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L&i néi dau

TCVN 6312:2013 thay thé TCVN 6312:2007;

TCVN 6312:2013 hoan toan twong dwong voi CODEX STAN 33-1981,
Stra abi bd sung ndm 2013;

TCVN 6312:2013 do Ban k§ thuat tiéu chudn quéc gia TCVN/TC/F2
Déu m& dbng vét va thue vét bién soan, Téng cyc Tiéu chudn Po lvdng
Chét lvgng thdm dinh, BS Khoa hoc va Céng nghé céng bé.



TIEU CHUAN QUOC GIA TCVN 6312:2013

Dau 6liu va dau ba dliu

Olive oils and olive pomace oils

1 Pham vi ap dung

Tiéu chuln nay 4p dung cho dAu 8liu va diu ba éliu ding lam thyc phdm dugc mé ta trong Didu 2.

2 Mota

2.1 DAu 6liu (olive oil): dAu thu dwoc hoan todn tir qua clia cay dliu (Olea europaea L.), khdng bao
gdm céc loai dAu thu dugc tir céc qua trinh tai este héa hodic str dung cac dung mdi va bét ky hdn hop
véi cac loai dAu Khac.

2.2 DAu dliu nguyén chét (virgin olive oils): diu thu duwgc hoan toan tir qua cua cay dliu bing céc
bién phap co hec hodc vét ly khac trong cac didu kién, dic biét I3 didu kién nhiét, ma khdng 1am bién
i tinh chit cia dAu va khdng cb bit ky phurong phép xir Iy ndo khéc ngodi vigc rira, lang, ly tam va loc.

2.3 DAu b3 dliu (olive-pomace oil): diu thu dugc biing cach x(r Iy ba 8liu véi dung mdi ngoai trir dung
mai 43 halogen hda ho#c bing cac bién phép vat Iy khac, khéng bao gdm céc loai dAu thu dwec bing
cac qua trinh tai este hoa hodc st dung cac dung mdi va bét ky hdn hop véi céc loai ddu khac.

3 Thanh phin chinh va cic chi tidu chét legng

34 DAu dliu nguyén chit djc bigt: diu dliu nguyén chat co ham lugng axit ty do, tinh theo axit oleic,
khong vurot qué 0,8 g/100 g va cac déic tinh khac phai dap (mg cac yéu cAu quy dinh d6i véi loai nay.

3.2 DAu dliu qguyén chit: diu 8liu c6 ham lwgng axit ty do, tinh theo axit oleic, khdng Ién hon
2,0 g/100 g va céc dic tinh khéc phai dap (rng cac yéu cAu quy dinh ddi véi loai nay.
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3.3 DAiu 6liu nguyén chét théng thwéng: diu 8liu nguyén chét cé ham lwgng axit ty do, tinh theo
theo axit oleic, khdng 1&n hon 3,3 g/100 g va cac d3c tinh khac phai dap Ung céc yéu clu quy dinh ddi
vé&i cép loai nay.

3.4 DAu éliu tinh luyén: diu bliu thu dwgc tir du 8liu nguyén chét bing phwong phép tinh luyén
nhung khéng lam thay ddi cAu tric glyxerit ban ddu. DAu aliu tinh luy@n ¢é ham hegng axit ty do, tinh
theo axit oleic, khéng I&n hon 0,3 g/100 g va cac dic tinh khac phéi d4p (ng céc yéu cAu quy dinh abi
v&i loai nay. ' ‘

3.5 DAu 8liu: h8n hop clia diu dliu tinh luyén va dAu liu nguyén chét thich hep d& 1am thue phém,
Dau 8liu ¢é ham lweng axit t do, tinh theo axit oleic, khdng Ién hon 1 g/100 g va cac déc tinh khac
phai d4p ng cac yéu ciu quy dinh dbi véi loai nay.

3.6 DAu ba 8liu tinh luyén: diu thu dugc tir dAu ba 8liu thd bang phwong phép tinh luyén nhing
khong lam thay d&i cAu tric glyxerit ban dAu. D4u ba 8liu tinh luyén c6 ham lugng axit ty do, tinh theo
axit oleic, khdng 1&n hon 0,3 g/100 g va cac diic tinh khac phai dap tng cac yéu clu quy dinh ddi véi
cAp loai nay.

