PART XVI - EDIBLE OIL OR FAT

190.     Definition

(1) Edible oil includes -

(a) soya bean oil;

(b) peanut oil;

(c) cotton seed oil;

(d) sunflower oil;

(e) rape-seed oil;

(f) maize or corn oil;

(g) sesame oil;

(h) olive oil;

(i) mustard oil;

(j) low erucic rape-seed oil;

(k) refined coconut oil;

(l) edible palm oil;

(m) palm olein; 

(n) edible safflower oil; and

(o) cardamon oil.

(2) Edible fat includes -

(a) margarine;

(b) vanaspati;

(c) dripping;

(d) suet;

(e) lard;

(f) shortening; and

(g) ghee or butter oil;

191.     Prohibition

No person shall import, manufacture, process, pack, store, offer for sale and sell edible oil or fat unless it complies with the standards specified in regulations 192 to 206.

192.     Edible oil or fat 

Edible oil or fat shall -

(a) be composed of tri-glycerides derived from fatty acids of vegetable or animal origin;

(b) be free from rancidity and decomposition; 

(c) not be adulterated; 

(d) not contain any mineral oil; and

(e) not contain non-food grade fat or oil.

193.
Special labelling requirements for edible oil or fat

No person shall import, manufacture, process, pack, store or offer for sale or sell edible oil or fat unless in compliance with regulation 3, the label - 

(a) mentions the words "COOKING OIL" or "BLENDED COOKING OIL"; 

(b) bears the appropriate terminology for the following quantitative standards -

(i)
"CHOLESTEROL FREE" 
-  less than 2 milligrams of cholesterol 






    per 100 grams of oil or fat  and not less 






    than 45% unsaturated fat;






-   not more than 25% saturated fat; and



(ii)
"LOW CHOLESTEROL" 
-  less than 20 milligrams of cholesterol per 


                    




   per 100 grams of oil or fat.

194.     Soya bean oil



(1)
Soya bean oil shall be the edible oil obtained from bean of the plant Glycine max.


(2)
Soya bean oil shall have the following characteristics -



(a)
a density at 20°C, relative to the density of water at 20°C, ranging from 0.919 to 0.925;



(b)
a refractive index, at 40°C, ranging from 1.466 to 1.470;



(c)
a saponification value ranging from 189 to 195 milligrams of potassium hydroxide per gram of oil;



(d)
an iodine value (Wij's) ranging from 120 to 143;



(e)
an acid value not more than 0.6 milligram of potassium hydroxide per gram of oil;

(f) a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of oil; 


(g)
an unsaponifiable matter of not more than 15grams per kilogram of oil;



(h)
an iodine value (Wij's) ranging from 92 to 125;

(i)
an acid value of -

(i)
not more than 4 milligrams of potassium hydroxide per gram of virgin oil; or

(ii)
not more than 0.6 milligrams of potassium hydroxide per gram of non-virgin oil;



(j)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of oil;

(k) an unsaponifiable matter of not more than 15 grams per kilogram of oil; 


and

(l) the mass of erucic acid content shall not be more than 5% of the mass of 


the component fatty acids.

195.     Refined coconut oil


(1) Refined coconut oil shall be the edible oil obtained from the kernel of the coconut plant Cocos nucifera.


(2)
Refined coconut oil shall have the following characteristics -



(a)
a density at 40( C, relative to the density of water at 20°C, ranging from 0.908 to 0.921;



(b)
a refractive index, at 40°C, ranging from 1.448 to 1.450;



(c)
a saponification value ranging from 248 to 265 milligrams of potassium hydroxide per gram of oil;



(d)
an iodine value (Wij's) ranging from 6 to 11;

(e)
an acid value of -

(i)
not more than 4 milligrams of potassium hydroxide per gram of virgin oil; or

(ii)
not more than 0.6 milligrams of potassium hydroxide per gram of non-virgin oil;



(f)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of oil;



(g)
an unsaponifiable matter of not more than 15 grams per kilogram of oil;



(h)
a reichert value ranging from 6 to 8.5; and

(i)
a polenske value ranging from 13 to 18.

196.
Edible palm oil

(1) Edible palm oil includes edible bleached palm oil and edible bleached, deodorised palm oil.

