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HHEER (MEre2ER)

a5 - BmAHE S EEA CXS 193-1995

Criterion Concentration Range | Recommended Value MaximL{;n;IE:rmitted
Blanks All Negligible -
Recovery-Aflatoxins Total 1—15 ng/kg 70to 110%
> 15 ng/kg 80 to 110%
Precision RSDR All As derived from 2 x value derived from
Horwitz Equation Horwitz Equation
Precision RSD, may be calculated as 0.66 times Precision RSDR at the concentration of interest
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HHEER (Ere2ER)

55| - EREEZ B e (EC) No 401/2006

Criterion Concentration Recommended Maximum permitted
) Range Walue WValue
Blanks All Negligible —
Recovery — Aflatoxin | 0.01-0.05 ng/kg 60 to 120 %
M,
= 0,05 ng'kg 70 to 110 %
Recovery — Aflatoxins < 1.0 ng'kg 50 to 120 %
Bi. B> Gi. Go
1-10 ng'kg 70 to 110 %
> 10 pg'kg 80 to 110 %
Reproducibility RSDg All As derived from | 2 x wvalue derived
Horwitz from Horwitz
Equation (*)(**)| Equation (*)}(**)

Repeatability RSD, may be calculated as 0.66 times Reproducibility RSDg at the
concentration of interest.
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85 - RaAHZE B GEA CXS 193-1995

s Minimum
. ML LOD LOQ Precision on -
Commodity applicable Recovery
(mg/kg) (mg/kg) | (mg/kg) HorRat range (mg/kg)
Cereal-based foods
for infants and young 0.2 =0.02 =0.04 =2 0.1-0.3 80 -110%
children
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a5 - BKEEZR B EME (EC) No 401/2006

Deoxynivalenol
Level
nglke
RSD, % RSDg % Recovery %
= 100-= 500 = 20 < 40 60 to 110
= 500 = 20 < 40 70 to 120
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F55[ - ERBAZ B &#iE (EC) No 401/2006

Patulin
Lavel
ug'kg
RSD, % RSDg % Recovery %
< 20 < 30 < 40 50 to 120
20-50 < 20 < 30 70 to 105
> 50 < 15 < 25 75 to 105
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f55( - BREAZ B g #HE (EU) No 836/2011

Parameter Criterion

Applicability Foods specified in Regulation (EC) No 18812006

Specificity Free from matrix or spectral interferences, verification of positive
detection

Repeatability (RSD,) HORRAT, less than 2

Reproducibility (RSDg) HORRATy less than 2

Recovery 50-120 %

LOD = 0,30 pgfkg for each of the four substances

LOQ < 0,90 pg/kg for each of the four substances
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fe55| - BEAZ B E#HE (EU) No 2019/2093

Parameter Criterion

Applicability Foods specified in point 4.2 of the Annex to Regulation
(EC) No 1881/2006

Specificity Free from matrix or spectral interferences

Repeatability (RSD,) 0,66 times RSDy as derived from (modified) Horwitz
equation

Reproducibility (RSDg) as derived from (modified) Horwitz equation

Recovery 70-125%

Limit of Detection (LOD) Three tenths of LOQ

& S Limit of Quantification (LOQ) < 100 pg/kg in oils and fats

for foods specified in 4.2.1 and 4.2.2

Limit of Quantification (LOQ) < two fifths of the ML
for foods specified in 4.2.3 with a fat content < 65 %
and in 4.2.4 with a fat content < 8 %

Foili et Limit of Quantification (LOQ) 31 pglkg f
75— I = mit of Quantification < 31 pgfkg fat’
PR SR SERCTT Rt for foods specified in 4.2.3 with a fat content > 65 %

_ and in 4.2.4 with a fat content > 8 %
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BimEHBEEEE A 1ISO TS 15495 IDF RM 230

Parameter Criterion
Applicability Milk, milk products and infant formulae
Specificity Free from matrix or spectral interferences
Repeatability (RSD,) <15%
Recovery 80-110%
LOD Signal-to-noise ratio equals 3
LOQ Lowest validated levels (< 1/10 of ML)
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15| - BRI ZE &= (EU) No 836/2011

Parameter Criterion
Applicability Foods specified in Regulation (EC) No 18812006
Specificity Free from matrix or spectral interferences
Field blanks Less than LOD
Repeatability (RSD,) 0,66 times RSDp as derived from (meodified) Horwitz equation
Reproducibility (RSDyg) as derived from (modified) Horwitz equation
Recovery 75-110 %
LOD = 5 pg/kg (on dry matter basis)
LOQ) = 10 pg/kg (on dry matter basis)
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a5 - BEREIZ S E (EVU) No 2015/705

Parameter Criterion

Applicability Foods specified in Regulation (EC) No 1881/2006

Specificity Free from matrix or spectral interferences

Repeatability (RSD,) 0,66 times RSD, as derived from (modified) Horwitz equation

Reproducibility (RSD,) 2 x value derived from (modified) Horwitz equation

Recovery 95 — 105 %

LOD < 1glkg

LOQ < 5 gkg
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(Analytical approach for checking the compliance of fats and oils against a
possible regulated limit for IP-TFA)

https://ec.europa.eu/growth/tools-
databases/tbt/en/search/?tbtaction=get.comment&Country ID=EU&num=602&dspLang=
EN&comment_num=5&Ilang id=EN&basdatedeb=&basdatefin=&baspays=HUN&baspays2=HUN
&basnotifnum=30&basnotifnum2=&bastypepays=&baskeywords=
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I 1 N N >
1 Determine fatty acid profile using | E i S D
: standardised method : — / B
1 [

