EDILBLE OIL

Peanut (Groundnut) Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright when melted. This oil will progressively thicken and solidify as the temperature drops, becoming a white opaque solid.

	Odour and Flavour
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.2% max.

	Peroxide value
	2 max. (meq/kg)

	Colour
	Max. 2 Red (on 5 ¼" Lovibond cell)

	Iodine value
	80 - 116

	Saponification value
	186 - 195

	Additives
	Citric Acid BP may be added as a processing aid, to a maximum of 50mg/kg. Free from other additives.

	Filtration
	This material is passed through a 5 micron filtration system on despatch from the refinery.

	Smoke point
	220°C min. +/- 10°C

	Storage
	Best before date 12 months from packing date. Store in a cool dry place. Avoid direct sunlight.

	Testing procedures
	Routine microbiological testing by accredited outside laboratory of bulk and packed product.


Typical composition:       Saturates –22, Monounsaturates-49, Polyunsaturates- 29
Rapeseed Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright, free from moisture or suspended oils.

	Odour and Flavour
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.1% max.

	Peroxide value
	1 max. (meq/kg)

	Colour
	Max. 2.5 Red 25 Yellow (on 5 ¼" Lovibond cell)

	Moisture
	0.1% max.

	Iodine value
	105 - 126

	GM Status
	Produced from non-GM material.

	Additives
	Additive-free, OR  Anti-foaming agent methyl-polysiloxane (MPS) to not more than 3 ppm, OR 

Natural antioxidant d-alpha tocopherols to not more than 500 ppm. OR Citric Acid BP to max. 50mg/kg may be added as a processing aid. 

	Smoke point
	226°C min. +/- 10°C

	Flash point
	298°C min. +/- 10°C

	Cloud point
	Clear at 0°C

	Testing procedures
	Routine microbiological testing by accredited outside laboratory of bulk and packed product.

	Storage
	Best before date 12 months from packing date. Store in a cool dry place. Avoid direct sunlight.


Typical composition:         Saturates –7, Monounsaturates-63, Polyunsaturates- 30

Soybean Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance:
	Clear and bright, free from moisture or suspended oils.

	Odour and Flavour:
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid:
	0.1% max.

	Peroxide value:
	1 max. (meq/kg)

	Colour:
	Max. 2.5 Red 25 Yellow (on 5 ¼" Lovibond cell)

	Moisture:
	0.1% max.

	Iodine value:
	125 - 140

	Smoke point:
	226°C min. +/- 10°C

	Flash point:
	321°C min. +/- 10°C

	Cloud point:
	Clear at 0°C

	Storage
	Best before date 9 months from manufacture. Store in a cool dry place. Avoid direct sunlight.


Typical composition:       Saturates –15, Monounsaturates-23, Polyunsaturates- 62
Palm Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright when melted.

	Odour and Flavour
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.1% max.

	Peroxide value
	2 max. (meq/kg)

	Colour
	2.5 - 3.5 Red (on 5 ¼" Lovibond cell)

	Moisture
	0.2% max.

	Iodine value
	49 - 57

	Saponification value
	190 - 205

	Additives
	Citric Acid BP to max. 50mg/kg may be added as a processing aid. No other additives. 

	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 9 months from manufacture. Store in a cool dry place. Avoid direct sunlight.


Typical composition :    Saturates –50, Monounsaturates-40, Polyunsaturates- 10
Olive Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Free-fatty acid
	1.5% max.

	Peroxide value
	10.0 max. (meq/kg)

	Colour
	Yellow / Green

	Iodine value
	80 - 88

	Halogenated Solvents
	0.2% max.

	Spectrophotometry
	K232    - 3.3 max , K270   -  1.0 max , Delta K – 0.13 Max

	Pesticide Residues
	The product complies with all current legislation.

	GM Status
	Produced from non-GM material.

	Additives
	Free from all additives. 

	Fatty Acid Profile
	C16:0   7-20%       C16:1  0.3-3.5%    C18:2     3.5-21%
C18:0   0.5-5%      C18:1  55-83%      C18.3alpha   0.9% max
C20:0    0.7% max C20:1 0.5% max   C24:0 0.5% max


	Nutrition Information
Typical values per 100g
	 Saturates –13, Monounsaturates-72, Polyunsaturates- 15

Fat – 100g

Energy –3700 ki/900kcal

	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 18 months from date of production for 5 litre bottles, 12 months from date of production for 1000 litre IBC's. Store in a cool dry place away from direct sunlight and strong odours.


Sunflower Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright. Free from any moisture or suspended soilds.

	Odour and Flavour
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.1% max. as oleic.