3.7 DAu ba 8liu: hdn hop clia diu ba oliu tinh luyén véi diu 6liu nguyén chat. DAu ba dliu ¢6 ham
lweng axit t do, tinh theo axit oleic, khdng Ién hon 1 g/100 g va cac dic tinh khac phai d&p &rng céc
. yéu chu quy dinh dbi v&i cAp loai nay.

3.8 Dic tinh ¢am quan (mdi va v]) ctia diu 8liu nguyén chét

Trung vj cia khuyét tat | Trung v| cla thudc tinh qua
DAu 8liu nguyén chét dic biét Me=0 Me>0
DAu 8liu nguyén chét 0<Mex<25 Me>0
Déu dliu nguyén chét théng thuéng 2,5<Me<6,0

" Hodc khi trung {fi clia khuyét tat nhd hon hodic bing 2,5 va trung vi cia thudc tinh qua biing 0.

3.9 Thanh phan axit béo xé4c djnh dwee bing séc ky khi (% axit béo tng sé)

Dau ollu nguyén chét | b?liutlil:zuluyén DAu bnﬁa:lll:ft:::!uluyén
Axit béo
C14:0 0,0+0,05 0,0 + 0,05 0,0+ 0,05
C16:0 7.5+ 20,0 7.5+ 20,0 7.5+ 20,0
C16:1 0,3+ 35 03+35 03+35
c17:0 0,0 +0,3 00+0,3 0,0+0,3
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Diu 8liu nguyén chit Dau 8liu DAu ba 6liu
DAu dliu tinh luyén | DAu b4 8liu tinh luyén

C17:1 0,0+03 00+0,3 00+03
Cc18:.0 05+50 05+5,0 05+50
C18:1 55,0 + 83,0 55,0 + 83,0 55,0 + 83,0
c18:2 35+210 35+21,0 35+21,0
c18:3 - - -

C20:0 00+0,6 0,0+06 0,0+086
C20:1 00+04 00+04 00+04
C22:0 00+0,2 00+0.2 00+03
C24:0 00+02 0,0+0,2 0,0+0.2
Axit béo dang trans

c181 7T 0,0+0,05 0,0+ 0,20 0,0+ 0,40
C182T+C183T 0,0+ 0,05 0,0+0,30 0,0+0,35
3.10 Thanh phin sterol va triterpen dialcohol
3.10.1 Thanh phin desmetylsterol (% sterol tdng sb)
Cholesterol <05
Brasicasterol <0,2 d6i véi dau ba dliu
<0,1 88i v6i c4c loai khac

Campesterol <40
Stigmasterol < campesterol
Delta-7-stigmastenol <05
Beta-sitosterol + delta-5-avenasterol + delta-5-23-stigmastadienol

+ clerosterol + sitostanol + delta-5-24- stigmastadienol 2930

3.10.2 Trj sé téi thidu cua sterol tdng sé

DAu 6liu nguyén chét

DAu 8liu tinh luyén 1,000 mg/kg
DAu dliu
D4u ba 8liu tinh luyén 1,800 mg/kg

DAu ba dliu

1,600 mg/kg
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3.10.3 Ham leong tdi da clia erythrodiol va uvaol (% sterol tdng sé)

DAu 8liu nguyén chét

DAu 8liu tinh luyén =45
DAu 8liu
3.11 Ham lvgng sap

Mirc
DAu 8liu nguyén chét < 250 mglkg
DAu 4liu tinh luyén < 350 mg/kg
DAu éliu < 350 mg/kg
DAu b3 8liu tinh luyén > 350 mg/kg
Dau b3 8liu > 350 mg/kg .

