir of the AOAC, 1955, 24.011 ­ 24.014, 24.016 ­ 24.017, 
24.006 ­ 24.008). 

Results are expressed as mg arsenic/kg. 

♦Atomic absorption Spectrophotometry methods may also be used, giving 
the some or better degree of accuracy. 
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Refractive I ride χ 
Determination of .the· refractive index shnll be in accordance with the 
IUPAC (1964) method (IUPAC Standard Methods for the Analysis of Oils, 
Fats and Soaps, 5th Edition, 1966.11.8.2, Refractive Index). 

Results are given ac the refractive, index relative to the sodium D-line 
at 40°C (n_D40°C). 

Saponification Value 
Determination of the saponification value shall he in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.P.2 Saponification Value (I ). 

Results are expressed, ar the· number of mg KOH/g oil. 

Iodine Value (Ιχ) 

Determination of iodine value shall be in accordance with IUPAC (1964) 
method (IUPAC Standard Methods for thn Analysis of Oils, Fats and Soaps, 
5fh Edition, 1966 H.D.7.2 and II.D.7.3, the Wijs Method). 

tlnsapcnifiable Matter 
Determination cf the urisaponifieble matter shall be in accordance with 
IUPAC (1964) diethyl ether me#h-^; (IUPAC Stoned Methods for the 
Analysis rf Oils, Fate and Soaps, 5th Edition, 1966, II.D.5.1 and 
II.D.5.3). 

Results are expressed as a unsapf nifiahle matter/kg oil. 

Arachidic arid Higher Fatty Acids Content 
According to the,1 Modified Renard Test, Official Methods of Analysis of the 
AOAC (1965), 76.077. 

Results are expressed as g arachidic acid/kg oil, or According to the 
FA0/WH0 Codex Alimentnrius Methud (FA0/WH0 Methods of Analysis for Edible 
Fats and Oils, CAC/NM 110196°, Arachis Oil Test (Evere). 
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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. 
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CYS 80 : 1980 

CYPRUS STANDAND SPECIFICATION FOH ΕΖ'ΪΒϋΙ [ΆΙΙΕ OIL 

1 SCOPE 

This Cyprus standard applies to edible maize oil. 

2 DESCRIPTION 

Haize oil (synonym; Corn Oil) is derived from maize germ (the 
embryos of zea mays L). 

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Maize oil shall have the following identity characteristics. 
3.1.1 Relative Density (20°C/Water at 2QC

C) 0.917-0.925 
3.1.2 Refractive Index (n_D4G°C) 1.465 - 1.46G 
3.1.3 Saponification Value (mg KOH/g oil) 187 - 495 
3.1.4 Iodine Value (Wijs) 103 - 120 
3.1.5 Unsaponifiable Matter not more than 

28 g/Kg 

3.2 Maize oil 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 tast^ 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 nore than 4 mg 
KOH/g oil. 
3.2.3.2 The acid value for non-virgin oil shall not be more than C.6 mg 
KOH/g oil. ' -
3.2.4 The peroxide value shall not bs mora than 10 milliequivalents 
of peroxide oxygen/kg oil. 

4 SAFETY AND HEALTH REQUIREMENTS 

Only the following food additives shall be usad 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 ttandarc'izing 
colour, as long as the added colour does not deceive or mislead the 
consomer by concealing danane or inferiority or l:y making the product 
appear to be of greater then sctuai value? 

TASLL 1:; Colours 

Colour 

4.1.1 Beta­carotene 
4.1.2 Annatto (+) 
4.1.3 Curcuruin ( + ) 
4.1.4 Canthaxanthine 
4.1.5 Beta­apo­B'­carotunar 
4.1.6 Hethyl and ethyl esters of 

beta­apo­0'­carotenoic acid 

Maximum level ο 

Not limited 
iJot limited 
Mot limited 
Wot limited 
Not limited 
Not united 

f use 

4.2 Antioxidants 
Only the following antioxidant.·; (tabic 2) ­ ;2y he used at the speci·» 
fied levels. 

TAOLL 2; Antioxidants 

Antioxidant Synergist 

4.2.1 

4.2.2 

4.2.3 

4.2.4 

4.2.5 
4.2.6 
4.2.7 
4.2. Β 

Propyl., octyl, and Jodecyl 
gallates 

Sutylatod hydroxytoluene (bHT) 
Butylated hydroxyanisole (3ΗΛ) 

Any combination of ;iallat;­s 
with ΒΗΛ or OHT» or both 

Natural and synthetic tocophe­
rols 

Aseorbyl palmitate 
As«orbyl stearate 
Hilauryl '"hioriiproorionate 
Tertiary hutyc­ hvdrcquirane 

■f­TDHi?) 

iiaximurri level of use 

100 "­j/ku individually 
or'in combination 

200 c,:::/k'.i individually 
or ID combination 

?Ai!d :ις/ί<·;ν but gallates 
not to·exceed Ί'ϋΟ :ny/kc; 

Not limited 

200 iiv/kg individually 
or in combination 
2C0 mq/kci 
200 r;ig/kq singly cr 
iricofrihinet i.on with DHA 
RHT nr o n l i n e (oai 
l.L-tf"- not oxehedinq 
101? mg/i<q) 

·+Tempore rily pnoorsed 
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4.3 Antioxidant Synergists 
Only the following antixidant synergists (cable 3) may be used at 
the specified levels. 

TABLE 3; Antioxidant Synergists 

Antioxidant Synergist 

4.3.1 Citric acid and its sodium salt 

4.3.2 Isopropyl citrate mixture 
4.3.3 Phosphoric acid (+) 
4.3.4 Monoglycerato citrate 

Maximum level of use 

Not limited 

100 mg/kg 
individually or 
in combination 

4.4 Antifoaming Agents 
The only permitted anti-foaming agent that rcay be used is dimethyl 
polysiloxane (dimethyl silicon) either singly or in combination 
with silicone dioxide at a maximum concentration of 10 mrj/kg. 

4.5 Crystallization Inhibitor 
The only permitted crystallization inhibitor that may be used is 
oxystearin at a maximum level of use of i?.5i: mg/kg. 

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

TABLE 4s Metal Contaminants 

Contaminants 

4.6.1 

4.6.2 

4.6.3 

4.6.4 

4.6.5 

4.6.6 

4.6.7 

Matter volatile at 135 C 

Insoluble impurities 

Soap content 

Iron (Fe) (Virgin oil) 
(Non-virgin oil) 

Copper (Cu) (Virgin oil) 
Mon-viryin oil) 

Lead (Pb) 

Arsenic (As) 

Maximum level 

0.255 m/ro 

0.05?i m/m 

O.Q05?i m/m 

5 mg/kg 
1.5 mg/kg 

0.4 mg/kg 
0.1 mg/kg 

0.1 mg/ky 

0.1 mg/kg 

+ Temporarily endorsed 
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4.7 iiyyxtne 

4.7.1 The products covered by the provisions of this standard shall 
be prepared in accordance with the Coca of Practice­General Principles 
of Food Hygiene CVS 30;197Π. Also the premises shall be registered 
by the Scientific Food Council of the lanistry of Health as 
complying with the Food Hygiene Kegulations of 1970. i

­

4.7.2 To the extent possible in c.ocd "­anufactLring practice the products 
shall be free from any foreign and objectionable matter^ microorganisms 
capable of development under rioririal conditions of storage and substances 
originating from microorganism in amounts which may be toxic. 
4.7.3 Edible oils and fats shall DS packed and or stored in food grace 
non­toxic 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. 
Tolrance limits shall be those described by the '.'eights and Measures 
Law. 

6 LABELLING 

In addition to Section;; 1, 2, 4 unci ό ο;" the General Gtano.ii­u for 
the Labelling of Prepackaged Food:; (C.Yo 33:1V7li) V,\H folluvjin·;: speci­
fic provisions apply·; 

6.1 The Name, of the Food 
6.1.1 All products designated as r.iaize oil or, corn oil niust conform 
to this standard. 

6.2 Where, maize oil '­JS baen subject.to srv^pr.cctss of esterification 
­or to processing which alters its fatty acid composition or' its 
consistency the name mai^j oil or any. syncrvyin shall not be used unless 
qualified to indicate the nature· of the process. . 

6.2 List of Ingredients 
6.2.1 A complete liot of ingredients shall be declared on the label in 
descending order of proporuiur:. 
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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 usee* in accordance with 
the provisions of. the General Standard for the Labelling of Prepackaged 
Foods.­ (CVS 33s1973). ' , 

6.3 Not Contents .. 
The net contents shall be declared by volume? in tha metric syster.;, 
or in any other system or systems in addition to t'-i:: 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 nams 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 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;33si970, .''Standard for the Labelling 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 
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. 
Method 2; .According to CYS 39Π979, Sampling Fats and Fatty Oils. 

7.2.Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
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density of the oil shall bo in accordance with part 1, CY5 7-3:1979, 
Methods of Analysis for Edible Fata and Oils. 
7.2.2 Determination c-f iron, extermination of the iron content shall 
be in accordance with part ό, CYS 73?1?79- Methods of Analysis for 
Edible Fats and Oils. 
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In the preparation of this standard r .prosentatives of the following 
Organizations collaborated; 

Ambrosia Oils Ltd 
Central Cooperation Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Board 
Co-operative Supply Union Ltd 
Food Importers & Traders Association 
Galanos Bros Ltd 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Kesources 
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 standard and until the methods for 
the determination of acid value, peroxide value, matter volatile at 
105 C, insoluble impurities, copper, lead, arsenic, refractive 
index, saponification value, iodine value, unsaponifiable matter, 
Halphen test and soap content are finalised, reference shall be made 
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 Methods for the analysis of Oils, 
Fats and Soaps, 5th Edition, 1966, II.D.1.2. Acid Value). 

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

Peroxide Value (l)n 

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

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

Determination of the natter volatile at 105 C shall be in accordance 
with the IUPAC (1964) method (IUFACSteneard methods for the analysis 
of Oils, Fats and Soaps y 5th Edition, 1966, 11. C. 1.1 Moisture and 
Volatile Hatter). ■ 

Results ore expressed as % n/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard Methods 'for the Analysis 
of Gils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Hesults are expressed as % m/m. 

Copper (-r) 
Determination of copper shall be in accordance with the AOAC (1965) 
method (Official , ietnods of Analysis of the AOAC, International union 
cf Pure and Applied Chemistry Carbamate Method, 24.023 - 24.028). 

Hesults are expressed as mg copper/kg. 

Lead (+) 
Determination of uleod shall bo in accordance with the AOAC (1965)· 
method, after complete digestion," by the coloriirietric dithizone 
determination procedure (Official lietnods of Analysis of the AOAC> 
1965, 24.053 (and 24.0065 2'4.009, 24.043 j, 24.046, 24.047 and 24.048). 

Hesults are expressed as mg lead/kg. 

Arsenic 
Determination of arsenic shall be in accordance with the colorimetric 
silver diethyldithiocarbaniate method of the AOAC (Official Hethods 
of Analysis of the AOAC, 1965, 24.011 - 24.014, 24.016 -r 24.017, 
24.006 - 24.008). · . 

Hesults are expressed as mg arsenic/kg. 

+ Atomic Absorption Spectrophctomrfric methods .Toy olso be used, givino 
the some or better degree of accur·' cy 
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Refractive Index 
Determination of the refractive inc'.̂ x shell be in accordance with 
the IUPAC (1964) method (IUPAC Standard fethods for the Analysis of 
Oils, Fats.and Soaps, 5th Edition, 1966.II.B.2, Refractive Index). 

Results arc given as the refractive index relative to the sodium 
P-line at 40°C (n_r,40°C). 

Saponification Value 
Determinatior! of the saponification value shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard riethods for the Analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.D.2 Saponification 
Valued ). 

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

Iodine Value (IT) 

Determination of iodine value shall be in accordance with IUPAC 
(1964) method (IUPAC Standard Methods for the Analysis of Oils, Fats 
and Soaps, 5th Edition, 1966 II.0.7.2 and II.D.7.3, the Wijs"Method). 

Unsaponifiablc i latter 
Determination of the unsaponifiablo matter shall be in accordance with 
IUPAC (1964) diethyl ether nethod (IUPAC Standard Methods .for the 
Analysis of Oils, Fats and Soaps, 5th Edition, 1966, II.D.5.1 and 
II.D.5.3). 

Results are expressed as gunsaponifiablo matter/kg oil. . 