(2) Edible palm oil shall be the edible oil obtained by a process of -

(a)
expression; 



(b)
solvent extraction; or



(c)
expression and solvent extraction;

from the fleshy meso-carp of the fruit of the red oil palm Elaeis guineensis.


(3)
Edible palm oil shall have the following characteristics-



(a)
a density at 50( C, relative to the density of water at 25°C, ranging from 0.8910 to 0.9030;



(b)
a refractive index, at 50°C, ranging from 1.449 to 1.455;



(c)
a saponification value ranging from 190 to 209 milligrams of potassium hydroxide per gram of oil;



(d)
an iodine value (Wij's) ranging from 50 to 55;

(e)
an acid value of -

(i)
not more than 10 milligrams of potassium hydroxide per gram of virgin oil; or

(ii)
not more than 0.6 milligrams of potassium hydroxide per gram of non-virgin oil;



(f)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of oil;

(g)
an unsaponifiable matter of not more than 12 grams per kilogram of oil; and

(h)
a total carotenoids of the oil of the red palm of -

(i)
not less than 500 milligrams per kilogram; and 

(ii)
not more than 2000 milligrams per kilogram



calculated as Beta-carotene.

197.
Palm olein

(1) Palm olein includes -

(a) refined palm olein;

(b) bleached palm olein; and

(c) deodorised palm olein.

(2) Palm olein shall be the liquid obtained by the process of fractionation of palm oil. 


(3)
Palm olein shall have the following characteristics -



(a)
a density at 50( C, relative to the density of water at 25°C, ranging from 0.8910 to 0.9030;



(b)
a refractive index, at 50°C, ranging from 1.449 to 1.459;



(c)
a saponification value ranging from 194 to 202 milligrams of potassium hydroxide per gram of oil;



(d)
an iodine value (Wij's) ranging from 56 to 61;

(e)
an acid value of not more than 0.6 milligrams of potassium hydroxide per gram of oil;



(f)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of oil;

(g)
an unsaponifiable matter of not more than 12 grams per kilogram of oil; and



(h)
a slip point of -




(i)
not less than 19°C; and 




(ii)
not more than 24°C.

198.
Edible safflower oil


(1)
Edible safflower oil includes -

(a) safflower seed oil;



(b)
carthamus oil; and 



(c)
kurdee.

(2)
Edible safflower oil shall be the oil obtained from the seeds of the plant Carthamus tinctorius.


(3)
Edible safflower oil shall have the following characteristics -



(a)
a density at 20°C,  relative to the density of water at 20°C, ranging from 0.922 to 0.927;



(b)
a refractive index, at 40°C, ranging from 1.467 to 1.470;



(c)
a saponification value ranging from 186 to 198 milligrams of potassium hydroxide per gram of oil;



(d)
an iodine value (Wij's) ranging from 135 to 150;

(e)
an acid value of not more than 0.6 milligrams of potassium hydroxide per gram of oil;



(f)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of oil; and

(g)
an unsaponifiable matter of not more than 15 grams per kilogram of oil.

199.
Margarine

(1) Margarine shall include -

(a) cooking margarine; and

(b) table margarine.


(2)
Margarine shall be a mixture of edible fats, oil and water prepared in the form of a solid or semi-solid emulsion.


(3)
Margarine shall contain -



(a)
not less than 80% of fat; and



(b)
not more than 16% water and 4% salt.


(4)
Margarine shall contain beta-carotene, annatto or curcumin as permitted colouring substances as provided in the Sixteenth Schedule.

(5) Table margarine -

(a) shall contain -

(i)
not less than 2500; and 

(ii)
not more than 3500; 

of international units of vitamin A, in each 100 grams of margarine; and

(b) shall contain -

(i) not less than 250; and 

(ii) not more than 350;

of international units of vitamin D, in each 100 grams of margarine.


(6)
Polyunsaturated margarine shall contain -

(a) not less than 45% of polyunsaturated fatty acids; and



(b)
not more than 25% of saturated fatty acids

200. Special labelling requirement for margarine

No person shall import, manufacture, process, pack, store, offer for sale or sell margarine having a label bearing the word "Polyunsaturated" unless the margarine contains less than 5 milligrams of cholesterol per 100 grams of margarine.

