NOTIFICATION OF THE MINISTRY OF PUBLIC HEALTH
NO. 23 (1979)
Re: Stk 3
© zigsgizgzggbieanut Oil as Specially Controlled Food
n : .
Process ang Lag Quality or Standard, Manufacturing

Ng of peanut oil shall be accomplished by
only two methods as follows

Or squeezing under high tem-
pPeérature ang Cleansing by washing, settling, filtering
or churning

(2) Processing methog by repurifying natural peanut oil
Clause 3

Clause 4

flavouring shall be of the
following quality or standarad

(1) Acig value, computed in Mg Potassium Hydroxide per 1 g
of /0il shall
a). not exceed 4.0 for natural Peanut oil
b) -do- 0.6 *

processed -do-

(2) Peroxide value, computed in mg equivalent per 1 kg of oil
shall not exceed 10 _

(3) Soponifieation value, computed in mg Potassium Hydroxide
per 1 g of oil from 187 to 196

(4) Iodine value, Wijs, from 80 to 106

(5) Relative desisty at 30/300 C from

(6) Refractive index at 40° C from 1.460 to 1.465

(7) Water and volatile matter at 1050 C shall not exceed

.2% of weight

(8) goa; conteng shall not exceed 0.005% of

(9) Unsaponifiable matters shall not exceed

(10) Insoluble impurities shall not exceed 0

(11) odour and taste inherent of that of pe

(12) Free of rancid odour

0.909 to 0.913

weight
1% of weight

.05% of weight
anut oil

i i i kind of o
Peanut o0il mixed with other
=iause 5 ig produced for sale, imported for sa
consumption or flavouring shall

il or fat which
le or solg for



(1)

(2)

. Clause 6 If containin

Have an acig vy . . )
0il per 1 g adue computed in mg Potassium Hydroxide of

a) Do €XCeeding 4.0 for hatural peanut oil mixed with other
kind of natural 0il or fat

b) not €Xceeding 0.6 for Processed peanut oil mixed with
other kind of Processed oil or fat

¢) not €xceeding 1.0 for i ixed with
other king of natural peanut oil mix

Processed oj
d) Not exceeding } oil or fat

: 0 for processed peanut mixed with other
kind of natural 0il or fat P

Of quality or Standard stipulated in Clause 4(2) (7) (8) (10)&(12)
g food additives or contaminants therein,

€ 1n compliance with the kind and quantity as
in the list annexing to this notification

it shall p
Prescribed

- Clause 7 Container for

(1)
(2)
(3)

Peanut oil for consumption or for flavouring
of food shall

Be clean the foo@
Be resistant to dissolution in quantity
Be free of releasi

. Ng any substance that could contaminate/
which may be hazardous to health

Clause 8 Peanut o0il sti

(1)

(2)

(3)
(2}
(3)
(6)

(7)
(8)

pulated in Clause 4 or 5 shall be labelled
in Thai clearly inscribed and readable at least shall
have the following inscriptions

The word 'natural peanut oil' or 'processed peanut oil' or
'natural peanut oil mixed with...

«+++.. 0il' or 'processed
peanut o0il mixed withs......o0il'

shall be inscribed thereon
with alphabet of not smaller than 5 mm beneath the trade name
of that oil

Type method of manufacture and ratio of mixed oil or fat

contained therein shall be inscribed with the letters not
smaller than 3 mm next to the statement t

0 be specified
under (1)
Name and registration number
Name and address of place of manufacture
Net weight or net quantity in metric system
Date, month and year of manufagture from thg factory and
date, month and year of repacglng for food imported for
repacking into container withlp the country
Code of times of manufacture (if any) o
If food additives is used, it shall so be specified in the
word 'food additive is used in food'. If col9ur1ng agent
is used it shall also be specified as 'co%ourlng agent addeq’
and if flavouring agent is further use?, it s@all be as
well specified 'flavouring agent added' and kind of the
flavouring agent

Clause 9 Peanut oil produced for other use that for consumption

or food flavouring shall be exempted from compliance with
the prescribed quality or standard in pursuance of
Clauses 4,5,6,7&8 provided that such container of the
said oil is labelled ‘'consumption is forbidden' in reg



-5) Vitamin Bl'(Thiamine) not less than 40 mcg
6) Vitamin B2 (Riboflavin) n0t 1ess than 60 mcg

.7) Nicotinamide not less than 250 mcg
Va3 % Grrionin) e less, e D08 T Infant

Food which contains more than 1.8 g of protein in 100 kcal

9) Folic acid not less than 4 mcg

10) Pantothenic’acid not less than 300 mcg

11) Vitamin B12 (Cyanocobalamin) not less than 0,15 meg

- 12) Biotin not less than 1.5 mcg

~13) Choline not less than 7 mg

14) Vitamin C (Ascorbic Acid) not less than 8 mg

 Clause 6 Various minerals as (d) of (2) Clause 4 the quantity
and type of mineral per 100 kcal shall be as follows

1) Sodium not less than 20 mg and not more than 60 mg
2) Potassium not less than 80 mg and not more than 200 mg
3) Chloride not less than 55 mg and not more than 150 mg

4) Calcium not less than 50 mg and Phosphorus not less than 25 mg

The fatio of Calcium and Phosphorus shall not be lower than
1.2/ and not higher than 2.0

5) Magnesium not less than 6 mg

6) Iron not less than 0.15 mg and not more than 2.0 mg
7) Iodine not less than 5 mcg

