w
CHEMLINKED

by REACH24H Consulting Group

-1i-:115!!’fi:sﬂ /i

|| LLLLLL]

GB 1903.65-2024

National Food Safety Standard
Food Nutritional Enhancer Arachidonic

Acid Oil (Fermentation Method)
BERmETZ2EXNVE BmE il /&4 U IGER HAs
(& EEX)

National Health Commission of the People’s
Republic of China
State Administration for Market Regulation

Release Date: Feb. 08, 2024

Implementation Date: Aug. 08, 2024 Translated by ChemLinked



CHEM

GB 1903.65-2024

Disclaimer

This is an unofficial document provided by ChemLinked (chemlinked.com), a platform of

REACH24H Consulting Group, as an informational service to assist non-Chinese
companies to better understand the Asia Pacific regulatory environment and importation
compliance requirements especially China Chemical, Cosmetic, Food and Agrochemical

regulatory issues.

This document should only be used as a reference and in case of any discrepancy

between the English and Chinese versions the original Chinese version shall prevail.

Nondisclosure:
You may not disclose this document to anyone else without the written permission of
ChemLinked.

For further clarification and questions, you can read our Privacy Polices or contact

us at food@chemlinked.com
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Foreword

This standard replaces GB 26401-2011 “National Food Safety Standard Food Additive
Arachidonic Acid Oil (Fermentation Method)”.

Compared with GB 26401-2011, the main changes of this standard are as follows.

——the name of the standard has been changed to “National Food Safety Standard for
Food Nutrition Fortifier Arachidonic Acid Oil (Fermentation Method)”;

——the year of the international relative atomic mass has been revised;

——the tissue status requirements in the sensory requirements have been modified;

——the index requirements for solvent residue and peroxide value have been modified;

——the requirements for commercial arachidonic acid oil products in the physical and

chemical indicators have been added;

——the other requirements have been deleted;

——the Annex has been deleted;

——the testing methods for content (calculated as C2oH320: triglyceride), moisture, total
arsenic (calculated as As), and lead (Pb) shall refer to the corresponding national

standards;

——the reference standards of some test methods have been adjusted to the latest

published versions.
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1 Scope

National Food Safety Standard

Food Nutritional Enhancer Arachidonic Acid Oil

(Fermentation Method)

This standard applies to arachidonic acid (ARA) oils produced by biological fermentation

using the Mortierlla alpina strain.

2 Chemical Name, Molecular Formula, Structural Formula and Relative
Molecular Mass

2.1 Chemical name

cis-5,8,11,14-eicosatetraenoic acid

2.2 Molecular formula

C20H3202

2.3 Structural formula

2.4 Relative molecular mass

304.47 (according to the 2018 International Relative Atomic Mass)

3 Technical requirements

3.1 Sensory requirements

Sensory requirements shall comply with the requirements of Table 1.

Table 1 Sensory requirements

ltem Requirement Testing method
Color Light yellow Take 10g of the sample, place it in a test
Odor Has a unique smell of this product | tube, and observe its color and texture by
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REMOVE FOOD REGULATORY BARRIERS
EXPEDITE GLOBAL MARKET ACCESS

- In-time regulatory information and market access requirements
- Supported by local and experienced technically adept technical team
- Strategic partnerships with competent authorities and industrial associations worldwide

- Customized consulting service for complete compliance solutions.

OUR SERVICES

[;_:r] Information & Knowledge Databases
News, Reports, Expert Analysis Regulatory Database, English Translations
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Regulatory Compliance Service, On-demand Webinars, Online Course
Translation, Advertisement Service, Tailor-made Offline Events

Service, E-commerce Solution

Paramount Court, Corrig Road, Sandyford, Dublin 18, Ireland
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Visit our website for more information about global food news & regulation updates
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