201.
Vanaspati

(1)
Vanaspati shall be the semi-solid edible fat product obtained from -

(a) refined edible vegetable oil; 



(b)
edible vegetable fat; or 


(c)
refined edible vegetable oil and edible vegetable fat.  

(2)
Vanaspati shall not contain -



(a)
less than 97% of fat derived solely from vegetable;   

(b) more than 0.25% of water;

(c) any edible animal fat; and



(d)
any edible animal oil; 


(3)
Vanaspati shall have the following characteristics -


(a)
an unsaponifiable matter of not more than 12.5% gram per kilogram; 



(b)
a  free fatty acid content of  0.25% as oleic acid; and

(c)
a slip point ranging from 37°C to 44°C.

(3) Vanaspati may contain -

(a) permitted colouring substance as provided in the Sixteenth Schedule;

(b) permitted flavouring substance listed in Twenty-Third Schedule; or

(c) vitamin A and its esters, vitamin D, vitamin E and its esters.

202. 
Dripping

(1) Dripping shall be edible fat obtained from sound fatty tissues of -

(a) bovine;

(b) sheep; or 

(c) bovine and sheep.


(2)
Dripping shall have the following characteristics -



(a)
a density at 40°C,  relative to the density of water at 20°C, ranging from 0.893 to 0.904;



(b)
a refractive index, at 40°C, ranging from 1.448 to 1.460;



(c)
a saponification value ranging from 190 to 202 milligrams of potassium hydroxide per gram of oil;



(d)
an iodine value (Wij's) ranging from 32 to 50;

(e)
an acid value of not more than 2.5 milligrams of potassium hydroxide per gram of oil;



(f)
a peroxide value not more than 16 milli-equivalents peroxide oxygen per kilogram of oil; and

(g)
an unsaponifiable matter of not more than 12 grams per kilogram of oil.



(h)
a titre temperature ranging from  40°C to 49°C.

203.
Suet


(1)
Suet shall be the edible fat obtained from the fatty tissues from the region of the kidney, loin or caul of a bovine.


(2)
Suet shall have the following characteristics -



(a)
a density at 40°C,  relative to the density of water at 20°C, ranging from 0.893 to 0.898;



(b)
a refractive index, at 40°C, ranging from 1.448 to 1.460;



(c)
a saponification value ranging from 190 to 200 milligrams of potassium hydroxide per gram of fat;



(d)
an iodine value (Wij's) ranging from 32 to 47;

(e)
an acid value of not more than 2.0 milligrams of potassium hydroxide per gram of fat;



(f)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of fat; 

(g)
an unsaponifiable matter of not more than 10 grams per kilogram of oil; and



(h)
a titre temperature ranging from  42.5°C to 47°C.

204.
Lard


(1)
Lard shall be the edible fat obtained from fresh, clean and sound fatty tissues of swine Sus scrofa.


(2)
Lard shall have the following characteristics -



(a)
a density at 40°C,  relative to the density of water at 20°C, ranging from 0.896 to 0.904;



(b)
a refractive index, at 20°C, ranging from 1.448 to 1.460;



(c)
a saponification value ranging from 192 to 203 milligrams of potassium hydroxide per gram of fat;



(d)
an iodine value (Wij's) ranging from 45 to 70;

(e)
an acid value of not more than 1.3 milligrams of potassium hydroxide per gram of fat;



(f)
a peroxide value not more than 10 milli-equivalents peroxide oxygen per kilogram of fat; and

(g)
an unsaponifiable matter of not more than 10 grams per kilogram of fat.



(h)
a titre temperature ranging from  32°C to 45°C.

205.
Shortening


Shortening, other than butter or lard -

(a) shall be the semi-solid edible fat prepared from -

(i)
fats; 



(ii)
oils; or 


(iii)
a combination of fats and oils;


processed by hydrogenation; and 

(b) may contain -


(i)
permitted preservative as provided in the Twelfth Schedule ; or

(ii)
permitted colouring substance as provided in the Sixteenth Schedule .

206.
Maximum permissible level of fat

No person shall import, manufacture, process, pack, store, offer for sale or sell any food specified in column 1 of the Fifty-Eighth Schedule unless it complies with the maximum permissible level of polyunsaturated fat, saturated fat or palm oil specified in the column 2 of the Schedule in respect of that food. 

