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Separate paging is given to this Part in order that it may be filed
as a separate compllation

MINISTRY OF AGRICULTURE
(Department of Food)
NOTIFICATION

New Delhl, the 19th February 1972

GAR. 87(E).~In exercise of the powers conferred by sub-clause (1) of clause 4 of
the Vegetable Oil Products Control Order, 1947, as continued in force by sub-section (2)
of section 16 of the Essential Commodities Act, 1955 (10 of 1955), and in supersession
of the notification of the Government of India in the late Ministry of Food and Agriculture

No. 5.0. 3376, dated the 30th October, 1962, the Vegetable Oil Products Controller for
India, hereby makes the following Order, namely :—-

1. (1) This Order may be called the Vegetable Oil Products (Standards of Quality)
Order, 1972.

(2) It shall come into force on the Ist April 1972,

2. No person shall manufacture, stock for sale, sell or offer for sale, any vegetable oil
product, unless it conforms to the following requirements, namely s—

(1) (@) The vegetable oil product (hereinafter referred to as the product) shall be
prepared by hydrogenation of not less than 10 per cent by weight of
cottonseed oil and of one or more of the following vegetable oils, namely 1

@) Groundnut oil
(i) Maize (corn) oil
(iif) Palm oil

(253)
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(iv) Ricebran ol
(v) Soybean oil
(vi) Sunflower oil

(b) The vegetablo oils specified under item (a) shall conform to the atandards of
quality, if anmy, prescribed for the respective oils under items A.17.02,
A.17.03, A 17.13 and A.17.14 of Appendix B to the Prevention of Food
Alulteration Rules, 1955 or under Part 11 of the Third Schedule to the
?gg_rlent-ﬂxtmctcd Oil, De-oiled Moal and Edible Flour (Control) Order,

(¢) The said oils shall be peutralised with alkeli and bleached with bleaching earth
or actlvated carbon or both, prior to, and after, the procesy of hydrogenation
amd ghall thereafter be deodorised with steam.

(2)(a) The product shall contain the following rcfiacd vegetuble oils, in the
proportion specified against each, pamely :—

(i) Reflned sesame oil : Not less then 7.5 per cent by weight, but sufficlent to

onsure that the product conforms tp the specifications for Baudouin test
prescribed sub<clavse (7).

(i) Reflned safflower (kardisced) oil: Nok less than 2.5 per cent by weight.

(b) The refined vegetable ofly specified under item (a) shall conform to the
standards of quality prescribed for the respective oils under item A. 17.15
of Appendix B to the Prevention of Food Adulteration Rules, 1955 or
under Part I of the Third Schedule to the Solvent-Extracted Oil, De-oiled
Meal and Edible Flour (Control) Order, 1967.

() The sald oils shall not be subjected to hydrogenation either by tbemaelves
or in admixture with any other oil

(3) No vegetable oil other than those specificd under sub-clauses (1) and (2), or
oll or fat of animal or mineral origin shall be used in the manufacture of

the product or shall otherwise be present thercin,

from sediment mpd rancidity and pleasant to tasts and smell

(%) 'The product shall not contaln any colouring or flavouring matter or any
antl-oxidant, synergist, emulsifier or any other such substance or any DoAtter

delaterious to health,

(6) ‘The product shall be manufactured in premiscs maintainod under hygloalo
conditions.

(7) The product shall conform to the following specifications, namely :

(4) Th;r product, on melting, shall be clean and clear in appearance, and shall be
=}

(1) Moisture : Not more thaa 023
pet ceal

(i) Mclting point (by the capillary
slip method as described im
Note I below) : 31°C w 37°C

Not less than 480

(v) Free fatty acid, as aloic acid: Not more than 023

(iv) Unsaponifiable matter : Not mory than 1.23
per cent,

(li) Butyrorefractomer reading at
40°C:

vi) Baudouin test (as described in
o Note 11l:l below) : Not less thag 3.9
red unita
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vii) Syathetic Vitamin A :
(vii) ¢ " Not less than 25.0
International wunite

per gramme;

Provided that where, for any special reason, any person finds it necessary to manufacture,
stock or sell agy vegetable oil product not conforming to any or all of the gbc_)vo
requirements such manufacture may be undertaken by him after obtaining rlor permission
therefor from the Vegetable Oil Products Controller for India, and the product so
manufactured is stocked and sold by him in accordance with the imstructions of the said
Controller.

