FAO / WHO

2005

19

2

21

25

4-(1)

3.9




4-(2)

38 100
1996
3.9
100C)
EC
A
B

5/8




80%

81

4

1%

T

9%

89

0% 80%

0%

3%

4.1.1.2

(

)

CODEX STAN-1

80%

60

15

0%

40%



15 1996 11

16 1999 3

17 2001 2

18 2003 2

19 2003 2

ALINORM 97/17

ALINORM 99/17

ALINORM 01/17

ALINORM 03717

ALINORM 05/28/17

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Composition
3.1.1 Fat Spreads

3.1.1.1 For these products, any milk fat content must be no more than 3% of the total fat content.

3.1.1.2 The fat content shall be
as follows:
(a) Margarine 80%[ - 95%)]

(b) Three-quarter fat margarine

59%—61%
(c) Half fat margarine, Minarine
or Halverine 39%—41%

(d) Fat spreads
any other product which meets
the specifications in 3.1.1.1,

subject to a minimum fat content

of 10%.

3.1.1.2 The fat content shall be

as follows:

80%- 90%

(b) Three-quarter fat margarine
[59%0—61%]

(c) Half fat margarine, Minarine

[39%0—41%)]

(a) Margarine

or Halverine

(d) Fat spreads
[any other product which meets
the specifications in 3.1.1.1,
subject to a minimum fat content

of 10%.]

3.1.1.2 The fat content shall be as follows:

(a) Margarine =80%
(b) Fat spreads < 80%
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3.1.2 Blended Spreads

3.1.2.1 The milk fat content of a blended spread must be more than
3% of the total fat content.

3.1.2.1 These are blended
spreads containing more than
3% milk fat. However a higher
minimum percentage of milk fat
may be specified in accordance
with the requirements of the

country of the retail sale.

3.1.2.1 These are blended spreads in which milk fat is more than 3%
of the total fat content. However a higher minimum percentage of
milk fat may be specified in accordance with the requirements of the

country of the retail sale.

3.1.2.2 The fat content shall be as follows:

(a) Blend 80 [-95%]

(b) Three-quarter fat blend 59-61%

(c) Half fat blend 39-41%

(d) Blended spread any other product which meets the

specifications in 3.1.2.1., subject to a

minimum fat content of 10%.

3.1.2.2 The fat content shall be
as follows:

(a) Blend = 80-90%

(b) Three-quarter fat blend
59-61%

(c) Half fat blend 39-41%

(d) Blended spread any other
product  which meets the
specifications in 3.1.2.1., subject
to a minimum fat content of

10%.

3.1.2.2 The fat content shall be as follows:
(a) Blends = 80%
(b) Blended fat spread < 80%
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7. LABELLING

7.1 Name of the Food

The name of the food to be declated on the label shall be as
specified in Sections 3.1.1 and 3.1.2. Where Codex Guidelines for the
use of nutrition claims permit claims concerning the fat content of
products covered by this Standard, these may be used, where

appropriate, as alternatives to the terms, “three quarter’” and “half”.

The name of the food to be
declared on the label shall be as
specified in Sections 3.1.1 and
3.1.2.

The name of the food to be
declared on the label shall be as
specified in Sections 3.1.1 and
3.1.2.

The name of the food to be
declared on the label shall be as
specified in Sections 3.1.1 and
3.1.2.

[For item 3.1.2.2, the name of
the product may incorporate the
name of the fats and oils in a

generic or specific manner.]

7.1.1 In accordance with
requirements acceptable in the
country of retail sale, fat spreads
defined in section 3.1.1.2 with a
fat content of less than 80% may
incorporate the term
“margarine” in the name of the
food, provided that the term is
qualified to make clear the lower
fat content. Fat spreads with a fat
content of 39 to 41% may be
designated as “Minarine” and

“Halvarine”

7.1.1 In accordance with requirements acceptable in the country of
retail sale, fat spreads defined in section 3.1.1.2 with a fat content of
less than 80% may incorporate the term “margarine” in the name of
the food, provided that the term is qualified to make clear the lower
fat content. Fat spreads with a fat content of 39 to 41% may be

designated as “Minarine” or “Halvarine”.

7.1.2 For item 3.1, the name of
the product may incorporate the

name of the fats and oils in a

generic or specific manner.




Codex Sandard for Edible Fats and Oils not Covered by Individual Sandards
CODEX STAN 19-1981, Rev. 2-1999

Codex Sandard for Named Vegetable Oils CODEX-STAN 210, Amended 2003

211 Arachisall 212 Babassuoil 213  Coconut oil

214  Cottonseed ail 215 Grapeseed oil 216 Maizeail

217 Mustardseed ail 218 Pamkernd ail 219 Pamoail

2110 Palmolein 2111 Pam stearin 2.1.12 Palm superolein

2113 Rapeseed oil 2114 Rapeseedoil - low erucic  2.1.15 Safflowerseed oil
acid

2116 Safflowerseed oil - high 2.1.17 Sesameseed il 2.1.18 Soyabean oil

oleic acid

2.1.19 Sunflowerseed oil 2120 Sunflowerseed oil - high 2.1.21 Sunflowerseed oil - mid

oleic acid oleic acid (mid-oleic acid

sunflower ail)

Codex Sandard for Olive Qil, Virgin and Refined, and for Refined Olive-Pomace
Oil CODEX STAN 33-1981, Rev. 1-1989

Codex Sandard for Named Animal Fats CODEX-STAN 211 — 1999

21 Lard 2.2 Rendered pork fat 2.3 Premier jus (oleo stock)
2.4 Edibletalow

Codex Sandard for Margarine  CODEX STAN 32-1981, Rev. 1-1989

Codex Sandard for Minarine CODEX STAN 135-1981, Rev. 1-1989

Recommended International Code of Practice for the Storage and Transport of
Edible Oilsand Fatsin Bulk CAC/RCP 36 - 1987, Rev. 1-1999



