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L. GENERAL PRINCIPLES
LT Our basic mission 1s production of the healthiest and best quahity ols and presenting themto
QuUr consumers
1.2 All our procductions are consistent wath related Food Codexes and regulatons
1.3 All our products are produced according to the pnnciples of 1ISO 9000 Quality Management
System and 1SO 22000 Food Safety Management System
1.4 Customer satisfaction 1s our basic principle

2. PROPERTIES of THE PRODUC]
Definition of the Product
Refined, Bleached, Deodorized and Winterized (RBDW) Sunflower Onl

2.1 PHYSICAL and CHEMICAL PROPERTIES

Parameters ' Limits  Methods of Analysis
Appearance Clear

Taste Characteristic

Odour Characternistic

Moisture and Volaule Matter. "o max 0.2 AOCS Ca 2e-84
Colour. Lovibond Red. 5 max 1.3 ' \OCS Cc 13b-45
Refractive Index 40"C 1461 1471 AQCS Cc 7-25
Relauve Density. 20°C 0914 0923 I'S 4959

i rc;:ily.;lrh '\1! I_:;—{ ‘\; oleic acid) nm\.inri : Al H'Sr ( Sa-40

Acid Value. mgKOH/g max 0.6 AOCS Cd 3d-03

Peroxide. Meq Okg in boutling process max 0.5 AOCS Cd 8-53
Peroxide. Meq O./kg. on expiry date max 10 AOCS Cd 8-53

! lodine Value (Wijs Method) 04-141 AOCS Cd 1-25
Wax, ppm max S0 All Method 4031 E228

.yo8p, ppm SR 3. AXS el

Saponifiable Matter mgKOH/g 188-194 AOCS Cd 3-25
[ nsaponifiable Matter, g'kg max |5 AOCS Ca 6a-40
Cold Test, hours min 5.5 AOCS Ce 11-53

Mineral Oil Not Available 'S 5039

Cottonseed Onl (Halphen Test) Not Available AOCS Cb |-25
NOTES:

a. 'he products is compliant with Turkish Food Codex Communique Edible Oil called by Plamt
Names

b, The contaminant amounts and solvent residue are compliant with Turkish Food Codex

¢, The product 1s consistent with Turkish Food Codex Regulations and does not contam
Genetically Organism (GMO). Also, The product 1s not produced with any raw material
mgredient consisting of GMO
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2.2 PHYSICAL and CHEMICAL PROPERTIES ‘

Fatty Acid . Limits | Methods of Analysis
Caprowe Acud Co0O % HDI

Caprviic Aaid. C8:0. % HI

Capric Acid €100 % . Hol

Launc Acid C'12:0 9% ' Bl -0

\l_kl.x'.‘.g Acid. C14:0. % ' B0

Palmitie Acid Cl1a0 25 1.0-7.(

Palmitoleic Acid, C16:1. BDL 0.3

Margaric Acil CI17:0 % . "ol -on2

Heptadeceonic Acid. C17:1. % | B0l

Stearic Acud. C18:0 %% 2.1-6,5

Oleic Acid, CI8-1, % | 14.0-71.8 ANOCS Ce 266
Linoleic Acid. C'18:2. %% . [8.7-74.0 l

| inolenic Acid. C183 % _ HDIl-05

\rachuwdic Aad. C20:0 ", | 0.1-0.5

Facosenoic Acl C2001 %% BoL-o3

Licosedienoie Acid. €20:2, % BDI
Behenic Acid. C22.0 %, ’ 03-1.5
Erucic Acid, C22:1. % | BI04
Erucie Acid, C22:2. %% . BI03
| 'l_'l‘l\t"'!il' Acid C24-0 ", | Bl -0s
Nervome Acid. C24:1. %% | HDI

BDL. : Below Detection Lot <260, 03

2.3 STEROL CONMPOSITION (as total sterol pereentage)
Sterol Limits
Cholesterol BDL-0O7
Brassicasterod Bl -02
Campesterol 6.5-13.0
Stignuasierol HGU-13.0
Beta-siostero S0O.0-70.0
Delia-3 Avenasierol BDIL-69
Delta-7 Stigmasteno 6. 5-241.0
Delta-7 Avenasterol 3.0-7.5

Fotal sterol (meky) 2400-5000)

BDL : Below Detecnon Limit. <2a0.05

24 HEAVY METAL PROPERTIES . ;

Parnmeters . Limits | Methods of Analysis
lron, Fe. my'ky nax 1.5 AOCS Cu ISh-921
Copper, Cu.mg l-.-_, nax 0.1 AOCS Cag 18b-9I
Fead, Ph. myky max O | ' AOCS Ca I8h-91
Arsenic, As-mp kg nax 0.1 . I'S 3006

000
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STRANSPORTATION and STORAGE
LT Transportation Conditions
Product are trmmsported o OSET0 20 8 AT and S1plastie botthes aned A1 S 101 aned 181 1in
puckipes Also, product can be transported i bulk (2030 wmmnes ) with elosed and sealed

tnks During bulk transporttion the emperatare should nor exceed 40"

3.2 Storuge and Shell Life
Fhe products must be kept away from sunbght The products must be stored ioan odorless

andd dey ploce The Teperatire must e below 0" Fhe s helt le is 24 months




