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To stabilise oil and to make it To remove undesi rable taste and
smoke less easily when heated
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To make oil less prone to rancidity To remove natural colour Refined oil
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CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS "
Food and Agricul frae Ty
cepmamsagre (@ World Health
the United Nations Yy 1% Organization
——

E-mail: codexi@fao.org - www.codexalimentarius.org

CODE OF PRACTICE FOR THE REDUCTION OF 3-MONOCHLOROPROPANE-1,2- DIOL ESTERS
(3-MCPDEs) AND GLYCIDYL ESTERS (GEs) IN REFINED OILS
AND FOOD PRODUCTS MADE WITH REFINED OILS

CXC 79-2019

Adopted in 2019.
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http://www.fao.org/fao-who-codexalimentarius/codex-texts/codes-of-practice/en/
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