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| . Test Report of the Food Analyst’ 37 R TR
[Refer Regulatlon (2) of2.3.1] wars
Report No. L.S. / 1142/ Act /2021 / ) 22— Date: 04-10-2021

Cenrtificd that I Shuchita Agrnwal, Food Annlyst duly-appointed under the provisions of Pood Safety and
Standards-Act. 2006 (34 of 2006), for Rajasthan stale rcceived from Sh. Prem Chand Jain, Food Safety Officer
O/0 Chilef Medical & Health Officer, Sawal Madhopur a sample of “Jatebl made from malda, sugar and

refined soyabean oil™ bearing Code number and Serial number 11-2090 of Designatcd Officer cum Chicf Medical
& Health Officer, Sawai Madhopur area on 27-09-2021 for nnalysis.

The condition 6f seals on the container and the outer covering onreceipt was as fallows:

y The seals were intact and unbroken. The seals tallied with the specimen impression of the scal sent scparately by the
i Fopd Safety Officer in scaled _cnvclo;;e by hand.

| Emem———

und the sample.to bé “Jalebi Sweets made from malda, sugnr and refined soyabean oil” falling undcr
Regulation No. 2.12.1 of Food Safety and Standards (Food Products Standards and Food additive) Regulations,

2011. The sample was in a condition fit for analysis and has been analysed on 28-09-2021 to 04-10-2021 and the
Tesult of its analysis is given below. '

Analysis Report:- ~
(1) Sample description : - Sample is in a senled and intact wide mouth glass botile.
(2) Physical appcarance : - Orange-coloured soft solid picces of jalebi sweets. - &
(3) Labecl : - Loose sample. : E :
Sl. Quality Characteristics. Name of the- Results. . |-Erescribed standards es pec
No. Method of the ’ PR R P otncr it Ayt ryeegi ot e hegrerrd s
test used. ] {b) As per label deelarstion (or Prepristary food, =4
A N {€)At per provisiens of the Act, Rules aad H
) for both the above. :
1. Butyro rcfractometer rcading FSSAI Manuals. | 48.8 "58.5 t0 68.0 H
at 40.0°C of extracted il. - |- ofmethodof : .| (refined saynbean oil)- H
) analysis of food. -
Todine value of extracted oil. do-——— 5943 120.0 to 141.0 : P
= - _ (refincd soyabeon oil) =
Test for sugar Positive Positive = - :
Test for saccharine Negative | Negative i
s. Test for Argemone ol of Negative Negative . o 3 1
extracted ofl. - (5o BN e X ORI | sy e e S e o i
-6. “Test for Mineral oil of 27 [ Negativeiasn = ;
exlracted oil. ol £ e s s . i
7. ‘Added colouring matter, | Water soluble:” | Maximum (100mg/kg) for =
< - " -] synthetie individual permiitted colour as per
colour Sunset | Regulation No3.1 of Food Safaty 4
Yellow FCE,. | and Standards (Food Prod :
. (12mg/kg) Sinngnrds' and Food additive) ;
3 found present.. | Repulations, 2011, - L
Opinion-The sample of “Jalcbl made from malds, sugar and refincd soyabenan oil™ bearing Code No. and Sr. ¥
¥ No. H:2090 of Designated Officer.cum Chief Medical & IHealth Officer, Sawal Maodhpourls £
H Sub-Standard as the'extracted 6il does not conform-to the standards ol‘rpﬂz\e_dvsoynbsm oil as
l prescribed under Food Safety and Standards (Food Products Stundards and Food Additives) Regulations, -
2011. g i
Signcd this 04™ day of October 2021 . Ratupad T
; bt e Fu?d Aunlyst B o
DDRESS: DESIGNATED OFFICERCUM: .. =~ ! uthorized Sign ‘mm S -
A ¢ Chief Mcdical & Henlth-OfTicer, Snwdl Madhopur. St\&%{&éﬁeﬂ \
Cépy 16, COMMISSIONER OFFOOD SAFETY CUM STATE CENTRAL

. UR, RAJASTHAN
* e Director (P.H.), Medical'& Heallh Services, e L2l
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po?e“t}',ro Refractometer (BR) rea 48,8 at 40°C /

Felractr "Julteration or high oxidgih < %%aﬁ%;%
¢ind ﬁﬁ ;

rshan Singh

bean oil is low and suggests

hioiPrhitsin the 1.466-1.470
€X range, which transla % @




Key Detailg Regnrdlng the Reading Index - 1.466-1.470 at
Expected Range: Refined soybean oll typlcally has o Refractive (Rl.)&

Verification Needed: It jq highly recommended (o perfor

m other tests, such a4 Fatty Acig
Profile (GC) or fodine value, (o confirm purity,

Standarq Method: The measurement should he taken at 40°C,
Temperatyye Scnslllvllyt The BR req

ding Is highly dependent on (empernture, which mug¢
be controlled ¢ within + 0.1°C,
Othier Ojlg; Fopr confext,

ghee typleally hag o BR reading of 40-45 n¢ 40°C, white other
vegetable oflg have different Standards, FSSAI

An iodine value of 59.43 g /100g for "extracted oil" jg excep(ionally low for
unndulteratcd SO i

pure,
b Ybean oil, indicating either highly oxidized oj]
contammated Sample,

y a Modified, o a

Normal Soybean i:Typicnlly, y
signiﬁcance of §9.43; Al i
double bonds).
Implications;
High Oxidntion/Degradation: A Significan¢ decreage in jodine v
oxidized, polymerized, or used fo, frying,

Hydrogenation; The va Ue sugpests the soyheq oil may p, Partially op heavily
hydrogenated (saturated), as fully hydrogenated fats haye anlV < 1-3, ang tallow is 40-55.
Contamination/Adulteration: The value jg closer tq Palm Qj) (50-55) or Lard (48-65),
suggesting potentia] adulteratjoy, With lower-unsaturation oils, '
Sample Type: I the "extracteq oil" jg rom - specia] cultivars

processed/aged Samples, this g be e

(high oleic) or highly
! Xpected, though 59.43 is still very oy Compared tq
standard high-oleje Soybean o],
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