1 [

1 [

! W | e
1 /,’ ' 1| ~\\
| ’ 1 N S
i / |- BIRAERAEDROSEEE
I . Yes \
: <4———~Total TFA < 2g/100 i TRFR [
\ 1 [ :
\ /

\ 1

N o —— -’ 1
-

- :
/- BRBEMR RS R \ :
] \ 1
' : TFA of :
1 o 1
1 : No industrial 1
: 1 origin :
1 1 1
1 1 1
1 1 1
1 1 1
1 1 1
[ 1 /
[ I /
1 | IRY
1 - E T - — e = - - ] i — — — — — - - - - :

: 7 Contains : ~
TFA of <7g/100 g total TFA and 1 TFA of :
: ruminant < Yes /. >0.10 g/100 g CLA and No > ruminant and L - :\ [—— ChECk,:?rTIl d?ﬁjl/a r? tloptiﬂilr e
| origin > 35% 11t-C18:1 of sum t18:1 industrial animal and/or partially
. hydrogenated fats
| origin
|
|
|
|
|
|
\

Industrial TFA = total

TFA-1763BA, If<2
/200 g

IR

Yes

industrial TFA =
total TFA — 6.67*CLA,
1f<2g/100 g

o e e ]

AN 'éii@ﬁﬁ%ﬁ@ﬁﬁ%ﬁ%ﬁﬁﬁ%@%ﬂéﬁ%ﬁﬁ

P oy x2di
BYRER A4S 25 ,‘

Centre for food Safety

Food and Environmental
Hygiene Department




RS AR R R TR EE R AR B
FITEA
% e = 2/ D PSR

Determine fatty acid profile using
standardised method

Total TFA < 2 g/100g
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Total TFA < 2 g/100g

No TFA of industrial origin
(IP-TFA)

| e E S
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Total TFA > 2 g/100g
and contain CLA

Contains
<7 g/100 g total TFA;
>0.10 g/100 g CLA;

Yes

> 35% 11t-C18:1 of total
trans-C18:1

RMBRIEW A5 28
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Contains
<7 g/100 g total TFA;
>0.10 g/100 g CLA;
35% 11t-C18:1 of total

No

—» A mixture of IP-TFA and R-TFA

IP-TFA = total TFA — Yes .
1 76*BA: Butyric acid (BA) presen
if <2 g/100 g
No

IP-TFA = total TFA - 6.67*CL
if <2g/100 g

' Al BB R 2 B D
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* B YINSRAI T SRR A T34 B R SIS RTRR(1P-TFAS) {5
IP-TFA = 485 A BBk - 1.76* T B

- TER=EDAEGEREDEE (MF) RS FE R R BEYIR
HERGE (R-TFA) V&R

R-TFA [g/100 fat] = (77T B[g/100g fat] x 29.4 x 6)/100 = 1.76* ] &

- ERPIEL100E AR E3.45% T iR © T BB W DU (48294
RiGBEEEE

- REx 1005 YR Bl & 6 e S Z AR
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T

* E
IP-TFA = 8 RASHiEE - 6.67* HLHTTH ML

- BETBRAFRE - Heig e B v D R EEE SIS i
(R-TFA) FEEEYTHIZE

R-TFA [g/100 fat] = (FL#EgEHEE[g/100 g fat])/0.15 = 6.67*:HFEE ML

- ERAAERT PRI B RTE R AT U A0 REHs - Haes (e mEg =
E DGR 1SRG R L AFH YR HEhR = &

@r' B ZZF D
A B A 31 ’ ‘ Centre for Food Safety

ood and Environmental
e Department




(M RURE S AR Rt TR4 2 R ZCHER BRI B 5
FITA

/ﬁ”iﬁlﬂ HE@Q{/\ = %E/j E1Y E;@‘F‘E)Fglj‘i‘iﬁ
- AOAC 996.06

- AOAC 2012.13/ BS EN ISO 16958:2020
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AOAC 996.06 AOAC 2012.13 / BSEN ISO
16958:2020
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AOAC 996.06 AOAC 2012.13 / BSEN ISO
16958:2020

Cig3 TFA
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Cyg7(total) is sum of C,g.11(6-t),
Cig17(9-) and Cyq47(11-1)
Cis.07(9-C, 12-t), Cyq.,7(9-t, 12-C) and
C18:2TT (9’ 12't)

NA

34

Sum of C,4.; with all 4-t to 16-t

Sum of Cg., with All (9-t, 12-t), (9-c,
12-1), (9-t, 12-c),
(9-c, 13-1), (8-t, 12-c) and (11-t, 15-c)

Sum of C,4.5 (All trans-9,12,15)
- C1g.57(9-C,12-C,15-1),

- C15.57(9-c, 12-, 15-c),

- Ciga11(9-C, 12-1, 15-1),

- Cig.57(9-t, 12-c, 15-C),

- Cig.317(9-t, 12-c, 15-1),

- Cig.317(9-t, 12-t, 15-c),

- Cigarrr(9-t, 12-t, 15-t).
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