Nota L—Thke Capillary Slip Mathod :

() Thin-walled glass tube open at both ends with an eoxternal diameter of
1.2 to 1.5 mm. and internal diameter of 0.83 to 1.1 mm. and length 5 to 6 mm,
should be used after proper cleaning and drying.

(i) The samplo of tho vesetable oil product should bo completely melted anM
well mixed at a temperature of about 50°C. The capillary tube should
be Inserted into the molten product so that a column of the product about
ona cm. long is forced into it. The sample in the tube should be allowed
to just set by keeping the tube in an horizontal position during winter,
and during summer the tube may be put on a perforated metal tray which
is so placed inside m small water bath containing water at 15°—17°C that
the bottom of the tray just touches the water.

(1) The tnbl: is then placed in a test tube immersed in water at 15°—17°C for
one hour,

(iv) A centigrade thermometer (reading in 1/5th of a degres) should be suspended
in the centre of a beaker provided with side-tube heating arrangement so
that ths lower end of the sample coumn is 3 c¢m, below the surface of
water. The initlal temperature of the water should be 20°C, The side-tubs
of the apparatus should be heated gently, so that the temperature of water
Increases slowly at the rate of 2*C. per minute till the temperaturo reaches
30°C and thereafter at the rate of 1/2 a degree per minute.

(v) Tha tsmperature of water should be noted when the sample column commences
to riso in the tube. This temperature is recorded ag the melting point.

The thermometer used in this test should be checked agninst a standard thermometer
!c;llilb.r;iod and cortified by the Nationa]l Physical Laboratory, Teddington,

Nots O—The Beadonin Test
(M Reagents to bo used:

(1) Refined (neutralised and bleached) groundnut ofl of lght colour showing a
negative Baudouin Test,

(2) Concentrated hydrochloric acld (AR.) solution (sp. gr. 1.19 at 15.5/15.5°
containing not less than 37 per cent Hel by weight. & o

(3) Furfurol, which has been distilled within 24 hours prior to the test, di
l(nv ;‘lgohol of not lesy than 95 per cent strength to give a 2 per ec':x'xt .3'1333:

(4) Chemically pure dilute hydrochloric acid solution (sp. gr. 1.25 at 15.5/15.5°
containing 24.75 per cent Hel by weight, P. B¥ ! o

(if) Procedure:

‘The sample of the vegetable ofl product should be completely melted
mixed at a temperature of about 50°C. peely and well

(») Carry ont a test for the presence of colouring matters which are chromogenic
{n the presence of hydrochloric acid as given in (b) below.

(b) Shake 10 cc. of the melted vegetable oil product with 10 ce. of concentrated
hydrochloric acid [reagent (2) sbove]. If there i no development of a
red colour in the aquecous layer, apply the Baudeuln test as described in (d)
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g:llgz If a red colour develops in the aqueous Iayer, proceed as in (c)

(c) Shake 15 cc. of the melied vegetable oil product in a separating funnel f
half_ a minute with 15 c¢, of diluts hydrochloric acid [11':,e:a§p:1-ntg 4 Zﬁlovg.
During the treatment do not permit the temperature of the contents of the
separating funnel to exceed that necessary to keep the sample in liquid
condition. Draw off the red acid layer which collects at the bottom of the
funne]l and repeat the process until no further colouration takes place. After
the hydrochloric acid layer has been completely removed apply the
Baudeuin test to the vegetable oil product so obtained, as described

in (d) below.
(d) The Baudouin test shall be carried out as follows :

(1) Dilute 10 cc. of the melted vegetable oil product to be tested with 48 cc.
of refined groundmut oil [reagent (1)].

