TITLE X

EDIBLE FATS AND OILS

Paragraph I. General

Article 247 – Oils and fats are triglycerides of commercially pure fatty acids, obtained from healthy and clean raw materials, free from harmful products originating in cultivation and handling or in manufacturing processes.

Replacement

Article 248 – Moisture and volatile matter content shall not exceed 0.2% in edible oils or 0.5% in lard or fat.  Free acidity content shall not exceed 0.25%, expressed as oleic acid; soap content shall not exceed 50 ppm.  On the date processed, maximum peroxides shall be 2.5 meq oxygen peroxide/kg fat, and 10 meq oxygen peroxide/kg fat for the duration of shelf life, stored as shown on the label.  Organoleptic characteristics thereof shall not be found altered.


Exceptions to this provision regarding free acidity are olive oil and cocoa butter, where maximum acidity shall be 2.0% expressed in oleic acid, and hog lard and beef fat, where maximum acidity shall be 0.8% expressed in oleic acid.


Also excepted from this provision regarding peroxide index is extra virgin olive oil, where the maximum shall be 20 meq. oxygen/kg oil.

Addendum

Article 249 – Fatty foods are not considered suitable for human consumption when rancid, chemically and/or microbiologically altered, containing extraneous matter, remains of vegetable or animal tissues, mineral oils, and additives not authorized hereunder.


Furthermore, fatty foods containing halogen solvents in an individual concentration exceeding 0.1 mg/kg or total concentration exceeding 0.2 mg/kg shall not be considered suitable for human consumption.


Oils and fats shall not contain more than 2 ppb of benzopirenes or more than 5 ppb of the total 8 volatile polycyclical aromatic hydrocarbons.  Associated  volatile polycyclical aromatic hydrocarbons are the following:

Benzo (a) pirene

Benzo (e) pirene

Benzo (a) anthracene

Benzo (k) fluorantene

Dibenzo (a,h) anthracene

Benzo (g,h,i) perilene

Indeno (1,2,3 – o,d) pirene 

Addendum 

Article 250 – Distribution and marketing of edible oils, lards, and fats shall be performed in the original containers, it being prohibited to cut them up at the point of sale.  


For labeling edible oils, lards, or fats as food or food ingredients, it is mandatory to specify the vegetable or animal order thereof and to describe the product as “vegetable”, “animal”, or “combined”, with the qualifier “hydrogenated” or “partly hydrogenated”


For mixtures of edible oil, lard and fat marketed as finished products, this fact shall be stated on the list of ingredients as “mixed vegetable oils” or “mixture of oils, lards, or animal fats”, or “combined oils, lards, or animal fats.  The label shall include the nutritional table, as provided in article 115 and article 16 last para., hereunder.

Paragraph II. Oils and lards, or fats of vegetable origin

ARTICLE 251.- Edible oils with a vegetable origin are those obtained from the following fruits or their parts or oil seeds: cotton, safflower, sunflower or marigold, corn germ, peanut, olive, grape seeds, rapeseed, sesame, soybean, Chilean hazelnut, rice, tomato seed, wheat germ, flaxseed, mosqueta, avocado and others authorized by the Ministry of Health, which should be at a liquid state at a temperature of 15ºC.

Article 252 – Oils shall contain not more than 5% erucic acid.

Article 253 -  Edible fats of vegetable origin are fatty vegetable foods, of solid or   semisolid consistency at 15ºC, obtained from the following fruits, parts or seeds thereof: cocoa, coconut, Paraguay coconut, babassu, palm, palmiste, and other substances authorized by the Ministry of Health.

Article 254 -  Physical and chemical constants of vegetable oils and lards shall be as shown in table 1.  Composition of fatty oils determined by gas-liquid chromatography shown in table III shall be considered as reference.

Paragraph III. Edible oils and lards or fats of animal origin 

Article 255 – Edible oils of animal origin are obtained from fish or marine mammals, fluid at 15ºC, not having undergone hydrogenation.

Article 256 – Edible lard or fat of animal origin is extracted from the adipose tissue of  the hog, sheep, bovine cattle, and poultry, solid or semisolid.  Maximum melting points shall be as follows:


Lard or hog fat

40ºC


Beef fat


45ºC


Sheep fat


48ºC


Poultry fat


30ºC

Article 257 – Chemical and physical constants of edible oils, lard, or fat of animal origin shall be as  shown in table II.  The composition of fatty oils determined by gas-liquid chromatography shown in tables III and IV shall be considered as reference.

Paragraph IV. Other edible fatty foods

Article 258 – Edible modified marine oils are fatty products fluid at 15ºC obtained from pelagic species and having undergone hydrogenation and fractionation..

Article 259 – Modified lard is obtained from vegetable or marine oils having undergone hydrogenation and possibly trans-esterification, inter-esterification, and fractionation.  Maximum melting point shall be 45ºC.  Melting point may be higher in raw materials.

Article 260 – Emulsified lard is an emulsion obtained from lard or fat of marine animal and/or vegetable origin and water. Water content shall be stated.

Article 261 – Combined oil is obtained from mixing marine oils with vegetable oils.  The maximum percentage of marine oil permitted for addition to the mixture shall be 50%.

Article 262 – Margarine is a product in the form of  an emulsion, usually of water/oil type, obtained from edible fat and oil.  Margarine shall comply with the following requirements:

(a) table margarine has a fatty content with a melting point not exceeding 37ºC.  Water content shall not exceed 16% and fat content shall be not less than 80%.  Margarine containing less than 80% fat and more than 16% water is also considered table margarine.  Such margarine shall state water content and shall be obliged to carry a statement of nutrients, pursuant to article 115 above.

(b) margarine for confectionery has a fatty content with a melting point not exceeding 45ºC.  Water content and use of product shall be stated on the label.

Article 263 – Margarines shall comply with the following requirements:


(a) fat acidity expressed in oleic acid not exceeding 0.25%;


(b) table margarines shall contain 30,000 IU of vitamin A and 70 g linoleic acid per kg finished product.

Article 264 – Margarines shall be stored under refrigeration or, in lieu thereof, shall be kept in moisture-free areas and away from the sun.

Paragraph V. Oil and lard used for frying
Article 265 – Oil and lard used in industrial and institutional production of fried food shall contain not more than 2% linoleic acid.  Antioxidants and synergists authorized hereunder may be added thereto.

Article 266 – Oil or lard shall not be used when the following limits are exceeded:


(a) free acidity expressed as oleic acid exceeding 2.5%;


(b) smoking point lower than 170ºC;


(c)not more than 25% polar compounds.


When the results of fee acidity analyses in oil exceed 2.5%, the representative of the sampled establishment shall show the health authorities that the polar components in the oil under examination do not exceed 25%.

Article 267 – Reuse of oil and lard already used for frying and discarded or reprocessed is prohibited in other food intended for human consumption.