Halphen Test 
The Halphen test shall be in accordance with AOCS method (Official 
and Tentative Hot-hods of the American Oil Chemists' Society, AOCS 
Official Method Cb1-25). 

Result is expressed as positive or negative. 
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CYS 81 :1980 

CYPRUS STANDARD SPECIFICATION ΓΟΚ EDIBLE MUSTAKDSEED OIL 

1 SCOPE 

This Cyprus standard applies to edible mustardseed oil. 

2 DESCRIPTION 

Mustardseed oil is derived from the seeds of the white mustard 
(Sinopis alba L., synonym; Brassies hirts Hoench) the brown roustord 
(Brossica juncea L,, Chern and Coss) and of the block mustard 
(Brassica nigra L., koch). 

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Mustardseed oil shall hove the following identify characteristics. 
3.1.1 Relative Density (2C°C/'.\'fter at ?C°C) 0.910 - C.921 
3.1.2 Refractive Index (n_040°C) 1.461 - 1.469 

3.1.3 Saponification Value- (mo KOM/p oil) 170 - 104 
3.1.4 Iodine Value (Wijs) 9 2 - 1 2 5 
3.1.5 Unsaponificble Matter not more than 

15 g/kg 
3.1.6 Allyl Isothiocyanate content not more than 

4 g/kg 

3.2 Mustardseed o i l sha l l have the fol lowing qual i ty charac te r i s t i cs . 
3.2.1 The colour sha l l be character is t ic of the designated product. 
3.2.2 Odour and tas te . The odour and taste sha l l be charac ter is t i c of 
the designated product and free from foreign and rancid odour and 
tas te . 
3.2.3 Acid value. 
3.2.3.1 The acid value for virgin nil 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 milliequivolents of 
peroxide oxygen/kg oil. 
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4 SAFETY AND HEALTH HEQUIHEMENT5 
Only the following food additives shall be used at the specified levels. 
4.1 Colours 
The following colours (table 1) ore 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 titan actual value: 

TABLE 1: Colours 

Colour 
4.1.1 Beta-carotene 
4.1.2 Annatto (+) 
4.1.3 Curcumin (+) 
4.1.4 Canthaxanthine 
4.1.5 Beta-apo-B'-carotenal 
4.1.6 Methyl and ethyl esters of 

beta-apo-8'-carotenoic acid 

Maximum level of use 
Not limited 
Not limited 
Not limited 
Not limited 
Not limited 
Not limited j 
Not limited 

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

TABLE 2: Antioxidants 

Antioxidant Synergist Maximum level of use 

4.2.1 Propyl, octyl, and dodecyl 
gallates 

4.2.2 Butylated hydroxytoluene 
(BHT). Butylated hydro-
xyanisole (BHA) 

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

4.2.4 Natural and synthetic toco­
pherols 

4.2.5 Ascorbyl palmitate 
4.2.6 Ascorbyl stearate 
4.2.7 Dilauryl thiodiproprionate 
4.2.8 Tertiary butyl hydroquinone 

(TBHQ) 

100 mg/kg individually or in 
combination 
200 mg/kg individually or in 
combination 

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

+ TemDorarilv endorsed 
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4.3 Antioxidant Synergists 
Only the followinq antioxidant synergist r? (^able 3) may be user) at the 
specified levels. 

TABLE 3s Anrjoxidant Synergists 

Antioxidant. Synergist 

4.3.1 Citric acid and its sodium salt 

4.3.2 Isopropyl citrate mixture 

4.3.3 Phosphoric acid (+) 

4.3.4 Monoglycerate citrate 

.Maximum level of use 

Not limi ted 

100 mg/kg 

_ndivirtually or 

in combination 

4.4 Antifoaming Agents 
The only permitted anti-foaming agent that· may be used is dimethyl 
polysiloxane (dimethyl silicon) either singly or in combination with 
silicon 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 mo/kg. 

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

TABLE 4: Hetal Contaminants 

■ 

Contaminants 

4.6.1 Matter volatile at 105°C 
4.6.2 Insoluble impurities 
4.6.3 Soap content 
4.6.4 Iron (Fe) (Virgin oil) 

(Non-virgin oil) 
4.6.5 Copper (Cu) (Virgin oil) 

(Non-virgin oil) 
4.6.6 Lead (Pb) 
4.6.7 Arsenic (As) 

Haxiruro level 

0.2K m/m. 
O.C58! m/m 
0.005?/ m/m 
5 mg/kg 
1.5 mg/kg 
0.4 mg/kg 
0.1 mg/kg 
0.1 mg/kg 
0.1 mg/kg 

+ Temporarily endorsed 
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4.7.1 The products covered by the povisione cf this? standard shall be 
prepared in accordance with the Code of Practice-General Principles 
of Food Hygiene CYS 30?197B. Also the premises shall he registered by 
the Scientific Food Council of the Ministry of Health as complying with 
the Food Hygiene Regulations of 1S70. 
4.7.2 To the extent possible in good manufacturing practice the products 
shall be free from any foreign and objectionable matter, microorganisms 
capable of development under normal conditions of storage and substances 
originating from microorganisms 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 thr 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 LABELLING 

In addition to Sections 1, 2, 4 and 6 of the General Standard for the· 
Labelling of Prepackaged Foods (CYS 33:197C) the following specific 
provisions apply; 

6.1 The Name of the Food 
6.1.1 All products designated as mustardseed oil must conform to this 
standard· 

6.2 Where mustardseed oil has been subject to any process of estcrification 
or to processing which alters its? fat̂ y acid composition or its consistency 
the name mustardseed oil 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 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 thp 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 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 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 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
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 Oils. 

7.2 Methods of Analysis 
7.2.1 Determintion of relative density. Determination of the relative 
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density of the oil shall be in accordance with part 1, CYS 7fl;1979, 
Methods of Analysis for Edible Fats and Oils. 
7.2.2 Determintion of iron. Dpi-c-rmina^ion of thp iron content shall br 
in accordance with part 6, CYS 78si979, Methods of Analysis for Edible 
Fats and Oils. 
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In the preparation of this standard representatives of the following 
Organizations collaborated! 

Ambrosia Oils Ltd 
Central Coopc­rati ye Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Board 
Co­operative Supply Union Ltd 
Food Importers & Traders Association 
Galanos Bros Ltd ... ­
Galatariotis Bros LTd 
Government Labora tory 
Ministry of Agriculture and Natural Resources 
Ministry of Commerce and Industry 
Ministry of Health 
Pancypriah Association of Chemists 
Cyprus Organization for Standards and Control of Ouality 

Note 1. For the purpose uf this standard anc! until the methods for the 
determination of acid valuf:, peroxide value, mstter volatile at 105 C, 
insoluble impurities, copper, lead, arsenic, refractive index, saponi­
fication value, iodine value, unsaponifiable matter, Halphen test and soap 
content are finalised, reference shall be made 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 Methods for the analysis of Oils, Fats and Soaps, 
5th Edition, 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)D 

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

' ■ ■ ■ ' - . - " ' / ■ ■ ' . 

Results are expressed as milliequivalents active oxygen/kg oil. 
. ­ ' ■ ·' ­ ( ' 
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Hdtfer Volatile at 105°C 
Determination of the matter volatile: e*· 105 C shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of Oils, 
Fats and Soaps, 5th Edition, 1966, II.C.1.1 Moisture and Volaf116 Mdff^r). 

Kesults are expressed as % m/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Results are expressed as % m/m. 

Copper ·(■») 
Determination of copper shall be in accordance with the AOAC (1965) 
method (Official Methods of Analysis of the AOAC, International Union 
df Pure" and Applied Chemists, Carbamate Method, 24.023 ­ 24.028). 

Results are expressed as mo copper/kg. 

Ledd(+) 
Determination of elead shall be in accordance with the AOAC (1965) 
method, after complete digestion, by the colcrimetric dithizonc 
determination procedure (Official Mc­rhods 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 expressed as mg lead/kg. 

Arsenic 
Determination of arsenic shall be in accordance with the colorimetric 
silver diethyldithiocarbamate trtethod of the. AOAC (Official Methods 
of Analysis of the AOAC, 1965, 24.011 ­ 24.014, 24.016 ­ 24.017, 
24.006 ­ 24.008). 

Results are expressed as mg arsenic/kg. 

+ Atomic absorption epectrophotometric methods may also be used, giving 
the same or better degree of accuracy 
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Η Γ; Tractive Indi-x 
Determination of tK refractive index shall· be in accordance with 
the IUPAC (1964) method (IUPAC Standard Iterhods for the Analysis of 
Oils, Fets and Soaps, 5th Edition, 1966.II.B.2, Refractive Index). 

Kesults are given as the refractive index relative to the sodium 
D-line at 40°C(n_D40°C). 

Saponification Value 
Determination of the saponification value shall be in accordance wifh 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.D.2 Saponification Value(I). 

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

Iodine Value (I ) 

Determination of iodine value shall be in accordance with IUPAC (1964) 
method (IUPAC Standard Methods for the Analysis of Oils, Fats and 

Soaps, 5th Edition, 1966 II.D.7.2 and II.D.7.3, the Wijs Method). 

Unsaflonifiahlc Matter 
Determination of thr unsaponifiable mattor shall be in accordance with 
IUPAC (1964) diethyl ether method (IUPAC Standard Methods for the 
Analysis of Oils, Fats and Soaps, 5th Edition, 1966, II.D.5.1 and 
II.D.5.3). 

Results arc expressed as g unsaponifiabl; matter/kg oil. 

Allyl Isothiocyanate Content 
Determination of the allyl isothiocyanate content shall be in accordance 
to the FAO/WHd Codex Alimentarius Method (FAO/WHO Methods of Analysis for 
Edible Fats and Oils, CAC/RM10-1969, determination of allyl isothiocyanate 
content). 
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Net t 2: A n a l y t i c a l proct-ouri-s tc con f i rm isny of the p r o v i s i o n s i n . 

t n i s s tandard s h a l l be those p u b l i s h * c and or rcconin.tndt d !:y CYS. 
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CYS 83 : 1980 

CYPRUS STANDARD SPECIFICATION FOR EDIBLE RAPESFFD OIL 

1 SCOPE 

This Cyprus standard applies to edible rapeseed oil. I 

2 DESCRIPTION I 

Rcpeseeri Oil (synonymss Turnip Raps Qilf Colza Oil; Kavison Pi'l; 
SaTson Oil and Toria Oil) is derived from the seed of Erassicn campestris L., 
Brassica napus L.„ Brassica toumeforfii Gcuan). 

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Rapeserd oil shall have the following identity characterises. 
3.1.1 Relative Density (20°C/'/ater at 20r,C> 0.910 ­ 0.920 
3.1.2 Refractive Index (n_D40°C) 1.465 ­ 1.469 

3.1.3 Saponification Value (mg KOH/g oil) 168 ­ 181 
3.1.4 Iodine Value (Wijs) 94 ­ 12G 
3.1.5 Unsapcnifiable Matter net more than 

28 g/kg 
5.1.6 Crismer Value 80 ­ 85 
3.2 Rapeseed oil shall have the following quality charactc?ristics. 
3.2.1 The'c­·lour 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 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 non­virgin"oil shall not be more than 0.6 mg 
KOH/g oil. 
3.2.4 The peroxide value shall not be more than 10 millioquivalents 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 permuted for the purpose of restoring 
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natural colour lost in processing' or f.vr the purp~so of standardizing 
crllour, as long as the ridded col­ ur r!

