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Preface

AP GBIT 1.1—2020 (hRifEAb TAEFM 557 AriEStmignS) Fm N5,

ASHR i [ By w2 5 1

AARUER AL, KRRV BT Rty ORRRRK L ORFEFE I R B 0D Tk
PO FERE . mJF RV A IR AR BT ER RV ARA R b FA3 5™
WARAR ASEETFHNEEARPWARTUEAF] SRR AIRTUEAT].

APRETEGREN: T 5K miE S BRE. SI0G. BZRR. RS A,
MSCii i, ViV RIERL. R0, BRIB. EHE. R PIEE.

This standard is drafted in accordance with the rules of GB/T 1.1 -- 2020 guidelines for Standardization
Work Part I: Standard structure and Preparation.

This standard is under the auspices of the International Sea buckthorn Association.

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.

The main drafters of this standard: Tu Xiaoning, Zhang Bin, Gao Yan, Yin Ligiang, Lu Shunguang,
Zhao Dongxiao, Wen Xiufeng, Sun Jinghui, Wang Dan, Yang Weniji, Lu Jian, Xu Tao, Zhao Shengchen,
Su Feng, Zhang Juan, Wang Jie, Liu Zhiming, etc.
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Seabuckthorn fruit oil

136H
AFFHERLE T VDRI IARTERIE S BORZDR, A i ferh TAEZDR, PTEEOR, &
AN ARI TR S FRREARIAL U IS AT o
AR FH T LI Bk (Hippophae L) sE CEERL. 5D Dy JsURMIn i e ) i«
1T§1(|:: spthdard specifies the terms and definitions, technical requirements, hygienic requirements
during production and processing, quality requirements, food additives, inspection methods and rules,

labeling, packaging, transportation and storage of seabuckthorn fruit oil.
This standard is applicable to oils and fats processed from Hippophae L. fruits (fresh and dried).

2. 905645 S

NHSCAER ARSI R DA T A FUE B AR SRS, AT B AR AR &
FIASCA . FLRANE ARSI SO, HiihioR CBFEFTA MBS & A

GB/T 191t itz EInpr &

GB 2716 £ fi % 4= [F bRt HEH

GB 2762 £ fitv 2 4= [H ZXbRifE £ s R iR

GB 2763 £ fiti 2 4= [H ZX bRt £ il AR 24 B Kk B R

GB  5009.11 24 Z0briE £l p Sk S e A LA ) 52

GB  5009.12 ity 224 [H ZhrE £ i T I E

GB  5009.22 224z [F FARE £ i B0 85 2 3 B I G IRAIIE

GB  5009.27 i 224 [H S bR dE £ it AT () EERII E

GB  5009.37 & HItE i BAARER 73 M 7%

GB 5009.82 4 [H 5 bndt B 4E2E KA. DL E E

GB  5009.83 frfh %4 [H S brif & f S bR E

GB  5009.168 i %4 [ Z bRtk £ b o g 107 1 1y U

GB  5009.227 224 [ FAnit b hid S I e

GB  5009.229 % 4x [E X brite & b rh AN FI E

GB  5009.236 i ¢ 4> E 5 Anitt sl i IR /K 53 B A% R A &

GB  5009.262 it 72 4 [E SR br vk B0 ity v ¥ 771 5 B B ) o2

GB/T 5524 MY flaase FF0E. pFeik

GB/T 5525 fE#ihfRiEWIE . <R AR E %
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GB/T 5527 fe¥yuhfsteie:  Hreta ol ek

GB/T 5532  ZaYnihAg BUE rd 2
GB/T 5534 N EA) AG EALAE I 2

GB 7718 it 22 4 [H SRt e e B it b 2 36 U]

GB/T 15688 I E A i AN 14 A% o & 2 R 58

GB/T 17374 & HE YA B a4

GB 28050 £ it 22 4% E FbnifE TlE 2 £ 5t IR 2

JIF 1070 & B AL dn i o B R A LR A

[ 5 BRI A S S R 75 54 (2005) & R B OB B A8

2.Cited Normative reference documents

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

GB/T 191 Packaging, storage and transportation pictorial logo

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: Determination of lead in food