8) Copper not less than 60 mcg

9) Zinc not less than 0.5 mg

10) Manganese not less than 5 mcg

P



: od Produced f f i infants with
abnormal digegtj Or feeding in ants
shall be ofgthe Zﬁaiii;em Or allergic to some kinds of food

i Or standard as sti ulated in Clause 4

tz iiida§§e§t§ SLCept (2) of Clauge 4, othzr constituents may

approval of g;table,type and quantity and shall be subject to

e Office of Food and Drug Administration

Clause 8 Infant Fo i Girannif

— OF 1n liquid form as the ready to use type

gr gqncentraCed type which needs the addition of water before
€eding infantg shall pe homoginized and processed as follows

1) Sterilization,

> €Xposed to heat not lower than 100 degrees
Celsius at ap appropriate dur

ation of time
2) UHT, exposed to heat not lower than 133 degrees Cel§ius for
not less than 1 secong and shall be packed under aseptic
condition

3) Other Processes

shall be subjectr to approval of the Office
of Food and Drug

Administration

Clause 9 Container for Infant Food shall

1) Be clean

2) Have not been used as food or other substance container
unless it is a glass container

3) Be tightly sealed and airtight

4) Be free of releasing any substance that could contaminate
the food in quantity which may be hazardous to health

This notification shall become enforceable as from the day

following the date of its publication in the Government Gazette
hencefor

Notified on the 13th September, 1979
Boonsom Martin
Minister of Public Health

ial Issue,
Government Gazette Vol. 98, Part 163, Specia
dated 2lst September, 197



LIST OF FOOD ADDITIVES

ITEM

CATEGORIES OF FOOD ADDITIVES

NAME OF FOOD ADDITIVES

MAXIMUM QUANTITY
ALLOWANCE SHALL
BE IN % OF WEIGHT

REMARKS

Colour shall be used for a
purpose to make the product
a natural colour

Flavours:

Synthetic flavours shall be
permitted to be used in
compliance with the objective
at no hazards to health and
such use shall not lead the
consumer to misunderstanding
that such oil or fat its
inferior quality is covered
up or its quality is
exaggerated

Emulsifiers

a) Beta-carotene

b) Annatto

¢) Curcumin

d) Canthaxanthine

e) Beta-apo-8'-carotenal

f) Methyl and ethyl ester of

a)

b)

beta-apo-8'-carotenoic acid

Mono and diglycerides of fatty
acid

Mono and diglyceride of fatty
acid which has been converted
into esters with acetic,
tartaric, citric acetyl
tartaric and lactic including
sodium and calcium salts of
the above-mentioned acid:
aAnyone of them above oxr 1in

Any emulsifiers or in combined

form in compliance with (b) to (e)
shall be used not to exceed 2% of

the weight



ITEM

CATEGORIES OF FOOD ADDITIVES

NAME OF FOOD ADDITIVES

MAXIMUM QUANTITY
ALLOWABLE SHALL BE IN
% OF THE WEIGHT

REMARKS

Anti Oxidants

c)
d)

e)

£)
g)
h)
i)
3)
k)

a)

combined form shall be used
not exceeding 2% of weight
Lecithins and components of
commercial lecithin
Polyglycerol esters of fatty
acid

Esters of fatty acid with
polyalcohols other than
glycerol as follows:
Sorbitan Monopalmitate
Sorbitan Monostearate
Sorbitan tristearate
Anyone.of them above or in
combined from shall be used
not exceeding 2% of weight

1, 2-propylene glycol esters
of fatty acid

Sucrose esters of fatty acid
including sucroglyceride
Stearyl lactylic acid and its
calcium salts

Polyglycerol esters of inter-
esterified ricinoleic acid
Polyoxyethylene (20) sorbitan
monooleate

Polyoxyethylene (20) sorbitan
monostearate

pPropyl, octyl and dodecyl
gallates

Any propyl, octyl and ‘
dodecly gallates or in i
combine form shall be used
not to exceed 0.0l1% of
weight



ITEM

CATEGORIES OF
FOOD ADDITIVES

NAME OF FOOD ADDITIVES

MAXIMUM QUANTITY
ALLOWABLE SHALL
BE IN % OF WEIGHT

REMARKS

Antioxidant
synergists

Antifoaming agents

Crystallization
inhibitors

b) Butylated hydroxytoluene, BHT
Butylated hydroxyanisole, BHA
c) Gallates combined with BHA or BHT

oxr both

d) Ascorbyl palmitale
e) Ascorbyl stearate

f) Natural and synthetic tocopherols
g) Dilauryl thiodipropionate

a) Citric acid & Sodium citrate
b) Isopropyl citrate

c¢) Phosphoric acid

d) Monoglyceride citrate

Dimethyl polysiloxane as single or
mixed with silicon dioxide

Oxystearin

0.02

0.02
But gallates
shall be used not
to exceed 0.01%
of weight

0.02

0.02

0.001

0.125

Any butylated hydroxytoluene,
BHA or BHT or in combined form
shall be used not to exceed
0.02% of weight

Any anti-oxidant or in combined
form in pursuance of (d)&(e)
shall be used not to exceed
0.02% of weight

Any anti-oxidant synergist or

in combined form in pursuance of
(b) (c) & (d) shall be used not to
exceed 0.01% of weight




LIST OF CONTAMINANTS

MAXIMUM QUANTITY ALLOW-

ITEM CONTAMINANTS ABLE (MG PER KG)
1 Mineral oil None
2 Ferrous contents: In oil or natural fat and in oil or mixed fat 5.0
In oil or process fat 2.5
3 Copper content: In oil or natural fat and in oil or mixed fat 0.4
In oil or process fat 0.1
4 Lead content 0.1
) Arsenic content 0.1
6 Aflatoxin Not exceeding 20 mcg/
1 kg (not in excess of
20 parts in 1000 million|-:
parts
7 Cyclopropenoid fatty acid

Not exceeding 0.4% of
weight