	Peroxide value
	1 max. (meq/kg)

	Colour
	Max. 2 Red (on 5 ¼" Lovibond cell)

	Moisture
	0.1% max.

	Iodine value
	120 - 143

	Saponification value
	189 - 192

	Unsaponification
	2.5 max.

	Refractive index
	1.472 - 1.474 at 20°C

	Specific gravity
	0.916 - 0.923 at 20°C

	Additives
	Citric Acid BP may be added as a processing aid, to a maximum of 50mg/kg. Free from other additives.

	Smoke point
	230°C min. +/- 10°C

	Flash point
	330°C min. +/- 10°C

	Testing procedures
	Routine microbiological testing by accredited outside laboratory of bulk and packed product.

	Storage
	Best before date 9 months from packing date. Store in a cool dry place. Avoid direct sunlight


Typical composition :    Saturates –13, Monounsaturates-22, Polyunsaturates-65

Corn/Maize Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright, free from any moisture or suspended solids.

	Odour and Flavour
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.1% max.

	Peroxide value
	1 max. (meq/kg)

	Colour
	Max. 4.0 Red 30 Yellow (on 5 ¼" Lovibond cell)

	Moisture
	0.1% max.

	Iodine value
	118 - 130

	Additives
	a. Additive-free, or 

b. Anti-foaming agent methyl-polysiloxane (MPS) to not more than 3 ppm. 

Citric Acid BP to max. 50mg/kg may be added as a processing aid. 

	Testing procedures
	Routine microbiological testing by accredited outside laboratory of bulk and packed product.

	Storage
	Best before date 12 months from packing date. Store in a cool dry place. Avoid direct sunlight.


Typical composition :    Saturates –15, Monounsaturates-26, Polyunsaturates-59

Palm Kernel Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright when melted.

	Odour and Flavour:
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.05% target, 0.1% max. (as oleic)

	Peroxide value
	0.5 target, 1.0 max. (meq/kg)

	Colour
	1.0 - 1.5 Red, 10 - 15 Yellow (on 5 ¼" Lovibond cell)

	Moisture
	0.1% max.

	Iodine value
	4 - 8

	Saponification value:
	190 - 205

	Additives
	Citric Acid BP to max. 50mg/kg may be added as a processing aid. No other additives. 

	Antioxidant
	Nil.

	Solid Fat Content
	N20 80% target, 76-83% range 
N30 23% target, 21-26% range 
N35 8% target, 7-10% range 
N40 3% target, 1-4% range 

	Trace Metals
	Cu 0.05 mg/kg max. 
Fe 1.0 mg/kg max. 
Ni 1.0 mg/kg max. 

	Storage
	Best before date 9 months from manufacture. Store in a cool dry place. Avoid direct sunlight.


Typical composition :    Saturates –83, Monounsaturates-15, Polyunsaturates-2

Sesame Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Light brown in colour with a characteristic odour and flavour.

	Acid Value 
(mg KOH/g oil)
	2.0% max.

	Peroxide value
	4 max. (meq/kg)

	Iodine value
	103 - 118

	Saponification value
	189 - 196

	Unsaponification
	1.5% max

	Refractive Index
	1.4650 - 1.4690 at 40°C

	Specific Gravity
	0.915 - 0.925 at 20°C

	Microbiological Data
	Total Viable Count: <200/g

Yeast and Moulds : <200/g

	Additives
	Citric Acid BP to max. 30ppm may be added to deodorised products as a processing aid. 

	Storage
	Best before date 9 months from manufacture. Store in a cool dry place. Avoid direct sunlight.


Almond Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Free-fatty acid
	0.1% max.

	Peroxide value
	2.0 max. (meq/kg)

	Colour
	Max. 2.5 Red (on 5 ¼" Lovibond cell)

	Iodine value
	98 - 106

	Refractive Index
	1.4630 - 1.4650 at 40°C

	Pesticide Residues
	The product complies with all current legislation.

	Additives
	Citric Acid BP may be added to max. 30ppm as a processing aid. Free from other additives. 

	Fatty Acid Profile
	C16:0   4-8%    C16:1  0.8 % max   C18:2    17-30%%
C18:0  0-3%      C18:1  60-80%       C18.3alpha   0.5% max
C20:0    0.5% 


	Nutrition Information: 
Typical values per 100g
	Saturates –8%, Monounsaturates-64%, Polyunsaturates- 28%

Fat – 100g

Energy –3700 ki/900kcal



	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 12 months from packing date. Store in a cool dry place away from direct sunlight and strong odours.


Grapeseed Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Free-fatty acid
	0.1% max.