'-vs not deceive of" mislead τ ho 
consumer by concealing dnmege. or xn.f .riority 
appear to be cf greater tr­an .actual value: " 

' TABLE 1? COl.­'i'.rs 

by making ι he product 

Colour 

4.1.1 Beta­carotene 
4.1.2 Annatto■"(+) 
4.2.3 Corcumin (+) 
4.1.4 Canthaxanthino 
ώ. 1.5 Beta­apr—8'­caro'enal 
4.1.6 Methyl and ethy l esters ο 

beto­rapr­P'­rcarctonoic ocidj 

Με χ i mum 1 c ve 1 cf use 
Not limited 
Mot limited 
Mot limited 
Not limited 
Vr-t limited 
Mot limited 

4.2 Antioxidants ■ . " . * ■ . . · 
Only the following antioxidants (tv.b2.c- 2) may be used at the specific: 

TARLF ?.% Antioxidants 

antioxidant 
4.2.1 Propyl, octyl, and dedecy­I 

gallatee 
4.2.2 Butylatc­d hydroxyteluone 

(BHT). Butylatcd hydro 
xyanisolc­ (ΠΗΛ) 

4.2.3 Any combination of gallo.ies 
with ΒΙΙΛ nr BHT, or both 

4.2.4 Natural and synthetic 
tocopherols 

4.2.5 Ascorbyl pplmitate 
4.2.6 Ascorbyl steerate 
4.2.7 Dilauryl thiodipropricnate 
4.2.0 Tertiary butyl hydroqui­

n m o (TPHO) 

Maximum level of use 

100 mg/kg individually or in 
combination 

■ 

200 mg/kg individually or in 
combination 

200 mg/kg, hut gallntes not to 
exceed 100 mg/kg 

net limited 

200 mg/kg individually 
or in combination 
200 mg/kg 
?00 mg/kg singly or in combino­
tion with PV>l·, RHT or gallfltcs, 
Cqnllnt.es not exceeding 100 mg/kg) 

+ Temporarily endorsed 

http://tv.b2.c
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4.3 Antioxidant Synergists 
Only the fo l lowing antioxidant synergists ( table 3) may bp used at the) 
speci f ied l eve l s . j 

TABLE 3: ./Vritioxidntlt Synergists j 

* . ^-
Antioxidant Synergist 

4.3.1 C i t r i c acid and i t s sodium sa l t 

4.3.2 Iscpropyl c i t r a te mixture 
4.3.3 Phosphoric acid (+) 
.4.3*4 ,Monoglycerate c i t r a te 

Maximum l eve l of use 

Mot l im i ted 
100 mg/kg 
i nd i v idua l l y or 
i n combination 

4.4 Antifoaming Agents 
The only permitted anti-foeming agent that may be used is dimethyl 
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 
oxysfearin at a maximum level of use of 1250 mg/kg. 

4.6 Metal Contaminants 
Metal contaminants shall not exceed the following maximum 1:vols as 
indicated in table 4. 

TABLE 4: Metal Contaminants 

Conteminnnts 

4.6.1 

4.6.2 
4.6.3 
4.6.4 

4.6.5 

4.6.6 
4.6.7 

Matter vo la t i l e at 105°C 

Insoluble impuri t ies 
Soap con

f
ent 

I ron (Fo) (Virg in o i l ) 
(Non-virgin o i l ) 

Copper (Co) (Virg in o i l ) 
(Non-virgin o i l ) 

Lead (Pb) 
Arsenic (As) 

Maximum l eve l 

0.2?i rn/rn 
0.05% m/m 
0.005?ό m/m 
5 mg/kg 
1.5 mg/kg 
0.4 mg/kg 
0.1 mg/kg 
0.1 mq/kg 
0.1 mg/kg 

Temporarily endorsed 
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4.7.1 The products covered by the provisions of this standard shcll.be 
prepared in accordance with the Code of Practico-Ccnrral Principles of 
Food Hygiene CYS 30;1278. Also the promises shall br registered by 
the Scientific Food Council of the Ministry 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 foreign and objectionable matter, microorganisms 
capable of development under normal conditions of storage and substances 
originating from microorganisms in amounts which may be tcxic. 
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 Weights and Measures 
Law. 

6 LABELLING 

In addition to Sections 1, 2, 4 ant 6 of the- General Standard for the 
Labelling of Prepackaged Foods (CYS J3;1978) the following specific 
previsions apply; 

6.1 The Name o^ the Food 
6.1.1 All products designated as rape-seed oil, turnip rape oil, colza oil, 
ravison oil, sarson oil or toria oil must conform to this standard. 

6.2 Where ropeseed oil has been subject to any process of esterification 
or to processing which alters its fntry acid composition or its 
consistency the name rape-seed oil or any synonym shall not be used unless 
qualified to indicate the nature of the process. 

6.2 List of Ingredients 
6.2.1 Λ complete list cf ingredients shall be declared on the label in 
descending order cf proportion. 

http://shcll.be
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6.2.2 Λ specific name shall be usee! for ingredients in the list of 
ingredients except That claso ri Its may be used in accordance with 
the provisions of ♦­:>. General Standard for the Labelling of Prepackaged 
Foods. (CYS 33;1978) 

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

6.4 Nome and Address 
The name and address of the manufacturer or packer shall be provided, 
except for export purposes the nome of the exporter or 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 purooses of labelling. 

6.6 Size of Letters and Numbers 
The size of letters and numbers sh^ll be in accordance with section h 
of CYS 33:1978, "Standard for the Labelling of Prepackaged Foods". 

6.7 Coded Harking 
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 diecrection 
of the sampling authority or as agreed between the manufacturer and purchaser. 

Method 1? According to the provisions­of the Food and Drugs Law. 
Method 2: According to CYS 89?197?, Sampling Fats and Fatty Oils. 

7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
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density of the oil shall bo in occordo.nce with port 1, CYS 78f1979, 
Methods of Analysis for Edible Γοί-ε rro Oils. 
7.2.2 Determination of imru Do*"ermine"irn of the iron content shrill 
be in occcrdnnce with port 6, CYS 78:: 1979, Methods of ΛηΓ-lysis for 
Edible Fpts ond Oils. 
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In the preparation of this standard representatives of the following 
Organizations collaborated; 

Ambrosia Oils Ltd 
Central Cooperative Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Beard 
Co-operative Supply Union Ltd 
Food Importers & Traders Association 
Galanos Bros Ltd 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Resources 
Ministry of Commerce and Industry 
Ministry of Health 
Pancyprian Association of Chemists 
Cyprus Organization for Standards and Control of Duality 

Note 1. For the purpose of this standard and until the method for 
the determination of acid value, peroxide value, matter volatile at 
105 C, insoluble impurities, copper, lend, arsenic, refractive index, 
saponification value, iodine value, unsaponifiable matter, 

and soap content are finalised, reference shall be made 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 Methods for the analysis of Oils, Fats 
and Soaps, 5th Edition, 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 value shall be in accordance with the 
IUPAC (1964) method (IUPAC Standard Methads for the analysis of Oils, 
Fats and Soaps, 5th Edition, 1966, II.D.13 Peroxide Value). 

Results are expressed as milliequivolents active oxygen/kg oil. 
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Matter Volatile at 105nC 
Determination of the matter volatile at 105°C shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the analysis of Oils, 
Fats and Soaps, 5th Edition, 1966, II.C.1.1 Moisture and Volatile Matter). 

Results are expressed as % m/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of Oils, 
Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Results are expressed as % m/m. 

Copper (+) 
Determination of copper shall be in accordance wjth the AOAC (1965) 
method (Official Methods of Analysis of the AGAC, International Union 
of Pure and Applied Chemists, Carbamate Method, 24.023 - 24.028). 

Results are expressed as mg copper/kg. 

Lead (+) 
Determination of lead shall be in accordance with the AOAC (1965) 
method, after complete digestion, by the colorimetric" dithizone deter­
mination procedure (Official Methods of Analysis of the AOAC, 1965, 
24.053 (and 24.DOS, 24.009, 24.043 j, 24.046, 24.047 and 24.048). 

Results are expressed as mg lend/kg. 

Arsenic 
Determination of arsenic shall be in accordance with the colorimetric 
silver" diethyldithiocarbamafe method of the AOAC (Official Methods 
of Analysis of the AOAC, 1965, 24.011 - 24.014, 24.016 - 24.017, 
24.006 - 24.008). 

Results are expressed as mg arscnic/kg. 

+ Atomic absorption spectrophoromefric methods may also be used, giving 
the same or better degree of accuracy 
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KefEaCtiV.e Index 
Determination of tho refractive index shall be in accordance with the 
IUPAC (1964) method (IUPAC StannOrn Hethods for the Analysis of Oils, 
Fats and.Soaps, 5th Edition, 1966.II.D.?, Refractive Index). 

hcsults arc given as the refractive index relative tn the sodium D-line 
at 40'"c (n_r,4QcC). 

Saponification Value 
Determination of the sapcnifica.fien value shall be in .accordance with 
the IUPAC (1964) method (IUPAC Standard fefheds for the Analysis cf Oils, 
Fats and Soaps, 5th edition, 1966} II.0.? Saponification Valued ). 

Hesuits nrc expressed as the number of mg KOH/q oil. 

Iodine Value (I. ) · 

Determination r.f iodine value shall bo in accordance with IUPAC (1964) 
method (IUPAC Standard Methods for the Analysis of Oils, Fnrs nnd 
Soaps, 5th Edition, 1966 II.D.7.?. and II.D.7.3 the Wijs Method). 

Unsaponifiable. Hotter 
Determination of the unsaponifiable matter shall be in accordance with 
IUP.T (1964) diethyl ether method (IUPAC Standard Methods for the Analysis 
of Oils, fats and Soaps, 5th Edition, 1966, II.D.5.1 nnd II.P.5.3). 

Results are expressed as g unsaponifiable matter/kg. oil. 

Determination cf Crismer Value Q r) 

According to the AOCS method (Official and Tentative Methods of the 
— American ί Chemists Society? AOPS Official Method Cb 4-35, Crismer 

Test, Fryc nd Weston Modification, and Ca 5a - 40, Free Fatty ocids, 
calculating the acidity as oleic acid). 

Results ΠΓ-. expressed by ο conventional value (Ip) as described in the 
method. 
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NOTE ?­;'·■■ 

A n a l y t i c a l proccdLr iT to 'con f i rm any of Hie provision'- in 

t"hi;-· .Γί-κ·η·.:'ΓΗ :.;hcll !J« tho-^o published and or rpcommer. drd 

by.CVS. 
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CYS 84:1980 

CYPRUS STANDARD SPECIFICATION FOK EDIBLE SOYA BEAN OIL 

1 SCOPE . ^ 

This Cyprus standard applies to edible soya bean oil. 

2 DESCRIPTION 

Soya bean oil (synonym; Soyabean oil) is derived from soya beans 
(the seeds of Glycine max L. merr). 

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Soyabean oil 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_D40oC ) 1.466 - 1.470 
3.1.3 Saponification Value (mo KOH/g oil) 189 -195 
3.1.4 Iodine Value (Wijs) 120 -143 
3.1.5 Unsaponifiable Matter not more than 

15 g/kg 

3.2 Soya bean oil 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 free from foreign and rancid odour and 
taste. 
3.2.3 Acid value. 
3.2.3.1 THf -?cid 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 fol lowing food addit ives sha l l be used at the speci f ied l eve l s . 

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 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 νε.1ι·8; 

TAELE 1s Colours 

Colour 

4.1.1 Beta­carotene 
4.1.2 AnnattD (+) 
A. 1.3 Curcumin (+) 
4.1.4 Canthaxanthine 
4.1.5 Beta­apo­8'­carotenal 
4.1.6 Methyl and ethyl esters of 

Beta­apo­8'­carotenoic ncid 

Maximum level of use 

Not limited 
Not limited 
Not limited 
Not limited 
Not limited 

Not limited 

4.2 Antioxidants 
Only the following antioxidants (fable 2) may be used at the speci­
fied levels. 

Table 2; Antioxidants 

Antioxidant Synergist 

4.2.1 Propyl, octyl, and dodecyi 
gollates 

4.2.2 Butylated hydroxytoluene (BHT) 
Butylatcd hydroxyanisole (BHT) 

4.2.3 Any combination of gallates 
with BHA or BHT, or bc^h 

4.2.4 Natural and synthetic tocophe­
rols 

4.2.5 Ascorbyl palmitare 
4.2.6 Ascorbyl stearate 

4.2.7 Dilauryl thiodipropionate 

4.2.8 Tertiary butyl hydroquinone 
(TBHQ) 

Maximum level of use 

100 mg/kg individually οί­
α η combination 

200 mg/kg individually or 
in combination 

200 mg/kg, 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 



278 
4,3 Antioxidant Synergists 
Only HVe following antixidant synergists (table 3) may be uŝ ri at the 
specified levels. 

TABLE Ζ ι Λη>i oxidant Synergists 

r 
Antioxidant Synergist 

4.3.1 Citric acid and its sodium salt 

4.3.2 Isopropyl citrct3 mixture 

4.3.3 Phosphoric acid (+) 
4.3.4 Monoglycerate citrate 

Maximum level of use 

Not limited 

100 mg/kg 

individually or in 
combination 

4.4 Antifooming Agents 
The only permitted onti-foaming agen*- -that may' be used is dimethyl 
polysiloxone (dimethyl silicon) either singly or in combination witb 
silicone dioxide nt a maximum concentration of 10 mg/kg. 

