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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 26400-2011 "National Food Safety Standard Food Additive

Docosahexaenoic Acid Oil (Fermentation Method)".

Compared with GB 26400-2011, the main changes of this standard are as follows.

——the name of the standard has been changed to “National Food Safety Standard Food

Nutrition Fortifier Docosahexaenoic 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 requirements for solvent residue and peroxide value have been modified;

——the requirements for commercialized docosahexaenoic acid oil products in the

physical and chemical indicators have been added;

——the other requirements have been deleted;

——The Annex was deleted;

——The testing methods for content (calculated as C22H32O2 triglyceride), moisture, total

arsenic (calculated as As), and lead (Pb) shall refer to the corresponding national

standards;

——The reference documents of some test methods are adjusted to the latest published

versions.
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National Food Safety Standard

Food Nutritional Enhancer Docosahexaenoic Acid Oil

(Fermentation Method)

1 Scope

This standard applies to the docosahexaenoic acid (DHA) oil obtained by biological

fermentation using Schizochytrium sp. or Ulkenia amoeboida or Crypthecodinium cohnii

strain.

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

2.1 Chemical name

cis-4,7,10,13,16,19-Docosahexaenoic acid

2.2 Molecular formula

C22H32O2

2.3 Structural formula

2.4 Relative molecular mass

328.49 (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

Item Requirement Testing method

Color Light yellow to orange Take 10g of the sample, place it in a test

tube, and observe its color and texture by

visual inspection under natural light, and

check its odor by sniffing.

Odor Has a unique smell of this product

Organizati

on Status

Liquid or semi-solid
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