(2) Take $ cc. of this mixture in a 25 cc. measuring cyl'nder with slass stopper
and add 5 cc. of concentrated hydrochloric aciki [reagent (2)].

(3) Add 0.4 cc. of the alcoholic solution of turfurol [reagent (3)].
(4) Shake vigorously for 2 minutes.
(%) Allow to stand for 5 minutes.

(6) Filter the contents of the measuring cylinder through a wet filter paper.

(7) Determine the red colour of the filtrate and express the colour teading in
terms of R(Red) units on the Lovibond scale 2s obtalned by using
a 1 cm. cell.

#) Perform a blank exveriment by using § co, of refined _zroundnut oll

) frengent (V] in place of £ cc. of mixture of vegetable oil product and
refined groundnut oil and determine the colour in Lovibond scale as
under (7) above.

(9) Deduct the colour reading obtained under (8) from that obtained under (7)
and record as the Baudouln test of the sample.

1 solution and tho
e --—The time elapsing between the addition of the furfuro
No reading of the colour should not exceed 12 minutes.

[No. 9-VP(4)/72.]
S. V. SAMPATH.

Vegstable Oil Products Controller for India.
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(wrrer ferarer)

wrfberr
af femefy, 10 woAdy, 1972
arowtofro §7(W).—xrerfe d& "™ frgaor oW, 1947, W wTAERE
ey whafra, 1955 (1055 % 10) #¥ 57T 16 W JreTEr ( 2) T STAE I LW
p ¥ zor 4 ¥ IT@oy (1) weT srerey el 7 ST w5 g, §T TR EOET & Y-
ﬁmmﬁﬁﬂmﬂqﬁmﬁwmomo 3376, AT 30 WA, 1962
oy s o T, T & ety f gearw frredene qmmﬁwﬁrfmmvﬁt&
!v Wh —

(1) ag AT rAfy Fo FAT (wnferdy ¥ wrn) WX, 1972 WY ST
a3 |
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(2) aw 1 5md 1972 Y e Qe o
2. ®Y§ vy sufiey firdt aeafs do0 S o1 Prfirior, fiewmd wvaror,
forwr av frward seqror T w3 ww @ i 2y frafatea e & oqer 7 4,
WU, —
(1) (%) =veafa 39 gmme (o vod o qvary S wgy w &) feater
¥ 39 & a0 F 10 wiowr ¥ wm W) freafafa aaeefe o) §
¥ o a7 wftee & gregeiwor gra dare frar wng, Wiy —

(1) et »1 9
(2) =%k (wwer) w7 dw
(3) urg #T I

(4) wmrer Wt ey w1 fw
(5) sy w1 AW

(6) qoopt w1 aa
(@) wx (%) & wwri fafafee aveafe Fw, amer safiogoy frameor
fre, 1955 b s @ AT AE Qo 17, 02,To 17.03,T0.17, 13
SR go 17, 14 % it a1 faamrs frowfya Jor, frases #ar
W @re wrer (frawer) wma, 1067 WY T wqgdt & Wi
2 & wyeaiter arer A AT ¥ oy fafg wofady & s} &, afe
ik g, w8
() Swr I Y gregrorer ¥ qfwr ¥ qF, Wi avery, are ¥ 9w
dyr frar g Wi fadrs-yferer a1 afwfae s & a1 9T ¥
far<forer faar ormg @ ga gy Wi & frtede fisgr ome o
(2) (%) s ¥ freftfer afower aveafa Jo I art i g
¥ g, qary —

(1) afcepa foeelt w1 a7 Ao & 7. 5 wfowr & e, ey wamT
& fir 7y Swrr Soavw (7) ¥ fafgq ay odmor & fafaday
¥ WIET wAv w |