	Peroxide value
	2.0 max. (meq/kg)

	Colour
	Green / Yellow

	Iodine value
	125 - 145

	Refractive Index
	1.4675 - 1.4695 at 40°C

	Cold Test
	5½ hours min. (AOCS)

	Pesticide Residues
	The product complies with all current legislation.

	Additives
	Citric Acid BP may be added to max. 30ppm as a processing aid. Free from other additives. 

	Fatty Acid Profile
	C16:0  5-11%   C18:1    12-28%%  C18:2    58-81%
C18:0  3-6 %                                     C18.3alpha  1% max
C20:0   1 % 

	Nutrition Information 
Typical values per 100g
	Saturates –11%,Monounsaturates-20%,Polyunsaturates- 69%

Fat – 100g

Energy –3700 ki/900kcal



	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 12 months from packing date. Store in a cool dry place away from direct sunlight and strong odours.


Hazelnut Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Free-fatty acid
	0.1% max.

	Peroxide value
	2.0 max. (meq/kg)

	Colour
	Max. 3.5 Red (on 5 ¼" Lovibond cell)

	Iodine value
	87 - 102

	Refractive Index
	1.4620 - 1.4640 at 40°C

	Pesticide Residues
	The product complies with all current legislation.

	Additives
	Citric Acid BP may be added to max. 30ppm as a processing aid. Free from other additives. 

	Fatty Acid Profile
	C16:0  4-10%   C18:1    70-84%%  C18:2    9-19%
C18:0 1-4 %                                     C18.3alpha  1.5% max
C20:0   1 % 


	Nutrition Information 
Typical values per 100g
	Saturates–9%,Monounsaturates-75%,Polyunsaturates-16%

Fat – 100g

Energy –3700 ki/900kcal



	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 12 months from packing date. Store in a cool dry place away from direct sunlight and strong odours.


Safflower Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Free-fatty acid
	0.1% max.

	Peroxide value
	2.0 max. (meq/kg)

	Colour
	Max. 2.0 Red (on 5 ¼" Lovibond cell)

	Iodine value
	138 - 150

	Refractive Index
	1.4670 - 1.4700 at 40°C

	Pesticide Residues
	The product complies with all current legislation.

	Additives
	Citric Acid BP may be added up to a maximum of 30ppm as a processing aid. Free from all other additives. 

	Fatty Acid Profile
	C16:0  2-10%   C18:1    7-42%%  C18:2    55-81%
C18:0  1-10 %                                     C18.3alpha  1% max


	Nutrition Information 
Typical values per 100g
	Saturates–9%,Monounsaturates-14%,Polyunsaturates- 77%

Fat – 100g

Energy –3700 ki/900kcal



	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 12 months from packing date. Store in a cool dry place away from direct sunlight and strong odours.


Walnut Oil Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Free-fatty acid
	0.1% max.

	Peroxide value
	5.0 max. (meq/kg)

	Colour
	Max. 3.0 Red (on 5 ¼" Lovibond cell)

	Iodine value
	145 - 155

	Refractive Index
	1.4680 - 1.4700 at 40°C

	Pesticide Residues
	The product complies with all current legislation.

	Additives
	Citric Acid BP may be added to max. 30ppm as a processing aid. Free from other additives. 

	Fatty Acid Profile
	C16:0  5-10%   C18:1   16-36%%  C18:2    40-65%
C18:0  2-6 %                                     C18.3alpha0.5-15 % max
C20:0  1%max

	Nutrition Information 
Typical values per 100g
	Saturates–10%,Monounsaturates-18%,Polyunsaturates- 72%

Fat – 100g

Energy –3700 ki/900kcal



	Smoke point
	220°C min. +/- 10°C

	Flash point
	320°C min. +/- 10°C

	Storage
	Best before date 12 months from packing date. Store in a cool dry place away from direct sunlight and strong odours.


Lard Specification

	Origin
	Refined in the UK or EU from raw materials of foreign origin / Seller’s option

	Appearance
	Clear and bright when melted.

	Odour and Flavour
	Odourless and bland. Free from rancid and foreign odours and flavours.

	Free-fatty acid
	0.1% max. (as oleic)

	Peroxide value
	2 max. (meq/kg)

	Colour
	0.6 Red 5.0 Yellow (on 5 ¼" Lovibond cell)

	Moisture
	0.2% max.

	Iodine value
	65 max.

	Saponification value:
	195 - 200

	Slip point
	Max. 35°C, Min. 30°C

	TVC
	< 10 per gram.

	Flash point
	250°C min. +/- 10°C

	Storage
	Best before date 9 months from manufacture. Store in a cool dry place, preferably 15° to 20°C. Avoid direct sunlight.


