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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 matgarine
59%—61%
(¢) Half fat margarine, Minarine
ot Halverine 39%-41%
(d) Fat spreads
any other product which meets
3.1.1.1,
subject to a minitnum fat content

of 10%.

the specifications  in

3.1.1.2 The fat content shall be

as follows:

80%- 90%

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

(¢) Half fat margarine, Minarine

[39%0—41%]

(a) Margarine

or Halverine
(d) IFat spreads
[any other product which meets
3.1.1.1,
subject to a minitmum fat content
of 10%.]

the specifications in

3.1.1.2 The fat content shall be as follows:
(a) Margarine 280%
(b) Fat spreads < 80%

(G 3NE)
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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 far
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.

TVrFa4y R ALy FEid, BiEST. 3%ELE
M ZEL LD THD, L LR, YEEICRH
LH/ANFEOEREMIE ST, LY BWIIEHERLED T
HEDRRN,

3.1.2.2 The fat content shall be as follows:

(2) Blend 80 [-95%]
(b) Thtee-quarter fat blend 59-61%
(c) Half fat blend 39-41%

(d) Blended spread any other product which mects 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
59-61%

(c) Half fat blend 39-41%

(d) Blended spread any other

fat  blend

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 declared 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

approptiate, 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.

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

genetic ot specific manner.|

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

7.1.1 In accordance with
requitements 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
“matgatine” 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 “imargarine” 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 namne of
the product may incorporate the
name of the fats and oils in a

generic ot specific manner.
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Codex Standard for Edible Fats and Oils not Covered by Individual Standards
(CODEX STAN 19-1981, Rev. 2-1999)

Codex Standard for Named Vegetable Oils (CODEX-STAN 210 , Amended 2003)

2.1.1  Arachis oil 2.1.2  Babassu oil 2.1.3  Coconut oil

2.1.4  Cottonseed oil 2.1.5  Grapeseed oil 2.1.6  Maize oil

2.1.7  Mustardseed oil 2.1.8  Palmkemel oil 2.19 Palmoil

2.1.10  Palm olein 2.1.11 Palm stearin 2.1.12  Palm superolein

2.1.13  Rapeseed oil 2.1.14 Rapeseed oil -lowerucic  2.1.15 Safflowerseed oil
acid

2.1.16 Safflowerseed oil - high 2.1.17 Sesameseed oil 2.1.18 Soya bean oil

oleic acid

2.1.19 Sunflowerseed oil 2.1.20 Sunflowerseed oil - high 2.1.21 Sunflowerseed oil - mid

oleic acid oleic acid (mid-oleic acid
sunflower oil)

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

Codex Standard for Named Animal Fats (CODEX-STAN 211 - 1999)

2.1 Lard 2.2 Rendered pork fat 2.3 Premier jus (oleo stock)
2.4 Edible tallow

Codex Standard for Margarine (CODEX STAN 32-1981, Rev. 1-1989)

Codex Standard for Minarine (CODEX STAN 135-1981, Rev. 1-1989)

Recommended International Code of Practice for the Storage and Transport of
Edible Oils and Fats in Bulk (CAC/RCP 36 - 1987, Rev. 1-1999)
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