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Preface

AFREIZIEGBIT 1.1—2020 ChrdEtb TAE S SR8 ArdESi IS ) UGS . e
e N RS ZKFAT ML AR #ESLA93-2010 (VDATihARiE) MEERE L, 21T 0 E bRy ol 2 B A b5
i

AHRE B E PRy R 2 A

AP ERD AL KRR A B ALy ORFIRRK L ORFFRE T ARG B A0« LA 7D e
Febt mIEERD B A IRA T AU EARERE A RAT . WEE FRNSEAR A IRSEAT]
FRITEFERAVARAF BRI R AIRSUEAT] IIPARMAESATT AR AT

AFFEFEHEER N S/NVT S IKIE, SE . BRINER. TI0G. BARBE. TSR AMERE. ZEah. B

B . VA, BREE. Dapk. EER. B X, TRR.

This standard is drafted in accordance with the rules of GB/T 1.1 -- 2020 guidelines for Standardization
Work part 1: Standard structure and preparation. On the basis of sea buckthorn Seed Oil Standard SL493-2010
of Water conservancy Industry standard of the People's Republic of China, it is revised as the group standard
of international Sea buckthorn Association.

The international Sea buckthorn Association is responsible for this standard.

This standard drafting unit: Management Center for Seabuckthorn Development, Ministry of Water Resources
(Management Center for Soil and Water Conservation Plant Development, Ministry of Water Resources),
Hebei Shengxing Seabuckthorn Institute, Gaoyuanshengguo Seabuckthorn Products Co., Ltd., Heilongjiang
Shengbaotai Agricultural Co., Ltd., Beijing Powdery Health Industry Co., Ltd., Inner Mongolia Yuhangren
High-tech. Industry Co., Ltd., Luliang Yeshanpo Food Co., Ltd., Shanxi Kelin Bio-tech. Co., Ltd.

Main drafters of this standard: Tu Xiaoning, Zhang Bin, Gao Yan, Yin Ligiang, Lu Shunguang, Zhao
Dongxiao, Wen Xiufeng, Sun Jinghui, Li Jing, Zhao Xueming, Lu Jian, Xu Tao, Yao Yujun, Ma Yuncheng,
Tan Zhichao, Zhao Shengchen, Liu Zhiming, Ning Jubao.
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Seabuckthorn seed oil

1 Scope

This standard specifies terms and definitions, classification, requirements, inspection methods and rules,
labelling, packaging, transportation and storage of seabuckthorn seed oil.

This standard applies to oils and fats processed from seabuckthorn (Hippophae L.) seeds.

2 Normative reference documents
The following documents are essential for the application of this document. For dated references, dated
versions only apply to this document. For undated references, the latest version (including all amendments) of
this document applies.

GB 2716 National standard for food safety: Vegetable oil

GB 2762 National Standard for Food Safety: Limits of contaminants in food

GB 2763 National Standard for food Safety: Maximum residue limit of pesticide in food

GB 5009.11 National Standard for Food Safety: Determination of total arsenic and inorganic arsenic in food

GB 5009.12 National Standard for Food Safety: Ddetermination of lead in food

GB 5009.22 National Standard for Food Safety -- Determination of aflatoxin B1 in food

GB 5009.27 National Standard for Food Safety -- Determination of benzo (a) pyrene in food

GB 5009.37 Method for analysis of the hygienic standard for edible vegetable oils

GB 5009.82 National Food Safety Standard determination of vitamins A, D and E in food

GB 5009.168 National food safety standard Determination of fatty acids in food

GB 5009.227 National standard for Food Safety: Determination of peroxide value in food

GB 5009.229 National standard for Food Safety: Determination of acid value in food

GB 5009.236 National Standard for Food safety: Determination of moisture and volatiles in animal and
vegetable fats

GB 5009.262 National Standard for Food Safety: Determination of residual solvent in food

GB/T 5524 Inspection of vegetable oils by means of sampling and sampling

GB/T 5525 Determination of transparency, smell and taste of vegetable oils GB/T 5527 Determination of
refractive index of vegetable oils

