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Table 2
	Requirements for Margarine

	
	Characteristics
	Requirements

	1
	Moisture percent by wt.  max
	16

	2
	Oil/Fat percent by wt. min.
	80

	3
	Free Fatty acid (as Oleic acid) of the constituent Oil/Fat, percent by wt. max
	0.35

	4
	Unsaponifiable matter of the constituent Oil/Fat, percent by wt., max
	1.5

	5
	Peroxide value expressed as milliequivalent oxygen per Kg. max
	For Table Margarine: 10

For Industrial Margarine: 5

	6
	Slip Melting Point maximum
	For Table Margarine: 38.5 °C

For Industrial Margarine: 48°C

	7
	Metal Contaminants , Parts per million , max

	
	Iron (Fe)
	1.5

	
	Copper (Cu)/Lead (Pb)/Arsenic(As)
	0.1

	
	Nickel (Ni)
	0.5

	8
	Vitamin 'A'  I.U per Kg. of finished product, min.
	33,000 +10%

	9
	Other Vitamins
	Limited by GMP


Table 3
	Requirements for Margarine Spreads

	
	Characteristics
	Requirements

	1
	Moisture percent by wt. 
	39

	2
	Oil/Fat percent by wt. min
	<60 and > 40

	3
	Free Fatty acid (as Oleic acid) of the constituent Oil/Fat, percent by wt. max
	0.35

	4
	Unsaponifiable matter of the constituent Oil/Fat, percent by wt., max
	1.5

	5
	Peroxide value expressed as milliequivalent oxygen per Kg. max
	10

	6
	Slip Melting Point maximum
	For water continuous: Not Applicable

For Oil continuous 42°C

	7
	Metal Contaminants , Parts per million , max

	
	Iron (Fe)
	1.5

	
	Copper (Cu)/Lead (Pb)/Arsenic(As)
	0.1

	
	Nickel (Ni)
	0.5

	8
	Vitamin-‘A’ I.U. per kg of finished product.
	33,000 to 4500 

	9
	Vitamin D3 I.U. per kg of finished product.
	3000 to 4500

	10
	Other Vitamins
	Limited by GMP


5.
SHELF LIFE:
“shelf life of Margarine, Margarine Spread and Spread shall not be more than 9 months and for Industrial Margarine not more than 12 months.

6.
MICROBIOLOGICAL REQUIREMENTS:

Margarine and Margarine Spreads shall comply with the microbiological requirements given in Table-4.
TABLE- 4
	Microorganisms
	Limits

	Total Viable Plate Count
	< 25000 cfu/g

	Coliforms
	< 100 cfu/g

	Yeast  and Mould 
	< 1000 cfu/g

	Salmonella
	Negative in 25 ml or g

	Listeria 
	Negative in 25 ml or g

	Staph. Aureus
	Negative in 25 ml or g
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