312 Chénh léch tdi da ham lwgng triglyxerit 42 ECN giira Iy thuyét va thyc té

DAu dliu nguyén chét 0,2

DAu dliu tinh luyén 03

DAu dliv 0,3

Diu ba 8liu 0,5
3.13 Ham lvgng téi da clia stigmastadien

DAu 8liu nguyén chét 0,15 mg/kg

3.14 Trj sé peroxit

DAu éliu nguyén chét

< 20 mili dwong lwgng oxy hoat tinh/kg diu

DAu 8liu tinh luyén

<5 mili dwong lgng oxy hoat tinh/kg dAu

DAu 8liu

< 15 mili dwong lugng oxy hoat tinh/kg dAu

DAu ba 6liu tinh luyén

< 5 mili duong lweng oxy hoat tinh/kg dau

DAu ba bliu

< 15 mili dwong lugng oxy hoat tinh/kg diu
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3.15 D4 hip thy tia cye tim (UV) K270

Do hip thy UV & 270 nm Delta K
DAu 6liu nguyén chit dic biét <0,22 <0,01
DAu 8liu nguyén chét <0,25 <0,01
DAu 8liu nguyén chét thong thudng <0,30* <0,01
DAu 6liu tinh luyén <1,10 <0,16
DAu dliu <0,90 <0,15
DAu ba 8liu tinh luyén <2,00 <0,20
DAu b3 dliu ' <1,70 <0,18
* Sau khi cho m3u qua nhdm hoat héa, 46 hap thy & 270 nm s& b&ng hoc nhd hon 0,11,

4 Phy gia thyc phdm

4.1 DAu 8liu nguyén chit

Khéng cho phép str dung phuy gia @8i v&i san phim nay.

4.2 DAu 8liu tinh luyén, diu 8liu, diu b dliu tinh luygn va diu ba éliu

Cho phép bd sung alpha-tocopherol [d-alpha tocopherol (INSV 307a); hdn hop tocopherol dam dic
(INS 307b); dl-alpha tocopherol (INS 307¢)] vao c4c san phdm trén dé& phyc hdi tocopherol ty nhién @3 bj
that thoat trong qua trinh tinh luyén. Ham Iwgng alpha-tocopherol trong thanh phim khéng duoc virgt qua
200 mg/kg.

5 Chitnhidm bin

5.1 Céc san phdm thudc pham vi 4p dung cla tiéu chudn ndy phai tuan thi cic giéi han téi da cho
phép v& chét nhiém bin va déc té trong CODEX STAN 193-1995% General standard for contaminants
and toxins in food and feed (Tiéu chudn chung ddi v6i céc chét nhidm bén va céc dbe té trong thyue
phdm va thirc &n chdn nudi).

5.2 Dw lwgng thubc bao vé thipe vit

Céc san phdm thudc pham vi 4p dung ciia tiéu chuén nay phai tudn thi céc giéi han téi da cho phép vé
dw lvgng thubc bdo vé thire vat theo quy dinh hién hanh.

Y INS: ma sb quic té vé phy gia thyc phdm,

2 CODEX STAN 193-1995 a3 duoc sodt xét nam 2007 va dugc chip nhan thanh TCVN 4832:2009 Tidu chudn chung 86i vér
céc chét nhifm bén va céc dbc 16 trong thyre phém, cb sira di vé bign tap.
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6.3 Dung m&l da halogen hoé

Ham lrgng t6i da cia mdi loai dung mdi @4 halogen hoé 0,1 mg/kg
Ham lwong téi da clia tdng cac dung méi @3 halogen hod 0,2 mg/kg
6 Vésinh

6.1 Céc sdn phdm thudc pham vi 4p dyng cla tiéu chuin ndy cAn dwoc san xut va xir Iy theo
CAC/RCP 1-1969 General principles of food hygiene (Quy pham thyc hanh vé nhimg nguyén tic
chung vé vé sinh thuc phdm) va cac quy pham khac cé lidn quan nhw cdc quy pham thye hanh, quy
pham thyre hanh vé sinh.

6.2 Céac sin ph3m phai phit hop véi céc tidu chudn vi sinh dwgc thidt 1ap theo TCVN 9632:2013
(CACIGL 21-1997) Nguyén téc thiét Iép va ép dung tiéu chi vi sinh abi véi thye pham.
7 Ghinhén

San phdm phdi dugc ghi nhan theo CODEX STAN 1-1985" General standard for the labelling of
pre-packaged foods (Ghi nh&n thyre phdm bao géi sén).

7.4 Tén san phdm

Tén cta san ph3m phdi théng nhét véi Didu 3 clia tigéu chudn ndy. Khdng duoc ghi “dAu oliu” dung cho
“ddu ba sliu".