GB/T 5532 Determination of iodine value of animal and vegetable fats

GB/T 5534 Determination of saponification value of animal and vegetable fats

GB/T 6388 Transport packaging receipt and delivery mark

GB 7718 National Standard for food safety: General rules for labels of prepackaged food

GB/T 15688 Determination of insoluble impurities in animal and vegetable fats

GB/T 17374 Edible vegetable oil sales package

GB 28050 National Standard for Food safety: General rules for nutrition labeling of prepackaged food

Order No. 75 of General Administration of Quality Supervision, Inspection and Quarantine

3ARIEFENX
3.1 yPEEFFH Seabuckthorn seed oil

CLEAART RIS E (Hippophae L) AIZD IR A JEURE N L i B fr i i o
Oil produced from seabuckthorn seeds (Hippophae L.) of Elaeagidae.

5



3. 2 EHEDERFFH Pressing seabuckthorn seed oil LAY»
TR NIRRT h R g . Using
seabuckthorn seed as raw material, the oil was
processed by pressing method.
3. 3;R D HRFF 3 solvent extraction seabuckthorn seed oil LYV HlFF
NIERE, VA RIR L R .

Using seabuckthorn seeds as raw materials, extract oil with solvent.
3. 4 #BIIm R sk L Im R 2= BN AP #RFF5H supercriticalor subcritical extraction seabuckthornseed oil

PV 9 JEORE, P e 7 s s 5 25 H P 1
Oil extracted from seabuckthorn seed by supercritical or

subcritical extraction.

4533
4 Classification
YOI 23 D PRV IORF I IR H P SRS ot R i S I i 5 B D Ok
Seabuckthorn seed oil can be divided into pressing, leaching and supercritical or subcritical extraction.

52K

5 Requirements

51 FREREX

5.1 Raw material requirements

VBAF N SEUF e, EER . AR,
Seabuckthorn seeds should be intact, free from mildew and impurities.

5.2 FHMEIEER
5.2 Feature specifications

YORIRF i BE AR 2H BORN 3 Y B SR 1
The basic composition and main physical parameters of seabuckthorn seed oil are shown in Table 1

® 1 EXARMETEYESH
Table 1 Basic composition and main physical parameters
4% {iE Parameters $8 #ERefers to the standard
6% n”» Refractive index 1.4700~1.4800
f#4E (1)(9/100g) lodine value (1) (g / 100 g) 140~180
Y FE (mg/100g), > Vitamin E (mg/100g), > 120
Ei6{E (KOH) (mg/100g) 180~210




Saponification value (KOH) (mg/100g)

3 i i 82 41 73/ (%) Main fatty acid composition /(%)

f5 % (C16:0) Palmitic acid (C16:0) 6.0~11.0
f A 2 (C16:1) Palmitoleic acid (C16:1) 0.3~2.0
i i1 (C18:0 ) Stearic acid (C18:0) 0.1~3.0
71172 (C18:1n9) Oleic acid (C18:1 the n9) 15.0~25.0
7 311 #(C18:2n6) Linoleic acid (n6 C18:2) 30.0~40.0
i JB 2 ( C18:3n3) Linolenic acid (C18:3N3) 23.0~31.0
5.3 FBREIEMR
53.1 RAEIEHR
RETRAR AT 53K 2 FHUE .
5.3 Quality indicators
5.3.1 Sensory indicators
Sensory indicators should conform to table 2.
* 2 REERR
Table 2 Sensory indicators
bR PR . -
Indicators *El */]‘ Indicator
JEAED R & AN S AR A R I A D Ok
Press i Extraction and Supercritical
seabuckthorn subcritical extraction of extraction of
seed oil seabuckthorn seed oil seabuckthorn seed
oil
%A s . .
Di;ﬁri}:ous A clarifying liquid
e — b BRI AT K . %ok, ROk It has the inherent smell and
Smell and
s taste of seabuckthorn seed oil without peculiar smell
P HO SRR FRE R o5 % £ % 547 €5, Orange
Color yellow to tan
Brown to tan
yellow to orange red

532 HLiEfR

HALSRPR AT B R 3 HIFLE o
5.3.2 Physical and chemical indicators
Physical and chemical indexes should conform to the provisions of Table 3.