GB 5009.22 National Standard for Food Safety: Determination of Aflatoxin groups B and G in
food

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

GB 5009.37 Hygienic standard for edible vegetable oil: Method for analysis

GB 5009.82 National Standard for Food Safety:Dermination of vitamins A, D and E in food

GB 5009.83 National Standard for Food safety: Determination of carotene in food

GB 5009.168 National standard for food safety: 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 Method for identification of transparency, odor and taste of vegetable oils

GBI/T 5527 Vegetable oils -- determination of refractive index

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 7718 National Standard for Food Safety: General rules for labeling pre-packaged 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 label of prepackaged food

JJF 1070 Rules for metrological inspection of net content of quantified packaged goods

General Administration of Quality Supervision, Inspection and Quarantine Order No0.75
(2005) :Measures for metrological supervision and administration of Quantitative Packaged
Commodities

3ARIBAMENX
3 Terms and definitions



3.1¥bikA S Seabuckthorn friut oil
MDA R SR AR AT CLAYb R A FONERE, ok B s v, EEis AR
k. Him A B m 2B A3 D o
Total oil extracted from seabuckthorn whole fruit (oil extracted from seabuckthorn whole fruit by
crushing physical pressing method, ordinary solvent leaching method, supercritical or sub-supercritical

extraction).
3.2 W E ¥ Seabuckthorn juice oil

MDA SR IUR A OAVD BRI BB 03 B B AR R W% Ja ) B4y 85 A5 31 )
D .
Oil extracted from sea-buckthorn juice (oil obtained from direct physical separation of sea-

buckthorn juice or physical separation after biological fermentation).
3.3k Seabuckthorn residule oil

MIPIRFRAE T REUA AR CCLD b e fRE O, FEMRE . WGIIR L I 57
BT i 5 A E AR TR D o
Oil extracted from sea-buckthorn pomace (oil extracted from sea-buckthorn residule after juicing

by pressing, solvent leaching, supercritical or subcritical extraction).

4 733K

4 Classification

YRS o VDA B . YOI R e A D e SR U
Sea buckthorn fruit oil can be divided into whole sea buckthorn fruit oil, sea buckthorn juice oil
and sea buckthorn residue oil.

52K

5 Requirements

5. 1RHZK

5.1 Raw material requirements

WBCRSEMF 8, WIS R

Seabuckthorn fruit intact, no decay, no impurities.

5. 24 R
5.2 Feature specifications
WS MR IEFR AR BAT S 3R 1 RIE -

The characteristic indexes of seabuckthorn fruit oil should conform to the provisions of Table 1.

Rl FHEER

Table 1 Characteristic indexes

¥ 1E B R
WRERH PERRH IERRIE
Sea Sea buckthorn |Sea buckthorn
buckthorn whole fruit oil |whole fruit oil
whole fruit
oil

5



1t38%k n® Refractive index 1.4600~1.4800

ff{# (1)(g/100g) lodine value 50~110 70~100 30 ~70

4E4-RE (mg/100g) Vitamin E> 70 100 250

AL (mg KOH/g) 130~200 130~200 130~200

Saponification value

ANEALHI(%) Unsaponifiable > 1 1 10

T g R 41 1%/ (%) Main fatty acid composition

£#A#ER (C16:0) Palmitic acid 30.0~40.0 25.0~35.0 25.0~
35.0

FRAEH AR (C16:1) Palmitoleic acid > 30.0 28.0 25.0

figi i & ( C18:0) Stearic acid 0.5~2.0 0.5~2.0 0.5~2.0

JIEZ (C18:1n9) Oleic acid 5.0~18.0 20.0~30.0 28.0~
30.0

IV i 2 ( C€18:2n6) Linoleic acid 10.0~20.0 2.0~15.0 7.0~10.0

TEFRER  (C18:3n3) Linolenic acid 2.0~5.0 1.0~2.0 2.0~3.0

53R EERR
5.3 Quiality indicators

5.3.1 REEIRIE 2

5.3.1 Sensory indicators are shown in Table 2
VWIBCRIR B ARIRN AT R 2 KIE .

The sensory indexes of seabuckthorn fruit oil should meet the requirements in Table 2.