4.5 Crystallization Inhibitor 
The only permitted crystallization inhibitor that moy be used is oxysteorin 
c.t -a maximum level of os<* of 1250 mo/kg. . 

4.6" Metal Contaminants 
foetal contaminants, shall not exceed the following maximum levels as 
indicated in table 4. 

TABLE 4; Metal Contaminants "'·"·. 

Contaminants 

4.6.1 Hatter volatile at 105°C 

4.6.2 .Insoluble impurities 

, ~ 4.6.3 Soap content 

.4.6.4 Iron. (Fe) 

■'· '4.6.5 Copper (Cu). 

■" 4.6.6 Lead (Pb) 

. 4.6:7 Arsenic (As) 

Maximum level : 

0.2°/ m/m■■'.' ■ Γ': ' 

0'.(i5% m/m : 

0.005?i m/m. ' 

1.5, mg/kg 

0.1 mg/kg 

0.1 mg/kg -.̂  :. 

0.1 mg/kg 

. Temporarily endorsed 
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4.7.1 The products covered by the provisions of this standard shall 
be prepared in accordance with the Code of Practice-General Principles 
of Food Hygiene CYS 30s 1978. Also thr. premises shall be registered by 
the Scientific Food Council of the 'Ministry 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 foreign and objectionable matter, microorganisms 
capable of development under normal conditions of storage and substances 
originating from microorganisms in amount 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 Weights 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 soya been oil or soybean oil must 
conform to this standard. 

6.2 Where soya bean oil has been subject to any process of esterifi-
cation or to processing which alters ire fatty acid composition or its 
consistency the name soya bean oil 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 I? used for ingredients in the list of 
ingredients except that class titles m?.y be used in accordance with 
the provisions of the General Standard for the Labelling of Prepa­
ckaged Foods. (CYS 33;1978) 

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

6.ώ Name and Address 
The Name and address of the manufacturer or packer shall be provided, 
except for export purposes the name of *he exporter or.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 appear on the label indicating the product and the 
date of production. 

7 SAMPLING AND METHODS OF TEST .J' 

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 
Method 2% According to CYS 89;1979, Sampling Fats and Fatty Oils 

7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
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density of the oil shall be in accordance with part 1, CYS 78:1979, 
Methods of Analysis for Edible Fats and Oil?. 
7.2.2 Determinai-ion of iron, Determination 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 preparation of this standard representatives of the following 
Organizations collaborateds 

Ambrosia Oils Ltd 
Central Cooperative Industries (Cyprus) Ltrj 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Roard 
Co-operative Supply Union Ltd 
Food Importers <*' Traders Association 
Galanos Bros Ltd 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Resources 
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 standard and until the methods for 
the determination of acid value, peroxide value, matter volatile at 
105 C, insoluble impurities, copper, l^eo, arsenic, refractive index, 
saponification value, iodine value, unsaponifiable matter, 
and soap content are finalised, reference shall be made 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 Methods for the analysis of Oils, Fats and 
Soaps, 5th Edition, 1966, II.P.1.2 Acid Value). 

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

Peroxide Value (I)p 

Determination of the peroxide value shrill bo in accordance with the 
IUPAC(1964) method (IUPAC Standard Methods for the analysis of Oils, 
Fats and Soaps, 5th Edition, 1960, II.D.13 Peroxide Value). 

Kesults are expressed as milliequivalcnts active oxygen/kg oil. 
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Waiter Volatile a» ϊ?5ηΓ: 

Determination of the matter volatile :?* 1P5 Γ shall be in rccordance with 
the IUPAC (1964) method (IUPAC Stantorri Methods for the analysis of 
Oils, Fats and Soaps, 5rh Edition, 1̂ 6­S, II.C.1.1 r;oisvure. and Volatile 
Mat Yet). 

'­Jesuits arc· expressed as % m/m. 

Insoluble Impurities 

Determination of the insoluble impurities shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of Oils, 
Fsts and Soaps, 5th Edition, 1966, II.C? Impurities). 

Results are expressed as % m/m. 

Copper (+) 

Determination of copper shall be. in ­iccordnnce with the AOAC (1965) 
method (Official Methods of Analysis of the AOAC, International Union 
of Pure and Applied Chemists, Carbamate Method, 24.023 ~ 24.028). 

Results are expressed as mc copper/kg. 

Lead (+) 

Determination of" elead shall be in accordance with the AOAC (1965) method, 
after complete digestion, by i­ίν colorir;etric dithizonr determination 
procedure (Officii:! Methods of An­dyeis of the AOAC, 1965, 24.053 
(and 24.00B, 24.009, 24.043 j, 2Λ.046, 2'··. 0*7 and 24.040). 

Results are expressed as mg lead/kc. 

Arsenic 

Determination of arsenic shall L­e in accordance with the colorimetric 
silver diethy.lriithiocarba.nate method of the AOAC (Official Methods 
of Analysis of the· AOAC, 1965, Γ.4.011 ­ ?4.014, 24.016 ­ 24.017, 
24.006 ­ 24.00R). 

Results are expressed as. nig arser.ie/ko 
+ Atomic Absorption Spectrophotometry methods may also be used, giving 

the same or better degree of accuracy. 

http://diethy.lriithiocarba.nate
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Refractive Index 

Determination nf the refractive index shrll be in accordance with the 
IUPAC (1964) method (.TUPAC Standard f-̂ tdods- for the Analysis of Oils, 
Fats-r.nd Soaps, 5th Edition, 1966.U.S.?, He tractive- Index). 

fit suits arc giv^n as the refractive index relative to tho sodium 
D-line at 40°C (n_p40°C). 

Saponification Value 

Determination of the, saponification value shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Tats and Scaps, 5th Edition, 1966, II.D.2 Saponification Value(I 

Hesults arc expressed as the number of mo !<0H/g oil. 

Iodine Value (I.) 

Determination of iodine value shall be in accordance with IUPAC (1964) 
method (IUPAC Standard Methods for the Analysis of Oils, Fats and 
Soaps, 5th Edition, 1966 II.D.7.2 and II.0.7.3, the Wijs Method). 

'.Unsaponifinblf? Matter 

Determination of the unsaponifiable master shall be in accordance with 
IUPAC (1964) diethyl ether method (IUPAC Standard Methods for the 
Analysis of Oils, Fets and Soaps, 5th Edition,. 1966, II.D.5.1 and 
Π.Γ.5.3). 

Results are expressed as g uneaponifiable matter/kg oil. 

Halphen Test 

The Halphen test shall be in accordance with AOCS method (Official and 
Tentative Methods of the American Oil Chemists' Society, AOCS 
Official Method Cb1-25. 

Result is expressed as positive or negative. 
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Soap content 

Determination- of the soap content shall be in accordance with the 
FAO/WHO Codex Alimentarius Period (FAO/WHO' f,etbods of Analysis for 
Edible Fats and Oils, CAC/RM 13 - 1969, Determination of Soap Contant). 

Kesults are expressed as % m/m sodium oleate. 

Note 2: Analytical procedures to confirm any of the provision in this 
standard shall be those published and or recommended by CYS. 
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CYS 85 : 1980 

CYPRUS STANDARD SPECIFIECTION FOR EDIBLE SUNFLOWER SEED OIL 

1 SCOPE 
This Cyprus standard applies to edible surfIcwrr seed oil. 

2 DESCRIPTION 

Sunflower seed o i l (synonym: sunflower o i l ) i s derived from sunflower 
seeds (the seeds of Helianthus annuus L ) . 

3 ESSENTIAL COMPOSITION AND DUALITY FACTORS 

3.1 Sunflower seed o i l shel l hav? the fo l lowing i den t i t y character is t ics . 
3.1.1 Relat ive Density (20°C/Warer at 20°C) 0.918 - 0.923 
3.1.2 Refract ive Index (n_D40°t) 1.467.- 1.469 

3.1.3 Saponif icat ion Value (mg KOH/u n i l ) 188 - 194 
3.1.4 Iedine Value (Wijs) 110 - 143 
3.1.5 Unsaponifiable Matter not more than 

15 o/ko 

3.2 Sunflower seed ril shall have ttn following quality characteristics. 
3.2.1 The folnur shall be characteristic of the designated product. 
3.2.2 Odour and teste. The ' d"ur ond tostρ 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 v^lue for virgin '"il shall not be more than 4 mg 
KOH/g nil. 
3.2.3.2 The acid value for non-virgin oil shall not br more than 0.6 mg 
KOH/g oil. 
3.2.4 The peroxide value shall nor bo πντο than 10 milliequivalents of 
peroxide oxygen/kg oil. 

4 SAFETY AND HEALTH REQUIREMENTS 

Only the following f;nd additives shall be used at the specified levols. 

4.1 Colours 
The following colours (tabic 1) ore permiK-ed for the purpoc. of restoring 
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natural colour lost in processing or for the purpose cf standardizing 
colour, as 1· ng as the added colour does n r deceive or mislead the 
consumer by concealing damage or infori■■~ri'5"y or by waking the product 
appear to be of greater than actual value: 

TABLE 1; Colours 

Colour Maximum level ^f uss 

4.1.1 Reta­earotene 
A. 1.2 Annatto (+) 
4.1.3 Curcumin (+) 
4.1.4 Canthaxanthinc 
4.1.5 8eta­apo­8'­car'­tenal 
4.1.6 Methyl and ethyl esters of 

beta­apo­e'­corntenoic acid 

not limited 
n.­+ limited 
not limited 
not limited 
not limited 

4.2 Antioxidants 
Only the fallowing antioxidants (te.bl:; 2) mey be used at th<= specified 
levels. 

TABLE 2s Antioxidants 

Antioxidant Mnximurn level of use 

4.2.1 Propyl, .­>cryl, ond ttcdoe.yl ', 

gallstcs I 

4.2.2 Butylated hydr^xytrluene > 
(BHT) 
Butylated hydroxyanisele 
(PHA) 

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

4.2.4 Natural and synthetic toe.­
pherols 

4.2.5 Ascorbyl palmitate 

4.2.6 Asccrhyl stc­arate 

4.2.7 Dilauryl thinriipr­cionate 

4.2.8 Tertiary butyl hydroquin­ηε 
(TBHP) 

100 mq/Vg individually or in 
crobination 

200 nig/kg individually or in 
c^binori^n 

?00 rg/kg, but gallarps net tc 
oxcaod 1CC mg/kg 

Nri liiritpH 

200 mo/kg individually 
or in combination 

200 mg/kq 

200 mg/kg singly cr in combi­
nation with BHA, BHT or 
qol.lrtes (go]]ates not exceeding 
100 isq/kq) 

+ Temporarily endorsed 
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4.3 Antioxidant Synergists 
Only the following antioxidant synergists (table/3) mr;y be used at the 
specified levels. 

TABLE 3ι .Arttipxidant Synergists 

|, 
Γ 
i 

Antioxidant, Synprgj.pt 

A·.3.1 Citric acid and its sodium 
4.3.2 Isopropyl citrate mixture 
4.3.3 Phosperic ocid (+) 
4,3.4 Moneglyceratc; .citrate. 

soli 
Nnximur· level -;f use i 

I 
Not limited 
100 mg/kg 
individually or 
in combination 

4.4 Antifoaming Agents 
The only permitted aritl-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 /-TSly permitted crystallization inhibitor that may br used is cxystcarin 
ryt a maximum level of use of 1250 mg/kg. 

4.6 Metal Contaminants 

Metal contaminants shall not exceed the following maximum levels as 
indicated in table 4. 

TABLE 4; Moral Contaminants 

Contaminants 
4.6.1 Matter volatile at 105°C 
4.6.2 Insoluble impurities 

6.4.3 Soap content 

4.6.4 Iron (Fe) (Virgin ^il) 
(Non-virgin ^il) 

4.6.5 Copper (Cu) (Virgin oil) 
(Non-Virgin oil) 

4.6.6 Lead (Pb) 

4.6.7 Arsenic (As) 

Maximum level 

ϋ.2% m/m 
0.05?i m/m 

0.005?* m/m 

5 mg/kg 
1.5 mg/kg 

0.4 mg/kg 
0.1 nq/ka 

I 0.1 mg/kg 

0.1 mg/kg 

Temporarily endorsed 

http://Synprgj.pt
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4.7.1 The products covered by the provisions­of this standard shell 
bo prepared in accordance with the Cede.· <--f Practice­General Principles 
of Pood Hygiene CYS 30s 197b. Alsr. fir premises shell be ̂ registered 
by the Scientific Feed Council of the Ministry ef Herlth ρε complying 
with the Fred Hygiene Koguletions ' f 1970. 
4.7.2 To the axtcnt possible in eocd rnenufneturing practice the products 
«shall be frbc? from any foreign end objectionable matter, microorganisms 
capable^ of development under nermrl conditions of storage and substances 
originating from microorganisms in amount which may be toxic. 
4.7.3 Edible oils and fats shall be packed and or stored in\ food grade 
/non­toxic containers. 