7




& 3 IRLIEHR
Table 3 Physical and chemical indexes

be b= 42 % The index name #&  #%Refers to the standard
%15 (KOH)/(mg/g) < Acid value (KOH)/(mg/g) or less 4 = =4
- Gl G2 G3
3 8 15
b ] 0.25
i {8 /(g/100g) < Peroxide value /(g/100g) <
IK 53 B A% 5 M1(%) < Moisture and volatiles /(%) < 0.20
NEPESF/(%) < Insoluble impurity /(%) < 0.15
5.4 S
RYINFFE R 4 IRLE o
5.4 The pollutant
Contaminants should comply with table 4.
= 4 ISR
Table 4 Pollutant indicators
i 15 & R &  #rRefers to the standard
The index name FEMEVD R i 12 AN 5 A HC D i i I S A D R
Press Extraction and subcritical Superecritical
seabuckthorn | extraction of seabuckthorn extraction of
seed oil seed oil seabuckthorn seed oil
VAR B/ (m/kg) AR i <20 A Hy
May not be
: detected May not be
Residual solvent /(mg/kg) detected
X . 0.1
S (BLAsTE) /(mglkg) <
Total arsenic (As) /(mg/kg) <
. 0.1
& (BAPbit) /(mg/kg)<
Lead (in Pb) /(mg/kg) <
5 5 KBy (ug/kg)< 100
Aflatoxin B1/(pg/kg) <
()2 ((uglko) < 100
Benzo (a) pyrene /((ng/kg) <
R % GB 2763 [1#l i 47According to GB 2763

8



Pesticide residues

5.5 38E
5.5 Net content

E B NAT A E R N E R R 75 5 MRHUE .
The net content should be in accordance with the state Administration of Quality Supervision, Inspection and
Quarantine Order No. 75.

6 R
6 Food additives

A IATART & S TSI o
Do not add any food additives.

7 W SE

7 Inspection methods

7.1 TR

7.1 Refractive index

iz GBIT 5527 #E M) 71 5E
According to the method specified in GB/T 5527.

7.2 #WE

7.2 lodine value
Fi¢ GBIT 5532 € (1 7L 5E
According to the method specified in GB/T 5532.

7.3 #HHERE
7.3 Vitamin E
Fi GB 5009.82 #iE 1) 7 LM E -
According to the method specified in GB 5009.82.

7.4 BERAERLERK
7.4 Composition of fatty acids

% GB 5009.168 K& 5 120 5E
According to the method specified in GB 5009.168.

7.5 4
7.5 Appearance

iz GBIT 5525 HiE I 7154 7€
According to the method specified in GB/T 5525.

7.6 SBRREEEK
7.6 Smell and taste

1% GBIT 5525 HUE [ /7 VE %7€
According to the method specified in GB/T 5525.

7.7 B&E
7.7 The color

¥ GB 5009.37 #LiE 1) 1L 5E -
According to the method specified in GB 5009.37.

7.8 KGBRERY
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7.8 Moisture and volatiles

iz GB 5009.236 K iE 1 771l 7€ o
According to the method specified in GB 5009.236.

7.9 NBEMRE
7.9 Insoluble impurities

% GBIT15688 HiE 11 77 VM E -
According to the method specified in GB/T15688.

7.10 E{E
7.10 Acid value

F% GB 5009.229 Fi & [ 777230 58 o
According to the method specified in GB 5009.229.

7.1 BEHE

7.11 Peroxide value

F% GB 5009.227 Fi & I 777230 58
According to GB 5009.227 method of determination.

7.12 BE

7.12 Saponification value
1% GBIT 5534 #HLE 1177 750 5E o
According to the method specified in GB/T 5534.
7.13 R
7.13 The total arsenic

%GB 5009.11 & 7770 5E -
According to the method specified in GB 5009.11.

7.14 5
7.14 Lead

F2GB 5009.12 #5E H) 7 E -
According to the method specified in GB 5009.12.

7.15 HEHEEEB.
7.15 Aflatoxin B1

1% GB 5009.22 HE (11 77 VM €
According to the method specified in GB 5009.22.