7.2 Ghi nhan bao bl khéng diang a8 ban 1é

Ngoai tén clia san phdm, nhan biét 16 hang, tén va dja chi clia nha sdn xuét hodc nha ddng gol phai
dugce ghi trén nhan thi théng tin ddi véi cac bao bl khdng ding d& bén 18 cling phai ghi trén nhan hoc
trong cac tai liéu kém theo.

Tuy nhién, viéc nhan biét 16 hang, t&n va dja chi nha san xult hodic nha d6ng géi cé thé thay bing ky
hiéu nhan biét, véi didu kién 1 ky hiéu d6 c6 thd d& dang nhan bidt cling véi cac tai liéu kém theo.

3 CAC/RCP 1-1969 a& duroc soét xé6t ndm 2003 va dugc chip nhan thanh TCVN 5603:2008 (CAC/RCP 1-1969, Rev. 4-2003)
Quy pham thyrc hénh vé nhing nguyén téc chung 66i v6i vé sinh thye phim.,

‘' CODEX STAN 1-1885 02 Gugre 504t xét nim 2010 va dugre chip nhin thanh TCVN 7087:2013 (CODEX STAN 1-1985, Amd. 2010)
Ghi nhén thye phdm bao g6i sén.
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8 Phwong phép phén tich va Iy miu

8.1 Xac dinh céc dic tinh cdm quan, theo COI/T.20/Doc. Sé 15% Organoleptic assessment of virgin
olive oil (Pénh gi& cédm quan G6i voi déu bliu nguyén chél).

8.2 Xéc djnh axit ty do, theo c4c tiéu chuén sau:
TCVN 6127:2007 (ISO 660:1996) ® Ddu m& dong vét va thuc vét - Xéc dinh trj sé axit va d6 axit,
AOCS" Cd 3d- 63 (03) Acid value of fats and oils (Trj s6 axit cia ddu m&).

8.3 Xac djnh thanh phn axit béo, theo céc tiéu chudn sau:

ISO §508:1990 Animal and vegetable fats and oils — Analysis by gas chromatography of methy! esters
of fatty acids (Ddu m& ddng vét va thirc vét - Phén tich metyl este cla axit béo bang sdc ky khi);

COIT.20/Doc. S6 24 Preparation of the fatty acid methyi esters from olive oil and olive-pomance oil
(Chuén bj metyl este cia axit béo tir déu bliu vé déu ba bliu);

AOCS Ch 2-91(02) Datermination of fatty acids in olive oils by capillary GLC (Xac djnh axit béo trong
dau 6liu blng sdc ky khi-ldng mao quén);

‘ AOCS Ce 11-96 (02) Determination of cis- and trans- fally acids in hydrogenated and refined oils and
fats by capiilary GLC (Xéc dinh axit béo dang cis va trans trong ddu m& tinh luyén vé ddu m& da hydro
héa bang séc ky khi-Idng mao quén).

Ddi véi viec chudn b m3u thye hién theo:

1SO 5509:2000° Animal and vegetable fats and oils — Preparation of methyl esters of fatty acids (Déu
m& ddng vét va thue véat— Chuén bj metyl este cla axit béo),;

AOCS Ce 2-66 (97) Preparation of methyl esters of fatty acids (Chudn bj metyl este cta axit béo).
8.4 Xac djnh ham lwgng axit béo dang trans, theo cac tiéu chuln sau:

TCVN 8673:2013 (1ISO 15304.:2002) Déu md& dong vat va thuc vét — Xéc dinh ham luvgng céc ddng
phén axit béo dang trans ctia ddu m& thyc vét — Phuong phép séc ki khi,

COIT.20/Doc. S& 17 Determination of trans unsaturated fatty acids by cepillary column gas
chromatography (X4c dinh axit béo dang trans chuwa béo hoa bdng séc ky khi cft mao quén),

5 COl: Hisp hoi ddu dliv qubc th.

8 TCVN 6127:2000 (ISO 660:1996) d4 bj hiy va duge thay thé bing TCVN 6127:2010 (ISO 660:2008) Diu m& ddng vl va
thue vat - Xdc dnh tri 88 axit va do axit.