5 WEIGHTS 

5.1 All edible vegetable oils shall bo offered, 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 
Low. 

6 LABELLING 

In addition t'­^Sections 1; 7 4 ~nd ■'. f the General Standard for the 
Lobellipg^of Prepackaged Foods (CVS 33;1978) the following specific 
previsions apply; 

6.1 The Name of the Food 
6.1.1 All products designated °s sunflowersecd oil er sunflower oil 
to this standard. 

6.2 Where sunflower seed oil has been subject to any process of esteri­
ficaticn or to processing which alters its fatty acid composition or its 
consistency the name sunflowerseed oil 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 he declared on the label in 
descending order of proportion. 
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6.2.2 Λ specific name shell be urao. Γ; r ingredients in the list of 
ingredients except th.­:t. class titles wy be used in accordance wirh 
the previsions of the General Standard for the Labelling nf Prepackaged 
Foods. (CY5 33;1978) 

6.3 Net Contents 
The net contents shall be declared by volume· in the metric system, 
<~r in any ether system or sysreme 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 purposes the name of the exporter or other distributor 
may be provided instead. 

6.5 Country of Origin 
6.5.1 The country of origin cf 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»1. 

6.7 Coded Marking 
Coded marking is tc appear en τ he label indicating the product and 
the date of production. 

7 SAMPLING AND METHODS CF 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 previsions of the Food and Drugs Law. 
Method 2: According to CYS 89;1979, Sampling Fats and Fetty Oils. 

7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
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density of the nil shall be in accordance with part 1, CYS 70s 1979, 
Methods of Analysis for Edible Fats nnd Oils. 
7;2.2 Determination of iron. Determination of" the iron content shall 
be in accordance with pert 65 CYS 78s1979, Methods of Analysis for 
Edible Fats and Oils. 
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In the preparaHonoof this standard representatives of the following 
Organizations collaborated? 

Ambrosia Oils Ltd 
Central Cooperative Industrie;? (Cyprus) ILtd 
Cyprus Consumers Protection Assex notion 
Cyprus Olive Products Marketinj fioord 
Co-operative Supply Union Li" : 
Food Importers & Traders Association 
Galanos Bros Ltd 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Hesources 
Ministry of Commerce and Industry 
Ministry of Health 
Pancyprian Association of Chemists 
Cyprus Organization for Standard? arid Control of Quality 

Note 1. For the purpose of this standard and until the methods for 
the determination of acid value3 peroxide value., matter volatile at 
105X, insoluble impurities, copper, lead, arsenic, refractive 
index, saponification value, iodine vnlur-, unsapnnifiable matter, 
Halphen test and soap content arc finalised, reference shall bo rrrjde 

• to the following methods of analysis. 

Acid Value (I) 
Determination of the acid value shall be in accordance with the- I UP AC 
(1964) method (IUPAC Standard Methods for the analysis of Oils, Fats 
and Soaps, 5th Edition, 1966, II.D.1,2. Acid Value). 

Results are expressed as the number of rng KOH required to neutralize 
ϊ g oil. 

Peroxide Value (I)D 

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

Results are expressed as milliequivalents active oxygen/kg oil. 



293 
Matter Volatile at 105 °C 
Determination of the matter volatili-. at 105 C shall be in accordance 
with the IUPAC (1964) method (TUPAC Standard Methods for the analysis 
of Oils, Fnts and Scops, 5rh Fdition, I960, Τ I. C. 1.1 Moisture and 
Volatile Matter). 

Results ore expressed es % m/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Results ore expressed as % m/m. 

Copper (+) 
Determination of copper shall he in accordance with the AOAC (1965) 
method (Official Methods of Analysis of the AOAC, Irit^rnatiotvll Union 
of Pura and Applied Chemist:,, Cnrbc'mafe Method, 24.023 - 24.G2B). 

Results are expressed as mg copper/kg. 

Lead (+) 
Determination of elead shall be in accordance with the AOAC (1965) 
method, after complete digestion, by the colorimetric dithizone 
determination procedure (Official Methods of Analysis fof the AOAC, 
1965, 24.053 (and 24.006, 24.009, 24.043 j, 24.046, 24.047 and 24.048). 

Results are expressed as mg lead/kg. 

Arsenic 
Determination of arsenic shall be in accordance with the colorimetric 
silver diet hy.Idithiccarbrfmate met.hod r.f the AOAC (Official Methods of 
Analysis of the AOAC, 1965, 24.011 - 24.014, 24.016 - 24.017, 24.006 -
24.008). 

Results are expressed as mg arsenic/kg. 

+ Atomic absorption spectrophctomatric methods may also be used, giving 
the same or better degree of riccuracy· 
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Refractive Index 
Determination cf the refractive index shall be in accordance? with trie 
IUPAC (1964) method (IUPAC Standard tothods for the Analysis of Oils, 
Fats and Soaps, 5th Edition, 1966.II.3.2S Refractive Indc-x). 

Results are given as the refractive? index rirtivo t~. the sn.'ium 
D-line at 40°C (n r40cC). 

Saponification Value-
Determination of the saponification value shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis 
of Oils, Fets end Soaps, 5th Edition, 1966, II.D.2 Saponification 
Valued ). s 

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

Iodine Value (I,) 

Determination of iodine volue shall be in accordance with IUPAC 
(1964) method (IUPAC Standard Methods for the Anolysis of Oils, Fats 
and Soaps, 5th Edition, 1966 II.D.7.2 and II.D.7.3, the Wijs Method). 

Unsaponifiable Matter 
Determination cf the unsapcnifiable natter shall be in accordance with 
IUPAC O96*) diethyl ether rrtethed (IUPAC Standard Methods for the 
Analysis of Oils, Fete and Scnpr, 5th Wirier., 1966, II.D.5.1 and 
II.D.5.3). 

Results are expressed as g unsapanifiable mattr-r/kg o i l . 
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\ Note 2: Analytical proceduref to confirm any of the provisions 

in this standard shall be those published and or reconwrended by 
CYS. 
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CYS 86 : 1980 

CYPKUS STANDARD SPECIFICATION FOH EDIBLE COTTONSEED OIL 

1 SCOPE 

This Cyprus standard applies to edible cottonseed oil. 

2 Cottonseed Oil is derived from the. seeds of vsrious cultivated 
species of Gossypium. 

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS 

3.1 Cottonseed Oil 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_n40°C) 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 Unsapon.ifiable matter not more than 

15 g/kg 
3.1.6 Halphen Test positive 

3.2 Cottonseed oil 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 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 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 following food additives shall be used at the specified levels. 

Kapok oil and some other oils give a positive test and fats from animals 
fed on cottonseed meal may also give a positive test. Different lists 
of cottonseed oil may react with different intensities. Hydrogenation 
and heating of cottonseed oil reduce the intensity of the reaction ancT 
may destroy it entirely. 
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4.1 Colours 
The following colours (table 1) are Dermi^­fed for the purpose of 
restoring, natural colour lost in orocessirq or for the purpose of 
standardizing colour, as long a.1? the added colour does not deceive or 
mislead the consumer by concealing jiamagp or inferiority or by 
making the product appear to be of greater thr»n actual value: 

TABLE 1? Colours 

Colour 

4.1.1 Beta­carotene 
4.1.2 Annatto (+) 
4.1.3 Curcumin (+) 
4.1.4 Canthaxanthine 
4.1.5 Beta­apo­O'­carotenal 
4.1.6 iMethyl and ethyl esters of 

beta­apo­G'­carotenoic acid 

Maximum level of Uso 

not limited 
not limited 
not limited 
not limited 
not limited 

not limited 

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

TABLE 3: Antioxidants 

Antioxidant 
4.2.1 Propyl, octyl, and dodecyi 

gallates 
4.2.2 Butylated hydroxytoluene 

(BHT) Dutylated hydroxya­
nisole (BHT) 

4.2.3 Any combination of cjall.'ites 
with BHA or BHT, or both 

4.2.4 Natural and synthetic toco­
pherols 

4.2.5 Ascorbyl palmitate 
4.2.6 Ascorbyl stearate 
'4.2.7 Dilauryl thiodipropionate 
4.2.8 Tertiary butyl hydroquinone 

(TBHD) 

Maximum Level of Use 

1ΠΒ mg/kg individually or in 
combination 
700 mg/kg individually or in 
combinati ­■­. 

200 mq/kq, 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 com­
bination with BHA, BMT or. 
gallates (gallates not exceeding 
100 mg/kg) 

♦Temporarily endorsed 
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4.3 Antioxidant Synergists 
Only the following antioxidant synergists (table 3) may be used at the 
specified levels. 

TABLE.' ?: .Antioxidant Synergists 

| i 
Antioxidant Synergist \ 

4.3.1 Citric acid and its sodium srdt 

4.3.2 Isopropyl citrate mixture 
4.3.3 Phosphoric acid (+) 
4.3.4 Monoglyceride citrate 

Maximum Level of Use 

Not limited 
100 mg/kg 
individually or 
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 concentreticn 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 125C mg/kq. 

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

. TAPLE 4° Metal Contaminants 

Contaminants 
4.6.1 Matter volatile at 105°C 
4.6.2 Insoluble impurities 
4.6.3 Soap content 
4.6.4 Iron (Fe) 
4.6.5 Copper (Cu) 
4.6.6 Lead (Pb) 
.4.6.7 Arsenic (As) 

. . . , ■ - . , . 

Maximum Level 
C.25S m/m 
0.05?c m/m 
0.005?; m/m 
1.5 mg/kg 
0.1 mg/lq 
C.1 r:g/kg 
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 accordance with the Code of Fractice General Principles 
of Food Hygiene CYS 30;1978. Also the premises shall be registered 
by the Scientific Food Council of thy Ministry 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 foreign and objectionable matter, 
microorganisms capable of development under normal conditions of 
storage and substances originating from microorganisms in amounts 
which may be toxic. 
4.7.3 Edible oils and fats shall be packed and or stored in food 
gsode non-toxic containers. 

5 WEIGHTS 

5.1 All edible vegetable oils shall be: offered, at the retail levol, 
packed only in one, two, four, fiv?: and sixteen liter containers. 
Tolerance limits shall be those described by the Weights 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 cottonseed oil, must conform to this 
standard. 
6.1.2 Where cottonseed oil h?s been subject to any process of csteri-
fication or to processing which alters its fatty acid composition 
or its consistency the name cottonseed oil 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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6.7.2 A specific name shall be usod for ingredients in the list of 
ingredients except that class titles may be usee' in accordance with 
the provisions of the General Standard for rho Labelling of Prepackaged 
Foods (CY5 33;1978) 

6.3 Net Contents 
The net contents shall be declared 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 purposes the name Of the exporter or other distributor 
may be provided instead. 

6.5 Country of Origin 
6.5.1 The country of origin of the product sh;?ll be declared. 
6.5.2 When the product undergoes processing in r» 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 Number?: 
The size of letters and numbers shall be in accordance with section 4 
of CYS 33rl?7C, "Standard for the Labelling or Prepackaged Foods". 

6.7 Coded Harking 
Coded marking is to appear on * he label indicating the product and 
the da*-e of production. 

7 SAMPLING AND HCTHOPS 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 
manufacturer and purchaser. 

Mdthod 1 % According to the provisions of the Food and Prugs Law. 
Method 2; According to CYS 89; 1979, Sampling Fats and Fatty Oils. 
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7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of-th:.· relative5 
density of the oil', shall be in accordance with port 1, CYS 78^1979, 
Methods of Analysis for Edible Fats and Oils. 
7.2.2 Determination of iron. Determination 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 preparation of this standard reprcscntativessof the following 
Organizations collaboratedς 

Ambrosia Oils Ltd 
Central Cooperative Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Board 
Co-operative Supply Union Ltd 
Food Importers h Traders Association 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Resources 
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 ot-'incifrd and until the methods for 
the determination of acid value, p· roxi.de value, master volatile at 
105 C, insoluble impurities, copper, lead, arsenic, refractive index, 
saponification value, iodine value, unsaponifiable matter, Halphen 
test and soap content/ arc finalised, reference shall be made to the 
following methods of analysis; 

Acid Value (I) -
Determination of the r.cid 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. i>. 1.2 Acid Value). 