* 2 B

Table 2 Sensory indicators

HbR 4R B
A SR S by e
Indicator name Indicator Seabuckthor ORI DR
n V\_/ho!e Sea buckthorn juice [Seabuckthorn residue oil
fruit oil
oil
SR VG . B, RO R TE . B WA, IR R ARIREUAR, IR R BB RS
Appreances Ikl S B FEEAIGIRS S Rt Viscous liquid, solidified at
Clear and transparent Clear, transparent room temperature
liquid, easy to solidify as [liquid, easy to solidify
temperature decreases |2t 1OWer temperature
U ISEAUS FA YR [E A 1R AR, TE Rk




Smell and taste

\With seabuckthorn fruit oil inherent smell, taste, no peculiar smell

B (20°C)

Transparency (20°C)

e =T H Allow a little turbidity or precipitation

FERES
Col
our
and
lustr
e

Brown red, orange red

[ AN (S C AR &) ket Palm red

x5 £ Brown to yellow

5.3.2 IB{LIgHR

5.3.2 Physical and chemical indicators

R AL IR SR SEUALE
The physical and chemical indexes of seabuckthorn fruit oil should meet the requirements in Table 3.

7 3 IBILIEHR
Table 3 Physical and chemical indexes

i o5 4 R & #xRefers to the standard
The index
name
— it/ =4
Gl G2 G3
25 (KOH)/(mg/g)<Acid value(KOH)/(mg/g)< 3 8 15
i E Ak 1E/(2/100g)<Peroxide value/(g/100g)< 0.25
Ko B AR R W1(Y%)<Moisture and 0. 20
volatiles/(%)<
A2 /(%)< Insoluble impurity /(%)< 0. 15

533 5 YIRE

VAR5 R A B R T &R 400 E




=4 SEYIRE
Table 4 Pollutant limits

18 ¥r % FRThe index name B ¥rRefers to the standard

AR, GEFNERM<20)

Can not be detected, (solvent method fruit oil <20)

775k B R/ (mg/kg)<

Residual solvent/(mg/kg) <

S CBLAsT) /(mg/kg) 0.1
<Total arsenic (As) /(mg/kg) <

£y (BAPBIF) /(mg/kg)< 0.1
Lead(in Pb) /(mg/kg) <
o Ml 55 % K By/(ug/kg)< 10

Aflatoxin B1/(ug/kg) <

B CVEA (TS 0
Benzo (a) pyrene /(ug/kg) <
12454 g Pesticide residues 1 GB 2763 AL EHAT

According to GB 2763

534 %58
5.3.4 Net content

e BN E 50 B S A 2 s RI[2005] 5 75 5 A HIHE -
The net content should conform to the provisions of the State General Administration of Quality
Supervision, Inspection and Quarantine [2005] Order No. 75.

68 I
6 Food additives

ANFEIAEAT B SR INF o
Do not add any food additives.

7 WSk

7 Inspection Methods
71BAE

7.1 The transparency

% GB/T 5525 il E I T 7A L T
According to the method specified in GB/T 5525.

7.2 SRR R
7.2 Smell and taste

% GBIT 5525 Ml E I T A 4L
According to the method specified in GB/T 5525.
138%F
7.3 Colour



% GB 5009.37 M EIF AL T
According to the method specified in GB 5009.37.

7.4 HtiEH
7.4 Refractive index

1% GBIT 5527 HE [ 77 VM E -
According to the method specified in GB/T 5527.

7.5 8i{E
7.5 lodine value

1% GBIT 5532 & [ 77 VM 5E -
According to the method specified in GB/T 5532.

T6HEERE
7.6 Vitamin E
% GB 5009.82 Fi i [ 77 120 7€
According to the method specified in GB 5009.82.
7.4 RERAERZARX
7.4 Composition of Fatty acids
¥ GB 5009.168H M5 = NE .
According to the method specified in GB 5009.168.

15 KARIEED
7.5 Moisture and volatiles

¥ GB 5009.2368 EHI 77 7R ME
According to the method specified in GB 5009.236.