' AOCS: Higp hdl héa ddu Hoa Ki.

® SO 5509:2000 45 bi hiy va dugc thay thé bing 1ISO 12668-2:2011 {dugc chép nhin thanh TCVN 9675-2:2013 (1ISO 12066-
2:2011) Ddu m& ddng vét vé thire vt — Séc ki khi céc metyl este cia axit béo - Phén 2: Chudin b mety! este cia axit béo).

11
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AOQCS Ce 1f-96 (02) Determination of cis- and trans- fatty acids in hydrogenated and refined oils and
fats by capillary GLC (Xéc djnh axit béo dang cis va trans trong du m& tinh luyén va ddu m& 3a hydro
héa bdng s&c ky khi-long mao quén).

8.5 Xac dinh ham lwong sap, theo céc tidu chuln sau:

COlT.20/Doc. S 18 Determination of wax content by capillary column gas-liquid chromatography (Xéc
dinh ham luong s&p bang sdc ky khi-Idng cot mao quén);

AOCS Ch 8-02 (02) Olive oil, wax content (Dé4u oliu, ham lugng sép).

8.6 Tinh chénh léch ham lwong triglyxerit 42 ECN gitra Iy thuyét va thiee t, theo céc tidu chudn sau:

COlT.20/Doc. S& 20 Determination of the difference between actual and theoretical content of
triacylglycerols with ECN 42 (X4c dinh d9 chénh léch ham lwong triacyiglycerol ECN 42 gitra ly thuyét
va thye té),

AQCS Ce 5b-88 (97) Triglycerides by HPLC {Xac dinh triglycerides bdng HPLC). -
8.7 Xac djnh thanh ph-’m va ham Iwgng sterol, theo céc tiéu chuln sau:

I1ISO 12228:1999 Animal and vegetable fats and oils — Determination of individual and total sterols
contents — Gas chromatographic method (Ddu m& ddng vét va thuc vat — Xéc dinh sterol tbng sé véa
sterol riéng ré — Phurong phép séc ky khi);

COWT.20/Doc. S8 10 Determination of sterol composition and content by capillary column
chromotography (Xéc dinh thanh phén va ham luong sterol bing séc ky cbt mao quan);

AOCS Ch 6-91 (97) Olive oil, sterol fraction by TLC and capillary GLC (D4u oliu, x&c dinh phén sterol
béng séc ki I6p mdng va bang sdc ky khi-Idng trén c6t mao quén).

8.8 Xac dinh ham lwgng erythrodiol, theo COIT.20/doc. Sé 30 - 2011 Determination of the
composition and content of sterols and slerols and lriterpene dialcohols by capillary column gas
chromatography (Xéc dinh thanh phén va ham lupng cua sterol va dialcohol sterol va dialcohol triterpen
béng séc ky khi c6t mao quén).

8.9 Xac djnh stigmastadien, theo céc tiéu chun sau:

ISO 15788-1:1999 Animal and vegetable fals and oils — Determination of sligmastadienes in vegetable oils
— Part 1: Method using capillary-column gas chromatography (Reference method) [Ddu m& dong vét va
thye vt — Xéc dinh stigmastadien trong ddu thuc vét — Phén 1: Phuong phép st dung séc ky khi cbt mao
quén (Phuong phép chuén));

12
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ISO 15788-2:2003 Animal and vegetable fats and oils = Determination of stigmastadienes in vegetable oils —
Part 2: Method using high-performance liquid chromatography (HPLC) [Déu m& &ong vét va thyc vét - Xéc
dinh stigmastadien trong ddu thyc vét - Phén 2: Phurong phép stk dung séc ky 1dng hiéu ndng cao (HPLC));

COI/T.20/Doc. S6 11 Determination of stigmastadienes in vegetable oils (Xéc dinh stigmastadienes trong
d4u thue vat);

AOCS Cd 26-96 (03) Stigmastadienes in vegetable oils (Xéc djnh stigmastadien trong déu thyr vét).
8.10 Xac dijnh trj sé peroxit, theo céc tiéu chun sau:
TCVN 6121:2007 (ISO 3960:2001) ® Ddu m& ddng vét va thure vét — Xéc dinh tri s8 peroxit,

AOCS Cd 8b-90 (03) Peroxide valus, acetic acid-isooctane method (X4c dinh tri s6 peroxit, phuong
phép axit axelic-isooctan).