Hesults are expressed as the number cf mg KOH required to neutralizc-
1 g oil. 

Peroxide Value (Ip) 

Determination of the peroxide value shall be in accordance with the 
IUPAC (1964) method (IUPAC Standard Muthods for the analysis of Oils, 
Fats and Soaps, 5th Edition, 1966, 11, f?. 13'Peroxide Value). 

Results arc expressed as milliquivalents active oxygen/kg oil. 

http://roxi.de
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ffefter Volatile at 105°C 
Determination of the matter volatile zt 1Ρ5Τ shall be in accordance wit 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Gils, Fats and Soaps, 5th Edition, 1966, IJ.C.1.1 Moisture ,ind Volatile 
.Mdf.far). 

Results arc expressed as % m/m. 

Insoluble Iflfluf.ifiras 
Determination of the insoluble impurities rhali be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Results are expressed as % m/rc. 

Copper (+) 
Determination of copper shall be in accordance with the? AOAC (1965) 
method (Official Methods of Analysis of -'-he AGAC, International 
Union of Pure and Applied Chemists. Carbarfc^ Method, 74.023 - 24.028). 

Results are expressed as mg copper/kg. 

Lead (+) 
Determination of lead shall be in acord?:nce with the AOAC (1965) 
Method, after complete digestion, by the colnrimetric! dithizone 
de"termination procedure (Official Methods of Analysis of the AOAC, 
1965, 24.Q53 (and 24.008, 24.009, 24.043 j , 24.046, 24.047 and 24.048). 

Results are expressed as mg leod/ko. 

Arsenic 
Determination of arsenic shall be in accordance with the colorimetric 
silver diatHyldithiocafbamate method of the AOAC (Official Methods of 
Analysis of the AOAC, 1965, 24.011 - 24.014, 24.016 - 24.017, 24.006 -
24.008). 

Results are expressed as mg arsenic/kg. 

(+) Atomic absorption apectrophotometric methods may also be used, 
giving the same or better degree of accuracy. 
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idtivc Index 
rminat.ion of the refractive index shell b>~ jn accordance with the 
? (1964) method (IUPAC St-p.nd-rd Nfethods for the Analysis of Oils, 
and Soaps, 5th Edition, 1966.ΙΪ.Ι3.2, Hefractivc Index). 

its arc qivrn as the refrecfivc index relative to the sodium 
κ at 40°C (in_n40°C). 

iificafidn Value-
'mination of the saponification vsiuc shall bo in accordance with 
UPAC (1964) method (IUPAC Standard Hcrhods for the Analysis of 
Fat.? and Soaps, 5*-h Edition, 1966, II.D.2 Saponification 

.ts are expressed as the number of my !<0H/g oil. 

ie Value (Ij) 

ruination of iodine value shall be ir. accordance with IUPAC (1964) 
<d (IUPAC Standard Methods for the Analysis of Oils, Fats and 
}f 5th Edition, 1966, II.D.7.2 and Ιΐ,η.7.3, ̂ "ne V/ijs Method). 

ipnifiable Matter 
minetion of the unsaponifieble natter shall be in accordance: with 
(1964) diethyl ether method (Π'ΡΑΓ Standard Methods for the 

sis of Oils, Fats and Soaps, 5th Edition, 1966, II.D.5.1 and 
-5.3). 

.ts ore expressed ss g unsaponifiablt mptf-cr/kg oil. 

len Test 
'alphen test shall be in'accordance with AOCS method (Official and 
itive Methods of the American Oil Chemists' Society, AOCS Official 
■d Cb1-25). 

f is expressed as positive or negativo. 

ificatidn of Sesameseed Oil 
ding to the AOCS Method (Official end Tentetivr Methods of the 
enn Oil Chemists Society5 AOCS Official Method Cb 2-40, Modified 
vecchia Test (AOAC). 
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The results is expressed cs positive ?r nsg^tive. 

Note; This procedure is nor si-i/Mblt: as on identify test for refined 
sesameseed oils. Furthc-riiiore, soir̂ rt&'seed oil m.iaht get oxidized offer 
long storege nnd this feci is likely fo be disturbed. 

cr 

According to part 4, CYS 78s197x Mr^hoiV- of Analysis for Edible Fnts antJ 
Oils, Sesameseed Oil l<=st (Baudowin). 
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Note 2: Analyt ical procedures to confirm ary of thfc provisions i n 
th i s standi re" shal l be those published ancl cr recommended by CYS. 
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CYS 87 : 1980 

CYPRUS STANDARD SPECIFICATION FOR FDIDLE SfiFFLOWERSEED OIL 

1 SCOPE 

This Cyprus standard applies to edible safflcwerseed oil. 

2 DESCRIPTION 

SaTfldwgr*ecd oil (Synonyms: Safflower Oil; Cartharous Oil and 
Kurdee Oil) is derived from safflower seeds (the seeds cf carthamus 
tinctoriue L). 

3 ESSENTIAL COMPOSITION AND OUALITY FACTORS 

3.1 Safflowerseed oil shall have the following identity characteristics. 
3.1.1 Relative Density (20°C/Water at 20°C) 0.922 - 0.927 
3.1.2 Refractive Index (n_n40°C) 1.467 - 1.470 
3.1.3 Saponification Value (mg KOH/g oil) 186 - 198 
3.1.4 Iodine Value (Wijs) 135 - 150 
3.1.5 Unsaponifiable Matter not more than 

15 g/kg 

3.2 Safflowerseed oil shall have the following quality characteristics. 
3.2.1 The colour shall be characteristic of the designated product. 
3.2.2 Odour and taste» Theodeurand 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 safflawerseed ril shall not be more than 
0.6 mg KOH/g oil. 
3.2.4 The peroxide value shall not be m<->re than 10 milliequivolents 
of peroxide oxygen/kg oil. 

4 SAFETY AND HEALTH REQUIREMENTS 

Only the fol lowing food addit ives sha l l be used at the speci f ied leve ls . 

4.1 Colours 
The following dolours (table 1) ate permitted f̂ r the purpose of restoring 
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natural colour lost in processing nr for the purpose of standardizing 
colour, as long as the addedfcolnur does not deceive τ mislead the 
consumer by concealing damagecr inferiority c:r by making the product 
appear to be of greater than actual volue? 

TABLE Is Colours 
1/ 
(j Colour 
1 4.1.1 Beta­carotene 
| 4.1.2 Annatto (+) 
j 4.1.3 Curcumin (+) 
« 4.1.4 Canthaxanthine 

4.1.5 Bete­apo­8'­carotenol 
4.1.6 Methyl and ethyl esters of 

b,eta­apo­8'­carotenoJc ,acid 
» r 

1 
•Maximum ­lave! of use 

not limited 
not limited 
net limited 
not limited 
not limited 
Note limited 

4.2 Anti; 
Only the 
levels 

xidants 
following antioxidants (fable 2) moy be used ot the specified 

TABLE: 2; Antioxidants 

Antioxidant .Maximum level .of use 

4.2.1 Propyl, octyl, and dodecyl 
gallates 

4.2.2 Butyloted hydroxytolucno 
(BHT). Butylnted hydro­
xyanisole (BHA) 

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

4.2.4 Natural and synthetic toco­
ferols 

I 4.2.5 
I-

i 4.2.6 

4.2.7 
1 

! 4.2.8 
1 

occrbyl palmitatc­

'scorbyl stearoto 

Dilauryl thi^diproplonore 

Tertiary butyl hydroquinone 
(TBHQ) 

100 mg/kg individually or in 
combination 

200 mg/kg individually or in 
combination 

200 mg/kg, but gallates not to 
oxceec! 100 mg/kg 

fJot limited 

kOO­mg/kg individually 

pr in crmbination 

200 mg/kg 

200 mg/kg singly or i n combina 
t i on with BHA, BHT or ga l l a tes , 
(gallo.tes n ' t exceeding 
100 mg/kg) 

·.­ Temporarily endorsed 
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4.3 Antioxidant Synergists 
Only the following antioxidant synergists (table 3) may be used at the 
specified levels. 

TABLE 3; Antioxidant Synergists 

ι - —- - — - - -
MtinxA-riant, Synergist 

4.3.1 Citric acid and its sodium salt 
4.3.2 Isopropyl citrate mixture 
4.3.3 Phosporic acid (+) 
4*3.4 Monqglycerate citrate 

Hgy.imm level of use 

Not limited 
100 mg/kq 
individually or 
in combination 

— I 
i 
I 

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 Metal Contaminants 
Metal contaminants shall not exceed the following maximum levels 
as indicated in table 4. 

TABLF 4; Metal Contaminants 

Contaminants 
4.6.1 Matter volatile at 105CC 
4.6.2 Insoluble impurities 
4.6.3 Snap content 
4.6.4 Iron (Fe) 
4.6.5 Copper (Cu) 
4.6.6 Lead (Pb) 
4.6.7 Arsenic (As) 

Maximum level 

0.2% m/m 
0.05?imm/m 
0.005S m/m 
1.5 mg/kg 
0.1 mg/kq 
0.1 mg/kg 
0.1 mg/kg 

+ Temporarily endorsed 
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4.7.1 The produces covered by the provisions of this standard shall 
be prepared in accordance with the Code of Practice-General Principles 
cf Food Hygiene CYS 30;1976. Alec the premises shall be registered 
by the Scientific Food Council of the Ministry of Health as complying 
with the Food Hygiene Regulations of 1970. 
4.7.2 Tc the extent possible in good rnonuf^cturing practice the products 
shall be free from any foreign and objectionable· matter, microorganisms 
capable of development under normal conditions of storage and substances 
originating from microorganisms 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 sne sixteen liter containers. 
Tolerance limits shall be those describe'-1 by the Weights 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 safflower seed oil, sofflower oil, 
carthamus oil, or kurdee oil must conform tc this standard. 

6.2 Where safflowerseed oil has been subject to any process of 
esterification or to processing which alters its fatty acid 
composition or its consistency the name s?:ifflwoerseed oil or any 
synonym 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 proportion. 
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6.3.2 A specific name shall be used for ingredient's in the list of 
ingredients except that class titles may be used in accordance with 
the provisions of *-he General Standard for the Labelling of Prepackaged 
Foods. (CYS 33:1978) 

6.4 Net Contents 
The net contents shall be declared by volume in the metric system, 
or in any other system or systems in addition to the metric system 
in the case of experts. 

6.5 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. 

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

6.7 Size cf 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." 

6.8 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
facturer and purchaser. 

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

7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
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density of the oil shnll be in ncccrdonce with part 1, CYS 78:1979 
Methods of Analysis for Edible Fats and Oils. 
7.2.2 Determination of iron, Determination of the iron content shnll 
be in accordance with pert 6, CVS 7(3?1979, Methods of Analysis for 
Ediblo Fats and Oils. 
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In the preparation of this standard representatives of the following 
Organizations collaborated; 

Ambrosia Oils Ltd 
Central Cooperat'" - Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Marketing Bonrd 
Co-operative Supply Union Ltd 
Food Importers & Traders Association 
Galanos Bros Ltd 
Galatarictis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Resources 
Ministry of Commerce and Industry 
Ministry of Health 
Pancyprian Association of Chomiefes 
Cyprus Organization for Standards and Control of Quality 

Note 1. For the purpose cf this standard and until the methods for the 
determination of acid vnluo, peroxide valuo, matter volatile at 105 C, 
insoluble impurities, copper; lead- arsenic, refractive index, 
saponification value, iodine value, unsappnifiable matter, 

and soap content are finalised, reference shall he made to 
the following methods of analysis. 

Acid Value (I) 
Determination of the acid value sh-Jl be in accordance wi^h the IUPAC 
(1964) method (IUPAC Standard Methods for the analysis of Oils, Fats 
and Soaps, 5th Fdirion, 1966, II.D.1.2 flcirf Value). 

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

Pê dxide: Value (I)p 

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

Results are expressed as milliequivalenrs active oxygen/kg oil. 
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.Matter Volatile at 103°C 
Determination of the matter volatile.at. 105°C shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard Methods for the Analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.C.1.7 Moisture and 
Volatile Matter). 

