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TIAPAPTHMA TPITON
THE EMISHMOY EOHMEPIAOS THS AHMOKPATIAZ
o "Ap. 1761 Tijg 13ng MAPTIOY 1982
' AIOIKHTIKAT TIPAZEIS

. MEPOEZ 1
Kavoviorikal Aioiknrikal TMTp&Eeig
*ApOuog 80 :
Oi nepi Kunpiakv ﬂpownwv kai 'EAéyxou ﬂouornToc (Kaewplopeva
Mpotuna — 'Oydon Zepa) Kavoviopoi tou 1982, karareBévrec eic v

"BouAnv TV ‘Avrinpoownwv kKai £ykpiBévrec Un’ auTAg, dnuogislovTal €ig
™V €nionuov £enuepida TAc Kunpiaknc Anuokpartiac duvapel Too £dagiou
© (5) 710U @pBpou 23 Tou nepi Kunpiakwv Mpotunwy Kai 'E)\éyxou MoioTn-
Toc Nopou Tou 1975 (Ap. 68 TOU 1975). <

Ol TTEP1 KYTIPIAKQN TTPOTYIIQN KAI E/\EFXOY TIOIOTHTOZX
NOMO[ TOY 1975 KAl 1977 (68 TOY 1975 KAl 6 TOY 1977)

 Kavoviopot @U\{@pﬁl o0 &pdpou 2

‘O “Ymoupydg Epncptou xal Buoounyaviag,” évaok®dy 1ag 00 10l -
ocpSpou 9 1oV T[cpl Kunpiork@dv l'lp'\u,ma\ kot TEXEyyou. nOlOTT]TOQ

Népwv tel 1975 kai 1977 yopnyovuévag adte £€oloiag £xdidel Toug .
GroroSoug Kavoviouolg

1. Ot napowsq Kavoviopol 8& Qvapépwvtal ©¢ ol mepl Kmrptcxxcov
Mgotdnwy kal Ekeyxou Moo tag (Ka?)mpxopewx Mpétuna — "Oyddn
Zenpot) Kovoviopol 100 1982.

2. Ax )\oyau; Ewrwca'cq oUNQERS \,toq 1@ KétwI Kumplaka ﬂpo
Tuna kadegifovia g Hpor i T& Omolx Ba égapudlwyvrar &veu
2Eaupéoswg kad &naoav TV Anuckgatiav kal ofdeilg B ddvartal,
EKTOG €av 10 s’jp'rrépsupo( fi 10 OAwkov suppop:paarcn TPOG 100G 5pou<; )
TV I‘Ipanronwv V& KATaoKELXLY, ﬁ@\n | &AAwg Mg gumopslnTal
gumdcsupa i GALkov Kot)\un'rop&vo» Omo TV Karwd Kadwplopévwy
Kunpiak@v Tlpotomoev :

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

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

CYS 81 1580 — Tigioday paxon) B "ESGS: tdey  Z UvaméAaiov.
Specification for Edible Muald)d Sced Oil.
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"Eenuepic,
MNap&pmua
Teltov:
20.5.1977.
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CYS 83:1980 — IMpodorypagry dix *EBmBuuov Pamélaicy.
Specification for Rapeseed Oil.

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

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

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

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

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

CYS 90:1980 — INpcdiorypagd) ik "ESddupe “Eloer katl I\t'm],
Specification for Edible Fats and Oils.

3.0 ‘H map&ypagpog 5 v dvetépw [Mpotdmwv 1 dmola &popd thv
MogdTX mMwAjoewg Bev toylet. “Olx & ¢dOdupa Ehawa & dmolax
Guapépovtal dvetépw €k dxtiBevian Tpdg mOANow pdvov eig Eoppa-
yuopévex doyelar HmO Tol kattaoikeuxotod Tt@v 1, 2, 3, 4, 5,16 kal
20 Nrpowv.

3.1 Zuokevaaia eig 60)(-&0( xmpnruxo“mroq peyohutépag tov 20
Nitpwv Ba &mrtpémetal vooupévou &t Gmdpyet EWBIK oupipovia e-
Tafb mpounBeutol ‘kat lGy'opaotod.

3.2 IAcyelax 16 Arpwvy, 20 Mtpwv kal peyoAutépag xwpnTikémTog
B BoOvavtar V& ETMOVOIPNCILOTOLO0VTON  KXTOTY  JUVEWOHOEWG
BupoAwTtol kal mpounBeutod €97 doov & EuplohwTig drodérst Tdg
&rnapxiTToug yKOTaoTaoElq mAuciuatog kol xoBopuopol &yxexpt-
pévag Omo 100 *Emiotyuoviked Zupuboukiou Tpopiuwv.

.33 Td 8pux vofic mpémer v& elvan gxeiva oL xaBopilovtar eig
ToUg mepl Métpwv kai Ztadudv (‘Zuokevacuéva "Ayadd) Kowovi-
opobg tod 1977.

7. Ot mapdvreg Kavoviopol ti€evton Ev loyOl O¢ dxoholfwng:

(1) Ak Tobg kaTaokevxotag kal eloatywyeig v Inv *louviov,

(2) Ak To0g TGANTAG, PETXMWANTAG KAl KXTXOTURTAPXAG TV
3Inv Aekeudpiov, 1982 _
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CYS 79:1980

CYPRUS STANDARD SPECIFICATION FOR EDIBLE ARACHIS OIL

1 SCOPE

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

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

groundnuts (the seeds of Arachis hypogala L).

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Arachis 0il shall have the following idenfifyvcharacferistics;

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

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

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

3.1.4 Iodine Value (Wijs) , 80 - 106

3.1.5 Unsaponifiable Matter ' not more than
10 g/kg

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

3.2 Arachis o0il shall have thec foilowing quality characteristics.

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

3.2.3 Acid value.

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

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

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

4 SAFETY AND HEALTH REQUIREMENTS

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

TABLE 1: Cdldurs

Colout | ) Maximum lcvel of ‘use

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

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

4.2 Antioxidants

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

TABLE 2: /intidxidants

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

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

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

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

(gallates not exceeding 100 mao/kg |

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

- specified levels.

TAELE 3: JAntiaoxidzit Synergists

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

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

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

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

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

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

ABLE 4: Mét¥dl Contaminants

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

(Non-virgin eil) 1.5 mg/ko

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

+ Temporarily endorsed - S L