8.11 Xac djnh dd hip thy trong tia cye tim (UV), theo cac tidu chuén sau:

ISO 3656:2002'" Animal and vegetable fats and oils — Determination of ultraviolet absorbance
expressed as specific UV extinction (Ddu m& dong vét va thue vét — Xéc dinh d hép thy trong tia cyc
tim duorc bidu thj theo hé s tét UV riéng),

COIIT.20/Doc. 819 Spectrophotometric investigation in the ultraviolet (Xéc dinh quang phd tia cyc tim);
AOCS Ch 5-91 (01) Olive oil, specific extinction (D4u ofiu, x4c dinh hé sé tat riéng).

8.12 Xac djnh alpha-tocopherol, theo TCVN 6761:2000 (ISO 9936:1997)" Ddu m& déng vét va
thiere vt = Xéc dinh ham lugng tocopherol va tocotrienol = Phuong phép séc ky 16ng higu nang cao.

8.13 Phét hidn cac vét clia dung mdi a3 halogen ho4, theo COI/T.20/Doc. Sé 8 Determination to
tetrachlorethylene in olive oils by gas-liquid chromatography (X4c dinh tetrachlorethylen trong déu oliu
béng séc ki khi-léng).

8.14 LAy miu, theo cac tiéu chuin sau:
TCVN 2625:2007 (ISO 5555:2001) Ddu m& ddng vét va thyre vat - Ly méu,

TCVN 6128:1997 (1SO 661:1989) ¥ Ddu m& dng vét va thyre vat — Chudn bj mu thiy.

¥ TCVN 6121:2007 (ISO 3960:2001) 84 bj hity va dugc thay thé bAng TCVN 6121:2010 (1ISO 3960:2007) Ddu m& dong vat
va thue vat - Xéc dinh trf s peroxit = Phuong phép xéc Gnh &iém kit thic chudin 8 18t (quan sét bing mit thudmg).

9150 3656:2002 A4 bj hily va dugc thay thd bAng 1SO 3656:2011,

") TCVN 6761:2000 (ISO 9936:1997) 44 bj hiy va durgc thay thé bing TCVN 6781:2008 (ISO 9836:2008) Ddu m& ddng thuc
vat - Xac dinh ham luymg tocopherol va tocotrienol bing phuong phép séc kI Idng hidu néng cao.

2} TCYN 6128:1987 (1ISO 661:1989) a4 bj hily va duoc thay thé bing TCVN 6128:2007 (ISO 661:2003) Ddu m& dong vt
vé thye vét— Chudn bj miu thir.
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Phy luc A
(Tham khao)

Thanh phén va céc chi tidu chit lwgng khac

A.1 DPijc tinh vé chit lwgng

A1 DO Am va chét bay hoi

Mirc téi da
DAu 8liu nguyén chét _ 02%
DAu 8liu tinh luyén 01%
Du dliu 01%
DAu ba 6liu tinh luyén 0.1%
DAu b3 dliu 0.1%
A.1.2 Tap chét khong tan
Mirc tdi da
D&u dliu nguyén chét . 01%
DAu 8liu tinh luyén 0,05 %
Déu 8liu 0,05 %
Dau b 8liu tinh luyén 0,05 %
Dau b3 8liu ' 0,05 %
A.1.3 Vétkim loai
Mirc téi da
Sét (Fe) 3 mg/kg
Déng (Cu) 0.1 mg/kg

14



A.1.4 DPic tinh cidm quan

A.1.4.1 DAu éliu nguyén chit

Xem Didu 3 cla tiéu chuéin nay.

A.1.4.2 Céc logi ddu khic

TCVN 6312:2013

M Vi Mau
DAu 8liu tinh luyén C6 thé chép nhan dwgc | C6 thé chép nhan dugc Vang sang
DAu dliu Tét Tét Sang, vang dén xanh
DAu ba dliu tinh luyén | C6 théd chdp nhén duwge | C6 thé chép nhan dugce | Séang, vang dén vang nau
DAu b3 6liu C6 thé chip nhan dugc | Co théd chdp nhan dugc | Sang, vang dén xanh

A.1.4.3 Ddtrong &20°C trong 24 h

Déu éliu tinh luyén, dau éliu, dau ba 6liu tinh luyén, du ba dliu:

A.2 Diac tinh thanh phin

Trong subt.