Results are expressed as % m/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Results are expressed as ?l m/m. 

Copper (+) 
Determination of copper shall be in accordance with *he AOAC (1965) 
method (Official Methods of Analysis of the AOAC, International Union 
of Pure and Applied Chemista. Carbamate Method, 24.023 - 24.028). 

Results are expressed as mg cepper/kg. 

Lead (+) 
Determination of lead shall be in accordance with the AOAC (1965) method, 
after complete digestion, by the colrrimetric flithizone determination 
procedure (Official Methods of Analysis of the AOAC, 1965, 24.023 
(and 24.008, 24.009, 24.043 j, 24.046, 24.047 and 24.048). 

Results ore expressed as mg leod/!<g. 

Arsenic 
Determination of arsenic shall be in accordance with the colorimetric 
silver diethyldithiocerbamate method of the AOAC (Offical Methods of 
Analysis of the AOAC, 1965, 24.011 - 24.014, 24,C16- 24.017, 24.006 -
24.008). 

Results are expressed as mg arscnic/kg. 

+ Atomic absorption spectrophotometry methods may also be used, giving 
the same or better degree of accuracy 
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Kofrr.ctive Index 

Determination of the refractive index shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the. Analysis of 
Oils, Fats nnd Soaps, 5th Edition, 1966.II.B.?, Refractive index). 

Results are given as the refractive index relative to the sodium 
D-line at 40°C(n n40°C). 

—is 

Saponification Value 

Determination of the saponification value shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard Methods for the Analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.0.2 Saponification 
Valued ). s 

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

iQdinsValue (Ij) 

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

Unsaponifiablc Hatter 

Determination of the unsaponifiable matter shall be in accordance with 
IUPAC (1964) diethyl other method (IUPAC Standard Methods for the 
Anolysis cf Oils, Fats and Soaps, 5th Edition, 1966, II.D.5.1 and 
II.D.5.3). 

Results arc expressed as g unsnponifiable matter/kg oil. 
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^ote_?_· Analyt ica l o^ocerires ■ η confirm any of *he provisions 
i n t h i s standerrj shal l h?. fhocs pt- l . i rhr t

4 and or rpcomrr^ndec' by 
CYS. 



317 

CYS 88:1980 

CYFHl'S STANDARD SPECIFJC-mW R;R EPIHLE SESAMESFED OIL 

1 SCOPE 

This Cyprus stand-ire· a p p l i e s '~o e d i b l e sesame sec
1 o i l . 

2 Sese'weseed o i l (ny-ionynrs S.esarf Oi l ; ; G i n g e l l y Oi l ; . BPP O i l j 

T i l l O i l j and T i l l i o O i l ) i s c ^ r i v e d from sesame seeds ( t he seeds 

o f sesamum ind icum L ) . 

3 ESSENTIAL COMPOSITION AfC riJALITY FACTORS 

3.1 Sesameseed O i l s h a l l !
 :1

ve *"he f o l l o w i n g i d e n t i t y c h a r a c t e r i s t i c s . 

3 .1 .1 R e l a t i v e dens i t y (?n
c
C/Water a t 2H°C) 0.915 - U.923 

3 .1 .2 K e f r a c t i v e index (n_04C°C) 1.465 - 1.469 

3 .1 .3 S a p o n i f i c a t i o n value (mo '<0H/cj o i l ) 107 - 195 

3 .1 .4 I o d i n e value (W i j s ) 104 - 17.0 

3 .1 .5 U n s u p o n i f i f i b l * matter not more than 

?0 g/kg 

3 .1 .6 M o d i f i e d vi. l3.?vecchis i'o-s-t or SPSHHIP o i l 

t e s t (Baudouin) p o s i t i v e 

3.2 Sesameseed o i l s h i i l l have the f o l l o w i n g q u a l i t y c h a r c c f e r i y t j . e s 

3 .2 .1 The co lour s h e l l be c f e r c c t e r i s t i c o f the des ignsted p r o d u c t . 

3 .2 .2 Odour and tners. The odour and t a s t e s h a l l be c h a r a c t e r i s t i c o f 

t he des ignated product r:n.i f r ee from f o r e i g n and r a n c i d odour end t a s t e . 

3.2.3 Acid value. 
3.2.3.1 The acid value- for virgin oil shall not be more than 4 mq KOH/g 
oil. 
3.2.3.2 The aci;.1 value for non-virgin oil shall not be more than 0.6 mg 
KOH/g oil. 
3.2.4 The peroxide vslur; sh.-.ll not be mor*1 than 10 millicquiv:j.lent.s of 
peroxide oxygenAo oil. 

4 SAFETY AND HEALTH KEPUIRr':Π·ΐΤ5 

Only the followinq foor! additives shall be used at the specified levels. 

http://charccferiytj.es


318 
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 values 

TABLE 1s Colours 

Colour 

4.1.1 Beta-carotene 
4.1.2 Annatto (+) 
4.1.3 Curcumin (+) 
4.1.4 Canthaxanthine 
4.1.5 Beta-apo-8'-carotenal 
4.1.6 Methyl and ethyl esters of 

beta-apo-8'-carotenoic acid 

Maximum Level of Use 

Not limited 
Not limited 
Not limited 
Not limited 
Not limited 

Not limited 

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

TABLE 3 c Antioxidants 

Antioxidant 

4.2.1 Propyl, octyl, and dodecyl 
gallates 

4.2.2 Butylated hydroxytoluene (3HT) 
Butylated hydroxyanisole (BHT) 

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

4.2.4 Natural and synthetic tocophe­
rols 

4.2.5 Ascorbyl palmitate 
4.2.6 AsQsrbyl stcarate 
4.2.7 Dilauryl fhiodipropicne*"e 
4.2.8 Tertiary buty] hydroouinane 

(TgHO) 

Maximum Level of Use 

100 mg/kg individually 
or in combination 

200 mg/kg individually 
or in combination 

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

Not limited 

200 mg/kg individually 
or in combination 
200 mg/kg 
?pn rrq/ko singly or in 
comi? inert ion wi*"h BHA, 
BHT or-Qirtiari^ (gsllc-
tps not" excpe^ing 
100 mg/kg) 

+ Temporarily endorsed 
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4.3 Antioxidant Synergists 
Only the following antioxidant synergists (table 3) may be used at 
the specified levels. 

TABLE 4 s Antioxidant Synergists 

Antioxidant Synergist 

4.3.1 Citric acid and its sodium salt 

4.3.2 Isopropyl citrate mixture 
4.3.3 Phosphorix acid (+) 
4.3.4 Monoglyceride citrate 

Maximum Level of Use 

Not limited 

100 mg/kg 
individually or 
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 Metal Contaminants 
Metal contaminants shall not exceed the following maximum levels as 
indicated in table 4. 

TABLE 4; Metal Contaminants 

Contaminants 

4.6.1 
4.6.2 
4.6.3 
4.6.4 

4.6.5 

4.6.6 
4.6.7 

Matter volatile at 105°C 
Insoluble impurities 
Soap content 
Iron (Fe) (Virgin oil) 

(Non-virgin oil) 
Copper (Cu) (Virgin oil) 

(Non-virgin oil) 
Lead (Pb) 
Arsenic (As) 

Maximum Level 

0.2S5 m/m 
0.05% m/m 
0.005?i m/m 
5 mg/kg 
1.5 mg/kg 

0.4 mg/lg 

0.1 mg/kg 
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 accordance with the Code of Practice General Princi­
ples of Food Hygiene CYS 30;1978. Also the premises shall be. 
registered by the Scientific Food Council of the Ministry 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 foreign and objectionable matter, 
microorganisms capable of development under normal conditions of 
storage and substances originating from microorganisms 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 Weights 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 oil, sesame oil, gingelly 
oil, benne oil, ben oil, till oil or tillie oil must conform to this 
standard. 
6.1.2 Where sesameseed oil has been subject to any process of esteri-
fication or to processing which alters its fatty acid composition 
or its consistency the name sesameseed oil 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 used for ingredients in the list of 
ingredients except that class titles nay be used in accordance with 
the provisions of the General Standard for the Labelling of Prepackaged 
Foods. (CYS 33s197i3). 

6.3 Not Contents 
,The net contents shall be declared 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 purposes the na:ne 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 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 33s1973, "Standard for the Labelling 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 
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. 
Method 2; According to CYS 89;1979, Sampling Fats and Fatty Oils. 



322 
7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
density of the oil shall be in accordance with part 1, CYS 70s 1979, 
Methods of Analysis for Edible Fats and Oils. 
7.2.2 Determination of iron· Determination of the iron content shall 
be in accordance with part 6, CYS 73s1979, Methods of Analysis for 
Edible Fats and Oils. 
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In the preparation of this standard representatives of the following 
Organizations collaborated; 

Ambrosia Oils Ltd 
Central Cooperation Industries (Cyprus) Ltd 
Cyprus Consumers Protection Association 
Cyprus Olive Products Narketing Board 
Co-operative Supply Union Ltd 
Food Importers & Traders Association 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Resources 
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 standard and until the methods for 
the determination of. acid value, peroxide values matter volatile at 
105 C, insoluble impurities, copper, lead, arsenic, refractive index, 
saponification value, iodine value, unsflponifiable matter, Halphen 
test and soap content, are finalised, reference shall be made 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 Methods for the analysis of Oils, Fats 
and Soaps, 5th Edition, 1966, II.D.1.2. Acid Value). 

Results are expressed as the number of mg KOH required to neutralize 
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 Oils, 
Fats and Soaps, 5th Edition, 1966, II.D.13 Peroxide Value). 

Wesults are expressed as milliequivalents active ocygen/kg oil. 
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Matter Volatile at 105°C 
Determination of the matter volatile at 105 C shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard Methods for the analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.C.1.1 Moisture and 
Volatile Matter). 

Kesults are expressed as % m/m. 

Insoluble Impurities 
Determination of the insoluble impurities shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard hethods for the Analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Kesults are expressed as % m/m. 

Copper (+) 
Determination of copper shall be in accordance with the AOAC (1965) 
method (Official Methods of Analysis of the AOAC, International 
Union of Pure and Applied Chemistry Carbamate-Method, 24.023 - 24.028). 

Kesults are expressed as mg coppec/kg. 

Lead (+) 
Determination of lead shall be in accordance with the AOAC (1965) 
method, after complete digestion, oy the colorirnetric dithizone 
determination procedure (Official i'iethods of Analysis of the AOAC, 
1965, 24.053 (and 24.008, 24.009, 24.043 j, 24.046, 24.047 and 24.048). 

Kesults are expressed as mg lead/kg. 

Arsenic 
Determination of arsenic shall be in accordance with the colorirnetric 
silver dicthyldithiocarbamate method of the AOAC (Official Methods of 
Analysis of the AOAC, 1965, 24.011 - 24.014, 24.016 - 24.017, 24.006 -
24.008). 

Kesults are expressed r.s mg arsenic/kg. 

(+) Atomic Absorption Spectrophotometry methods may also be used, 
giving the same or better degree of accuracy. 
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Refractive Index 
Determination of the refractive index shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard .Methods for, the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966.II.3.2, Kefractive Index). 

Kesults are given as the refractive index relative to the sodium 
D-line at 40°C (in_D40°C). 

Saponification Value 
Determination of the saponification value shnll be in accordance 
with the IUPAC (1964) method (IUPAC Standard Methods for the Analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, 11.0.2 Saponification 
Value (I ). 

8 

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

Iodine Value (I.) 

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

Unsaponifiable Hatter 
Determination of the unsaponifiable matter shall be in accordance with 
IUPAC (1964) diethyl ether method (IUPAC Standard Methods for the 
Analysis of Oils, Fats and Soaps, 5th Edition, 1966, II.D.5.1 and 
II.D.5.3). 

Kesults are expressed as g unsaponifiable matter/kg oil. 

Halphen Test 
The Halphen test shall be in accordance with AOCS method (Official 
and Tentative Methods of the American Oil Chemists' Society, AOCS 
Official Method Cb1-25). 

Result is expressed as positive or negative. 

Identification of Sesameseed Oil 
According to the AOCS Method (Official and Tentative Methods of the 
American Oil Chemists Society? AOCS Official Method Cb 2-40, Modified 
Villavecchia Test (AOAC). 
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The result is expressed ae positive cr negative. 