(2) ofcpa sgea (wEr) w7 qw : wom & 2. 8 sfraa ¥ wagr

(w) 7z (%) & wmfir fafafase afoge mefe 3o, o aafoo
frraraor, fraw, 1955 % qfefirse @ & 7 go.17. 15 ¥ gwwm Ay
fererra-fafaa qa, fdefiea der o= ame s (fraenr) wndw,
1067 ¥ AT age & Wi 1 ¥ wwete ey e gt & fag
fafae vrfody & @l &, W g )

(1) wr oY wr ar 3 feft o e o wfifier s g
) fer o )



248 THE GAZETTE OF INDIA EXTRAORDINARY [PavT I —

(3) wvavw (1) v (2) ¥ uwrl fefafes & faw Ot o el o ar
quy w7 39 a7 Wt ar whrer g swme & fafwle ¥ spee mft fiey
WTqT AF s IEd faerer adf e o

(4) Ivame v o @ Y ITET Wit wrvy ek wity, o gl ow-
vz WX firgperifier aff Quft | Ty enfie i qufoae g )

(5) Smm ¥ Wi <oow av aeE T AT ereR A, aTeTde vt
wror 4T Qar §f 81§ T qard ar wreer F fog pferes Wit v
oy Y g )

(6) e wr fafamtor wareemee wwear ¥ @ g afca ¥ fisar wioar |

(7) e freafafar fafraat & wpey g, sy —

(1) wrdar 0.25 wfe ¥ walhow
(2) womts (D feoqor o % xqmufory 31° e ¥ 37° Fo W
#firwr-ate-fifr o)
(3) sgfeafcites Wiee 40° & qU 48.0 & wA
ECLILY
(4) wramvifmiae g 1.28 sy & eafies
(5) wmifaw ofew a1 WRd ofew 0. 25 Sfgww & wafios
() wrgrer qfregor (Fy  freqer 3.0 wiw gfet ¥ wwgw
11 ¥ xorafirr)
(7) «fworez fefimr g 28. 0 AV e
yfie wfty arw;

Ry orgt Wit wofier, ey firdte wreor &, fieehy Q¥ wreafly dor eare wy fefrmfor,
WeRTCw T AT i T gewaT § @ I et § ¥ e ar aw F o ot
t wyt, vy W ¥ el qw e frdae ¥ e e § b e afimar s
¥ qewry Qe fafai we adem, Wiz xw soere fafaf swam s vab gro woRTonoe
a e ey Frrgans & wepAwit & wepaTe frar wrm 8

faveray 1 :—wrfrer edor-fufie -

(1) cerefy acey widy witer wfY et ofy e et & oy gt oY, Forereer amgdy srer
1.2% 1.5 fvo fire aw w7 ) W wm #7 Jqr| 0.83F 1.1 fe firo,
aw &7 Y ooy asarE 5 ¥ 6 Yo Hro ww Y gY, Erw A ¥ GTE WA
o\ garrr & qwamy T o st Wi )

(2) wreafe dw gemm & T B oW 50 Ho ¥ avrwrA T Tl oy
werr BT gy Wi I weedt oy & Pafisr v ¥ wifgg 1 #fiow
et Y firadr g ey & wea ar 3 gy frad fe Feame e o
% Fo flo wwT BT IHF WAL U7 WY | AW F WO o WA
W & OTw Al W) Rfry feafy F Tawt Sw T Q7 fear o
WX Wiew wg & e adt w7 [ o fefir ey WY @ aT @
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arEwar kW 150—170 Fo TT AW AT T WET-UT FVAW F WAT
X¥ ST TWT AT ) o6 3 57 oo wer & ot e e Y )

(3) oy ) g W o 15°—17" #o qx oW # ol g€ e At #*
T HIT R |

(4) oF Aw quidiex v (Frawr gz folt & ot figdr aw 8))
Wi & At i, et aek Tt SwT TR ), X8 TR wewr
AT iR fis 7 avdr swvere w1 e faa orer ot qag & 3 /o Yo
I g 1 o wr s araETY20° fo QT wifgy 1 wifir WY
qTEk-TeAY %) §Eh-gew TOT HTAT WY avhie A w7 apwsry 30° Fo
& wrsr R ag A aw st fire 2° @ Wi A} & WR e wifa fre
st feift &Y a7 & - a1