A.2.1 Axit béo bdo hoa tai v| tri 8é 2- clia triglyxerit (tdng axit palmitic va axit stearic)

Mirc tdi da

DAu 8liu nguyén chét 1,5 %
Dau dliu tinh luyén 1,8%
DAu dliu 1,8 %
DAu ba 8liu tinh luyén 22%
DAu ba dliu 22%

A.3 DBic tinh Iy hoa

A.3.1 Ty trong twong déi (20 °Cinwéde & 20 °C) 0,910+0,916

A.3.2 Chisb khic xa (n3°)

DAu 8liu nguyén chét

DAu 8liu tinh luyén

DAu 6liu

1,4677 + 1,4705

DAu ba &liu

1,4680 + 1,4707
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A.3.3 Trisb xa phdng hod, mg KOH/g diu

DAu 8liu nguyén chét

DAu dliu tinh luyén 184 + 196
Déu 6liu

DAu b3 8liu 182 + 193

A.3.4 Trsbist(Wijs)

DAu dliu nguyén chét

DAu 6liu tinh luyén 75+ 94
DA 3liu |
DAu b éliu 75+ 92

A.3.5 Chitkhong xa phong ho4

Mirc tdi da
DAu 8liu nguyén chét
DAu 6liu tinh luyén ; 15 g/kg
DAu bliu
DAu ba dliu 30 g/kg

A.3.6 DO hip thy UV K232

D hip thy tia cye tim (UV) & 232 nm

DAu dliu nguyén chét dic biét <2,50

DAu 8liu nguyén chét <2,60

A.4 Phuwong phap phén tich va Idy miu

A.4.1 Xéc djnh @ 4m va chit bay hoi, theo TCVN 6120:2007 (ISO 662:1998) D4u m& ddng vét va
thyre vat - Xéc dinh 36 4m va ham luong chét bay hoi.

A.4.2 Xac dinh tap chit kh8ng tan trong diu nhe, theo TCVN 6125:2007 (ISO 663:2000) ' Déu
m& dBng vt vé thure vét = Xéc dinh ham lupng chét khéng hoa tan.

3 TCVN 6125:2007 (ISO 663:2000) A4 bj hiy va dwec thay thé bﬁng TCVN 6125:2010 (1SO 663:2007) Ddu mo dOng vét va
thue vét — Xéc dinh ham luong tap chét khong tan.
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A.4.3 Xac dinh vét kim loai (ddng, sét), theo c4c tiéu chuén sau:

TCVN 6352:1998 (1SO 8294:1994) Déu, m& dong vét va thyre vét - Xéc dinh ham lugng déng, sét, niken
- Phuong phép quang phd hép thy nguyén te ding 16 graphit,

AOAC 990.05 Copper, iron, and nickel in edible oils and fats. Direct graphite furnace atomic absorption
spectrophotometric method (Ddng, sét va niken trong ddu m& thue phdm. Phuong phép do phé hép thu
nguyén ttr ding 10 graphit).

A.4.4 Xac dinh tr] s& xa phong héa, theo cAc tiéu chuln sau:

TCVN 6126:2007 (ISO 3657:2002) DAu mé dong vét va thyc vét - X4c dinh chi s6 xa phong,
AOCS Cd 3-25 (03) Saponification value (Xéc dinh trj s6 xa phong héa).