Note: This procedure ib not suitable as an identity test for 
refined sesame seed oils. Fur» h«"­rmore, sesames»: εο oil might yet 
oxidized after long storage ar.o this t'. st is likely to Le Gisturbed. 
cr 
According to part A, CVS 7b:1^79 hethods of Analysis for Edible Fats 
and Oils, Srsdneseed Oil Test (Baudowin). 

Not·: 2: Analytical procedures to confirm any cf the provisions 
in This stanc'arc shall be thost publishec and or recommended by 
CYS 
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CYS 90 : 1980 

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

1 SCOPE 

This standard applies to edible oils, fats and mixtures thereof, 
including those that have been subjected to processee 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 oil. 

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

4 SAFETY AND HEALTH KEQUINEMENTS 

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 1s Colours 

Colour 

4.1.1 Beta-carotene 
4.1.2 Annatto (+) 
4.1.3 Curcumin (+) 
4.1.4 Canthaxanthine 
4.1.5 Beta-apo-8'-carotenal 
4.1.6 Methyl and ethyl esters of 

beta-apo-8'-carotenoic acid 

Maximum 

Not 
Not 
Not 
Not 
Not 

Not 

level of use 

limited 
limited 
limited 
limited 
limited 

limited 

4.2 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 endorsed 
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\ Table 2 s Emulsifiers 
\ 

. 
Emulsifier 

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

estrified with the following acidss 

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 
4.2.5 Esters of fatty acids with polyal-

cohols other than glycerols 
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 

Haximum level of use 

Not limited 

20 g/kg of the emulsi · 
fiers specified under 
4.2.3 to 4.2.11 indi­
vidually or in 
combination 

The temporarily endorsed 
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4.3 Antioxidants 
Only the following nntioxidiv.ts (rcble 3) mfiy be used ot the specified 
levels. -

Toble 3s Antioxidants 

f 
Antioxidant 

L 4.3.1 Propyl, octyl, -.nd dodc-cyl 
gollntes 

4.3.2 Butylnted hydroxy toluene (BUT) 
Butyloted hydroxyanisble (BHA) 

4.3.3 Any combination of grllc.rvF, 
• with BHA or 3HT, or both 

4.3.4 Natural nnd synthetic tccophe-
rols 

4.3.5 A^crobyl pnlmitote 

4.3.6 Ascorbyl stearr.fc 

4,3.7 Dilnuryl thiodipropionoto 

4.3.8 Terticry butyl hydroquincne 
(TBHO) 

Maximum level of use j j 

"JOO mg/kg individually or in I 
combination { 

200 mg/kg individually or in 
combination 

200 mg/kg, but gnUrates not 
to exceed 100 mg/kg 

Not limited 

200 mg/kg individually or in 
combination 

TOO mg/ky 

Z00 mg/kg singly or in combina­
tion with RHA, BHT, or gelletes 
(grjllotes not exceeding 100 rag/kg) 

4.4 Antioxidant Synergists 
Only the following nntixidnnt synergists (table 4) may be used at the 
specified levels. 

Tabic 4^ Ant j ox id' ,nf Synerqi st s 

Antioxidant Synergist; 

4.4.1 Citric acid.end its sodium-r/'lr 

4.4.2 Isopropyl citrate mixture 
4.4.3 Phosphoric acid (-+·) 

Maximum level of use 

Not limited 

100 mg/kg 
Individually or 
in combination 

" fe.Tiporer.ily endorsed 
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4.5 Antifoaming Agents 
The only permitted anti-foafiing agent that :~iay be used ίε dimethyl 
polysiloxane (dimethyl silicone) either singly cr in combination 
with silicone dioxide at maximum concentration of 10 mg/kg. 

4.6 Crystallization Inhibitor 
The only permitted crystallization inhibitor that may be used is 
oxystearin at a maximum level of use-of 1250 mg/!<g. 

4.7 Metal Contaminants 
Hetal contaminants shall not exceed the following maximum levels as 
indicated in table 5. 

Table 5s Metal Contaminants 

Contaminants 

4.7.1 Matter volatile at 105°C 
4.7.2 Insoluble impurities 
4.7.3 Soap content 
4.7.4 Iron (Fe).(Virgin oil) 

(Non-virgin oil) 
4.7.5 Copper (Cu) (Virgin oil) 

(Non-virgin oil) 
4.7.6 Lead (Pb) 
4.7.7 Arsenic (As) 

Maximum level 

0.2^ m/m 
0.05?; m/m 
0.005?ό Μ/Π 
5 mg/kg 
1.5 mg/ky 

0.4 mg/kg 

0.1 ng/kg 
0.1 ng/kg 

4.8 Hygiene 
4.8.1 The products covered by the provisions of this standard shall 
be prepared in accordance with the Code of Practice-General Principles 
of Food Hygiene CYS 30;1978. Also the premises shall be registered 
by the Scientific Food Council .of the Ministry of Health as complying 
with the Food Hygiene Kegulations of 1970. 
4.8.2 To the extent possible in good manufacturing practice the products 
shall be free from any foreign and objectionable matter, microorganisms 
capable of development under normal conditions of storage and substances 
originating from microorganisms in amounts which may be toxic. 
4.8.3 Edible oils and fats shall be packed and or stored in food grade 
non-toxic containers. 
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5.1 All eciiMr vegetable oils sSall be offeree', at thF ret*, i! lpvel, 
pac'­ec' only in containers n.r5 described in 4.'';.3 and in specific CYS 
standards. Tolerance lir­its shall be those deecribed by the Weights and 
Measures Low. 

6 LABELLING 

In addition to Sections 1, 2, 4 and 6 of t'r,? Genera] Standard for the 
Labelling of Prepackaged Foods (CYS 33;1970) the following specific 
provisions apply; 

6.1 The Name of the Food 
6.1.1 The name designated for the product conforming to the defintion 
at 2.1 of the standard shall be­ such as t 0 give a true indication of 
the nature of the fat or oil, and not tommir.lead the consumer. Names 
such as edible oil and salad oil which do not indicate a plant or 
animal source may be used without further qualification. 
6.1.2 Where an oil has been subject to any process of esterificaticn 
or to processing which alters its fatty acid composition or its con­
sistency the specific name of the oil shall not be used unless qualified 
to indicate the nature of the process. 
6.1.3 The designation virgin fat or virgin oil may only be used for 
individual fats or oils conforming tc the definition at 2.2 of this 
standard. 

6.2 List of Ingredients 
6.2.1 A complere list of ingredients shall be; declared on the label in 
descending order of proportion. 
6.2.2 A specific name shall be used for ingredients in the list of 
ingredients except that class titles n:ay be used in accordance with the 
provisions of the General Standard for ι he Labelling or Prepackaged 
Foods. (CYS 33:1978).' 

6.3 Net Contents 
The net contents shall be declared by volume in the metric system, or 
in cny other system or systems ir. addition to the metric system in the 
case of exports 
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6.4 Name and Address 
The name and address of the manufacturer or packer shall be provided, 
except for export purposes the n^me of the exporter or ether 
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 processunj 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;1973, "Standard for th­ Labelling of Prepackaged Foods". 

6.7 Coded I larking 
Coded marking is to appear on the label indicating the product and 
the date of production. 

7 SAMPLING AND HETHODS OF TEST 

7.1 Either of the following sampling r^thods may be used at the 
discretion of the sampling authority nr as agreed between the manu­
facturer and purchaser. 

Method 1ι According to th;­ provisions of the Food and Drugs Law. 
Method 2; According to CYS ο9;197ΰ, Sampling F'in nnd Faf­fy Oils. 

7.2 Methods of Analysis 
7.2.1 Determination of relative density. Determination of the relative 
density of the oil shall be in accordance with part 1, CYS 78;1979, 
Methods of Analysis for Edible Fats and Oils. 
7.2.2 Determination of iron Determination 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 preparation of this standard representatives of the following 
Organizations collaborated;: 

Ambrosia Oils Ltd 
Central Cooperative Indus-tries (Cyprus) Ltd 
Cyprus Consumers Protection /sssocistion 
Cyprus Olivo Products I iarketino Board 
Co-operative Supply Union Ltd 
Food Importers & Traders Association 
Galanos Bros Ltd 
Galatariotis Bros Ltd 
Government Laboratory 
Ministry of Agriculture and Natural Resources 
Ministry of Commerce and Industry 
Ministry of Health 
Pancyprian Association of Chemists 
Cyprus Organization for Standards and Control of Quality 

Mote 1. For the purpose of this standard and until the methods for 
the determination of acid value, peroxide value, matter volatile 
at 105 C, insoluble impurities, copper, lead, arsenic, refractive index, 
saponification valu^·, iodine value, unsapcnifiable matter, Halphen 
test and soap content, are finalised, reference shall be made 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 Methods for the analysis of Oils, Fats 
and Soaps, 5th Edition, 1966, II.D.1.2 Acid Value). 

Results are expressed as the number of mg KOH reguired to neutralize 
1 g oil or fat. 

Peroxide Value (Ip) 

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

Results are expressed as milliequivalonts active oxygen/kg fat or oil. 
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Hatter Volatile at 105°C 

Determination of the matter volatile at'105 C shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard ι iethods for the analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.C.1.1 Moisture and 
Volatile Hatter). 

Nesults are expressed as % m/r:i. 

Insoluble Impurities 

Determination of the insoluble impurities shall be in accordance 
with the IUPAC (1964) method (IUPAC Standard Methods for the Analysis 
of Oils, Fats and Soaps, 5th Edition, 1966, II.C.2 Impurities). 

Kesults are expressed as ίο m/m. 

Copper ( + ) 

Determination of copper shall be in accordance with the ADAC (1965) 
method (Official Methods of Analysis of the AOAC, International Union 
of Pure and Applied Chemistry Carbamate ;-\;fchod, 24.023 - 24.028). 

Kesults arc expressed as ng copper/kg. 

Lead (+) 

Determination of lead shall be in accordance with the AOAC (1965) 
method, after complete digestion, by the colorimetric dithizone 
determination procedure (Official ;fethods of Analysis of the AOAC, 
1965, 24.053 (and 24.008, 24.009, 24.043 j, 24.046, 24.047 and 24.048). 

Kesults are expressed as mg lead/!<g. 

Arsenic 

Determination of arsenic shall be in accordance with the colorimetric 
silver diethyldithiocarbamate mothod of chr: AOAC (Official Methods 
of Analysis of the AOAC, 1965, 24.011 - 24.014, 24.016 - 24.017, 
24.006 - 24.000). 

Kesults are expressed as mg arsenic/kg. 

"*" Atomic Absorption Sprci-rophntom'-tr-;c rrthecir rcpy al^o b^ usrd giving 
the romr or brttrr d^qr^1" of accuracy 
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Refractive Index 

Determination of the refractive index shell be in accordance with 
the IUPAC (1964) method (IUPAC Standard nethods for the Analysis of 
Oils, Fats and Soaps, 5th Ecition, 1966.II.B.2, Refractive Index). 

Results are giver, as the refractive i:iciex relative to the sodium 
D-line at 40°C (n_-,4uPC). 

Saponification Valine 

Determination of the saponification value shall be in accordance with 
the IUPAC (1964) method (IUPAC Standard Methods for the Analysis of 
Oils, Fats and Soaps, 5th Edition, 1966, II.D.2 Saponification Valued ). 

Kesults are expressed as the number of :ng KOH/g oil. 

Iodine Value (IT) 

Determination of iodine value shall be in accordance with IUPAC (1964) 
method (IUPAC Standard Methods fcr the Analysis of Oils, Fats and Soaps, 
5th Edition, 1966 II.D.7.2 and U.S.7.3, the wijs Method). 

Unsaponifiable Hatter 

Determination of the unsaponifiable matter shall be in accordance with 
IUPAC (1964) diethyl ether method (IUPAC Standard Methods for the 
Analysis of Oils, Fats and Soaps, 5t! Edition, 1966, II.D.5.1 and 
II.D.5.3). 

Kesults are expressed as g unsaponifiable natter/kg oil. 

Halphen Test 

The Halphen test shall be in accordance with AOCS method (Official and 
Tentative Methods of the American Oil Chemists' Society, AOCS Official 
Method Cb1-25), . 

Result is expressed as positive or negative. 
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Note 2: Analyt ical procedures to confirm any of the provisions i n 
t h i s standard shal l be those published and or recommended by CYS. 

Έτυττώθη έν τφ Τιπτογρα<!>είφ της Κυπριακής Δημοκρατίας, έν Λευκωσία. 