76 FAMER
7.6 Insoluble impurities
1% GBJT 15688 ML Z HI 7576 M E
According to the method specified in GB/T 15688.

77 BE
7.7 The acidity
% GB 5009.229 L 77T 7A M E o
According to the method specified in GB 5009.229.
78 TEMAE
7.8 Peroxide value

% GB 5009.227 M 77T 7A M E o
According to GB 5009.227 method of determination.

79 BiE
7.9 Saponification value
¥ GBIT 553481 2 7 7AWE .
According to the method specified in GB/T 5534.

7.10 R
7.10 The total arsenic

¥ GB5009.11 LR ENE.
According to the method specified in GB 5009.11.



7.11 5B
7.11 Lead

¥ GB 5009.12 FlERFT7ENE.
According to the method specified in GB 5009.12.

712 HEHESE B
7.12 Aflatoxin B1

¥ GB 5009.22 L EH T AN E o
According to the method specified in GB 5009.22.

713 BAIREE

7.13 Residual solvent

% GB 5009.262 #5E 1 77 15 5E -
According to the method of GB 5009.262.

714 E(a)Ek
7.14 Benzo () pyrene

i GB 5009.27 FL5E I 77 LI 5E -
According to the method specified in GB 5009.27.

8 s AL

8 Inspection rules

8.1 184853k

8.1 Classification of Inspection

or e o3 H R AR A 56 P A
The inspection is divided into factory inspection and type inspection.

8.2 4Rt ShE
8.2 Batch and sampling

FEAL BRI AL P2 B oy — RSt sbie 7 ik %8 GBIT 5524 FiiE 1 ER 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 i 8%

8.3 Delivery inspection

8.3.1 i) IR, RIS, JTATH
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.

832444 1. K2, FI EWUHATATIN: VAT S AV IRR I E0A5 74715 B R O Aerill .
8.3.2 Test all items according to Table 1, Table 2 and Table 3; Solvent - extracted seabuckthorn
fruit oil includes determination of residual solvent.

8.4 IR
8.4 Type test

R SCRI0 I H B AR AR ESS 5 SHUE M Efabs, LW, FEHT ek, AT
GGG 2 — 3 RiHEAT R A -

The type inspection items shall include all indexes specified in Chapter 5 of this standard and shall
be inspected once a year during normal production. Type inspection shall be carried out under any of the
following circumstances:

a) 77 E B E N

10



a) In the process of product identification;
b) IEH AR N REEREAT I
b) Once a year under normal production conditions;
o) JERL L2, WHRABKE;
¢) Major changes in raw materials, processes and equipment;

d) gL ERE A
d) resumption of production after suspension for more than half a year;

e) EZ i MBI Y SR 56 E R I
e) When the type inspection requirements are put forward by the national quality supervision agency.
8.5 HIER N
8.5 Decision iules

) A AR T — B S RATT S AP HEESRING, WA SR AlllEs R
AT EATERUERS, 2™ NGRS -

If one test result does not meet the requirements of this standard in the factory inspection or type
inspection, it will be judged as unqualified. When all the test results meet the requirements of this
standard, the batch of products shall be judged as qualified.

9 FREHRIR
9 Label and mark

PR ARG AR N T A GB 7718 GB 28050 KA FSHLE «
Product marks and labels should comply with GB 7718, GB 28050 and relevant regulations.

10 8%, =4, &

10 Packing, transportation and storage

10.1 %
10.1 The packing

PR EINAT G GBIT 191, GBIT 17374 KEZ & PAERIAH RIEMESR, NRHEDE
M ERE, IFA T M E 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
qualification certificate shall be attached.

10.2 iz
10.2 Transportation

PRSI AR AN RE SR RIS . IS LY, R, R, TSRS
i, Bikse o diidi.

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.

103 ™ fF
10.3 The storage

PN ORAFAE R TR KR AT DAL BRI 26 AF T, B2 AR5 HE.
AF. BRW. ZER. 5 R P17

11



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 poisonous, harmful, odorous, volatile or corrosive
articles.

12