A.4.5 Xac dinh chit khéng xa phdng hod, theo cac tiéu chuln sau:

TCVN 6123:2007 (ISO 3596:2000) D4u m& ddng thuc vét — Xéc dinh chét khéng xa phong héa —
Phuong phép dung chét chiét dietyete;

ISO 18609:2000 Animal and vegetable fats and oils — Determination of unsaponifiable matter - Method
using hexane extraction (Déu m& dong vt v thyre vét — Xéc dinh chét khdng xa phdng héa - Phuong
phép str dung chét chiét hexan);

AOCS Ca 6b-53 (01) Unsaponifiable matter inciuding (Xéc dinh chét khéng xa phdng hoa).
A.4.6 Xac djnh ham lwgng axit béo tai vj tri sé 2 cuia triglyxerit, theo cac tiéu chuln sau:

TCVN 9674:2013 (1ISO 6800:1997) Déum& déng vét va thye vét = Xéc dinh thanh phén axit béo & vj tri
s8 2 coa céc phén tir triglycerid;

AOCS Ch 3-81 (97) Olive oil, fatty acids in the 2-position in triglycerides (Dé&u oliu, xéc dinh céc axit béo
& vj trf $6 2 cla céc phén t triglycerid).

A.4.7 Xac djnh ty trong twong ddi, theo IUPAC 2.101 Determination of the density (Xéc dinh ty
trong) véi hé sb chuyén ddi thich hop.

A.4.8 Xac dinh chi sb khiic xa, theo céc tiéu chudn sau:
TCVN 2640:2007 (1SO 6320:2000) Déu m& ding vét va thyuc vét — X4c djnh chi sé khac xa;
AOCS Cc 7-25 (02) Refractive Index (Chi s6 khilc xg).

A.4.9 Xac djnh trj sb idt, theo céc tiéu chudn sau:
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TCVN 6122:2007 (ISO 3961:1996) " D4u m& dong vét va thyre vét — X4c dinh tri sé iot,

AOAC 993.20 /odine value of fats and oils. Wijs (cyclohexane-acetic acid solvent) method [Trj sé
i6t cia ddu va mé. Phurong phép Wijs (dung méi cyclohexan-axit axetic)];

AOCS Cd 1d-92 (97) lodine value, cyclohexane-acetic acid method (Trj sé ibt ctia ddu va m&, phuong
phép ecyclohexan-axit axetic),

NMKL ** 39 (2003) /odine value. Determination in fats and oils (Wij's method) [Trj sé iét. X4c dinh trong
déu va m& (Phuong phép Wif's)].

A.4.10 Xac dijnh cic djc tinh cdm quan, theo COI/T.20/Doc. S8 15 Organoleptic assessment of
virgin olive oil (Panh gid cdm quan dbi véi déu bliu nguyén chét).

A.4.11 Xac dinh dd hip thy tia cye tim, theo céc tidu chudn sau:

ISO 3656:2002'® Animal and vegetable fats and oils — Determination of ultraviolet absorbance
expressed as specific UV extinction (Ddu m& dng vét va thue vét — Xéc dinh db hép thy trong tia cuc
tim dwoc bidu thj theo hé s6 tit UV riéng);

COI/T.20/Doc. S619 Spectrophotometric investigation in the ultraviolet (Xéc dinh quang phd tia cuc tim);
AOCS Ch 5-91 (01) Olive oil, specific extinction (Déu oliu, x4c dinh hé sé tat riéng).

A.4.12 Liy mAu, theo céc tiéu chudn sau:

TCVN 2625:2007 (1SO 5555:2001) Déu m& déng vét va thue vét - Lay méu,

TCVN 6128:1997 (ISO 661:1989) ' D4u m& déng vét va thyc vét = Chuén bj méu thi.

1 TOVN 6122:2007 (1ISO 3961:1696) a2 b hiiy v duge thay thé bing TCVN 6122:2010 (ISO 3961:2009) DAu mé dng vat
v thue val - Xéc dinh trj s iot.

) NMKL: Uy ban phan tich thye phdm Béic Au.
8|SO 3658:2002 44 bi hity va dugc thay thé bing ISO 3656:2011.

7 TCVN 6128:1997 (ISO 661:1989) d4 b| hily v4 dugc thay thé blng TCYN 6128:2007 (ISO 661:2003) Ddu m& dpng vét
va thue vt = Chuén bj méu thir.

18



	001.jpg
	002.jpg
	003.jpg
	004.jpg
	005.jpg
	006.jpg
	007.jpg
	008.jpg
	009.jpg
	010.jpg
	011.jpg
	012.jpg
	013.jpg
	014.jpg
	015.jpg
	016.jpg