(8) o T s e oY ¥ ST WIeew W & @Y o T arae YAy wifgg
oy araAT et & & 3 wiafafaer gy s g

wwor ¥ Ry sl $ Aw feofew el 2w, (v

wra v S e s wridteT & wa i wiw sl wifgg)

feorm ii—wWieer Q@

(i) e wfuwss
(1) v G o afope (Sodipy w17 fcfoe) oot o1 dw oY
AT AT TErmor afe & g )

(2) et gfaw w1 e (go qTRo ) Wiwr (15, 5/13. 5° Fo
Wi fars WA 1, 19 foaid qwo #o qre W wr 37 R ¥
.- TE

(3) w0, WY ol ¥ qgd 24 we & wme o afe fear T @y,
9% sferre ard & =g & wengw § war Y feed 2 winee W
w (@A)

(4) wemafes A o foga a9 grgoenfos qfaer dr (15, 5/25.5°
®o wrifive smw 1, 25) fred qwo dio qAo TWA T 24,75
gy @

(i) wfeay —aveafy ga-veamy & 7 6 g ag & v fmr wifgg
" wawa 50° ¥o AT 9 WS aoy ¥ Pl s W wifygg )

(w) <o a=t WY, o yregwton qfaw & Iofeefs & wnieeh &,
Iufeft & fag g adeor w2 St fie A (@) ¥ e

(&) fra¥r g weeafy Ao sere & 10 oo W WY yrEywfon
qfers [Saaw afvnds (2) J& 10dte fto & by figarey | afe
wefty g & over < 9w AT AT T8 W saer v framr
SrRw A (w) ¥ ey & 1 afy «wfiw oo § e e gwd
o AN () & wpare sl w3
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() frwdr gu At I ST & 15 Wrodfto wY quwerd #iw F wray
ferte @@ @ greprweiton ofew [evdmr wisds (4)] & 18
o dro ¥ arar fgerrq | wrfiafowar & e Jaardy Hrq o wrrdemt
& ATTHT H 7T T 27 1 ag T WY revarey F @ & g
foram wree g S wifies @ g 1 T et F dadrer ofga
%7 w1 9 Wy Ag fmrer iR QAT aw o wq o T aw
w1 {R T T Q@ A ) o greyreiorefa g ofr axg ¥
faz oy o x& wFR ST et 9 SeE T T afverer
w1 SEeT w3 fraeT s Y (W) F Fem )

(7) wrdrgm qdtwe fres e | fieay o

(1) Predr g aeaf go S & 10 @o dro WY relt ¥ gfespr
aw [wfwemts (1) ] % 40 @ro Yo & qry fufiys w3

(2) == *Y Te arr 25 Wo Wio WY & fae-we ¥ xa fipsroy w7 8
o WMo & WX T gregrwitos faw [whmwhe (2)] wr
5 dto o gud fasr & |

(3) foox wwwdra [wivsd® (3) ] o v e 0. 4 d@o o
T |

(4) @ firme a% A< ¥ fgemaY

(5) & frme o ayr @A A

(8) o fasra< A sradegel w) Wit gy fecaar & &Y )

(7) freiz & ara < MY S w3 W 67 A A q e
TR Y TR G 1 AT ¥ q@er F whewrer A<
(wmer) gt & W R FQ |

(8) wreafa d S WG & qfeega au & frsor & 5o dro
¥ T O HEAT & afera aw wfvedts (1) #T s~ o
SR HTH OF W ST X )

(9) (8) % wwwia wiwsmar < waats ® (7) & w=vher wiwwrer &
¥ weTd WK T & A gl & w7 3§ sfwfafer %)

fireeay :—— TR W & AT A G H o & Ao v g & 12 frore
& witw Tt QAT iR
[do oo fo (4)/72]

qHo Ao gHY,
e & waeafy dw geqraw frgas
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