7.16 BiZREE

7.16 Residual solvent

& GB 5009.262 K& 1) 77 V5 5E o
According to the method of GB 5009.262.

7.17 EH@Q)EE
7.17 Benzo (a) pyrene

% GB 5009.27 #LiE 1) /7 1L 5E -
According to the method specified in GB 5009.27.

8 # L L

8 Inspection rules
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8.1 #IHy3K

8.1 Classification of inspection

RSy Dyt ]k A B AAer 36 Py A
The inspection is divided into factory inspection and type inspection.

8.2 ‘HitSHhiE
8.2 Batch and sampling

EERE BRI AL P 7 oy — Rt Sk 7 ik %I GBIT 5524 A 1 E R AT .
The products produced from each batch of raw materials shall be one inspection lot, and the sampling
method shall be in accordance with the requirements specified in GB/T 5524.

8.3 W/ i
8.3 Delivery inspection

8.3.1 anih) ATRGEtE L, WIREHE, TR .
8.3.1 The products shall be inspected batch by batch before leaving the factory. Only after passing the
inspection can they leave the factory.

8.3.2 i) ARINIIH: IEMEVDBOFFMATERIG S CO. B S AR VB F il NG S0 R 1. R 2. 3R 3 &0,
VAT VDR SR IR 1. 362, 3R 3 IR 4 Ik & .

8.3.2 Delivery inspection items: Pressed seabuckthorn seed oil and supercritical CO2 or subcritical extraction
of seabuckthorn seed oil shall be inspected in All items in Table 1, Table 2 and Table 3; Solvent extracted
seabuckthorn seed oil should be tested for all items in Table 1, Table 2, Table 3 and solvent residues in Table 4.

8.4 BARIW
BRI I NG APAE 5.1, 5.2, 5.3, 5.4 MUERI TR ATIES, IEFAEN, BEHT IR
. A TFyMERL—, BT R 5
a) 77 E L E N
b) JEE T2, WA KAE;
) EFPAEELL EIRE AN
d) 5 R AR T A 56 SR I
8.4 Type test
Type inspection items shall include all indicators specified in 5.1, 5.2, 5.3 and 5.4 of this standard for

inspection, and shall be inspected once a year in normal production. Type inspection shall be carried out under
any of the following circumstances:

A) In the process of product identification;

B) Major changes in raw materials, processes and equipment;

C) resumption of production after suspension for more than half a year;

D) When the type inspection requirements are put forward by the national quality supervision agency.

8.5 FIEHMM

8.5 Decision rules
A I0T0 H iR A AbrE ML E RS, AZH= SN A%
H I H A — WA SR E, B Z A= SO A S

When all the type inspection items meet the requirements of this standard, the batch of products shall be
judged as qualified.

When there is one unqualified item in the ex-factory inspection, the batch of products shall be judged as
unqualified.



9 FREFRIR

9 Label identification

PREARR T & GB 7718 GB 28050 HIARE#h, BiyF: BN T 7 ¥
The label shall be in accordance with the provisions of GB 7718 and GB 28050, and the processing method
shall be indicated.

10 6%, B, EF

10 Packing, transportation and storage

10.1 8%
10.1 The packing

FEMEINAT f GBIT 191, GB/T 17374 K EZ i PAERA SO MZER, BRI EA i 0
3, JFMA AL,

The packaging materials shall comply with GB/T 191, GB/T 17374 and the relevant provisions and
requirements of national food hygiene, and shall be sealed with light-proof materials, and the product
gualification certificate shall be attached.

10. 2 Tk
10.2 Transportation
e AR TP AR Sal R . IS LA R, B W, B, TSR FIER AL
By 132 4 Kt

The product cannot be mixed with dangerous goods during transportation. During transportation, cover
must be provided to avoid sun, rain, contamination and label shedding, and prevent from heat and impact.

10.3 &
10.3 The storage

PR AN RAEERI . TR X R AR BRI T, B, AMEEHE. A%, AR%.
GAER S SRS R PE kAT

The product should be stored in a cool, dry, well-ventilated place away from light or under low
temperature to avoid dampness. Do not store with toxic, harmful, odorous, volatile, corrosive and other articles.



