Draft Sl 431 431 '""n v jpn? oo

May 2020 2020 'xn
ICS CODE: 67.200.10
67.230

(rarm) n1m

Mayonnaise

702 2¥3n kiIn 25 pNON

"IN DDA [IDN /\
The Standards Institution of Israel nn

“ixwh Dapna [N

www.sii.org.il ,03-6412762 'ojo ,03-6465154 "70 ,6997701 21ax-7n ,42 M7 o"n 'm



(2020) 431 >7nY DLV

:NT 20702 ,00"IX¥INI DAY D'INYI DY — 508 Nn1d0N ATV T 7Y AWIRLE DI AT [N

no' "aN-vNaN
ANY qolt 7'

79 'OI' ,'701120 O''X ,DINN NIT
2V TV ,D0D Nt

NNY Q'

(2"1*) na%n navy

31N TINX

1T MIN

[AN-IN 19T

- INoNN NIDWY TIA'X
- NIIDIXY N'7RIYN NXYYINN
- XYY D"YYNN NITARNN
- D'NNAYN NXYYIN
T M1 It 9aN — '7RY DN |IDN
- NINMAN TIYN
- 1900 NIN'SI NIXR7ZPNN Twn
- 7XU7 n1ann Xay

- N7 NNTNONN NIWA

— 5508 nd0n NTYHN T 7Y NYIRY DI 107,508 ndon TN TRV DYIRY DT [PN2

N9' 12N-012N ,TTIX 'Y
79 '0I' ,'701720 O''N
"1y o>anr

AT DY

[AX-IN N19T

N7 2702\, 0DN"XIMi 0YNnX 0'IYIl 0D'INIY

aNnonn NDWY TIA'X

XYY DYYNN NITARNN

WWIN 1IN

212'¥N NINMAY NITAyn — NIXNAN Twn

NIDIX? NNTNONN NIWA

7NN NIdN NTIAY NX N7 YW NIOX



(2020) 431 >7nY DLV

2T 7Y YT 0T 0'>NonY IX DRFNY "INW [PNa kDD DT 7Y AYTIn
DIZNA X2 DT "7 [N ,12 D2I¥NN DMIRTD NIDOIMNI D™II'YWN VYNYT AT 7R [N
2001 1 431 "' R [pnn CULINARIA EUROPE 'IN'Ri [2IXN 7w 0'7'720 yalp'? nnT

2011 xnn 17on iz 1712 CODE OF PRACTICE - Mayonnaise - October 2015

:NNSnN NI
.0'nnn L (11m) N LIt XIm 7Ox8n ny
Descriptors:
edible oils, food products, mayonnaise, spreads.

[N NIfdTY
.N"A1712001 YTAN NINNSNNY DN'RNNYT T2 ,0W WNN? NNX NINSDYI,AT? AT N 1A% D' TR D7D DIPNN
AU N0 DA Y NN Y NDTIVANDITIAR DN'TAY IKTIY DX¥ZNA D'YANYAN

PN 271WNN 1IN IR TI9] (I A T[T 20,17 11710 NN Do19NNN non

[7nn Qm
JINIYAQ MI0AD TVINN AN 7IN7 012X111DTY 7V "KW [N
qi7In'7 0'0101 (Dj7'7N2 IX OXI7NL) 'MW (17N [I'72 IXMAYN [7N R'MIYYINN 0770 DX IN MY Nonn DX 717 u!

.97 0127 ANI' ANINNA TWIN YAl AVTINA DX K7X ,NMIYI] Yy TInn 0101%n ot 60

[P 1M jn'o
"7V D'7RN DYIRIYN DIPNN NIYAT? D'RNAN XN XN D

7R IN2A1N0Y ,IRIW DIPNN 1DAN N 197 IRWN

1NN 0Ipna [N

D"XI' NIDT
J78W DIPNN [1DAN AN WRINNIYATRG? 00 DR IR DT [P ,KINY 'W¥NAN 701 ,00197 INX 'NynY? ,07%7 'R ©



(2020) 431 >7nY DLV

YINIYIN JPNY NNnTPN
— CULINARIA EUROPE »9Y71RN 1MIXND DY DDY5N NP NIN NI OIORIY 1PN
LDMNIND MODINIY DMIPYIAOIORIY 1PN IWINY ,2015 120 INn CODE OF PRACTICE — Mayonnaise

;9N 02759 ,1910Y VNONN TP ,9910 PPN

(N>92y2) YINIWIN IPNN MYN PYO -

(11°92y2) *9Y71NN DDHON Y2IP 29°Y0Y DMNINDN MODINM DMPWYN VIS -
(POPONNI) NN YV YN IPON DNIN -

(MYINT) YPNRN DYOOIN NP -

,(11°92Y2) Y9Y71RN DYYYON NP DNIN I 90N, T2V YTINY ,JPNN 9102 X2 RPN NIND
LDYNINDT MODINN BIYN 12 DIADIWNY

P2-99RN NPNIND MMINHDY DMIIY MY MINDIG PORIWPIPNIANNINDG MIYD

195 MY ,2001 2310 431 X7NHO>NPNRN OINIYIN IPNN NNTHN DIPHNI DRI SINIYID JPRN SV It nNTIN
Y9YPNRN JNIND DY DID957 XIP DWW NININ NI IRV IPNTIIWITRNTIN 2011 YXNN)IvY NP NN
YMNN NNV NN 72991 ,2015 1290 I8n CODE OF PRACTICE — Mayonnaise :CULINARIA EUROPE
RPN NNTHNRIN

:INTIPN NNTNND PAY OINIYIN IPNN DY 1T DNTAN 1°2 ORIV DDTIND 19ND DN XNPN NINY
.02 19V DY DXINK DXONN KON, TADANIINN) NNIVN NODID NI NNSMIN PR MON - -

X192 DYADN NN 1Y WHRNYAD AN NN -

2.3 9oyD) 2001-ROUNN (RN 290IMPINININD NINOIA NVPNY NN NIDN -

(4 9¥D) DNV JTN PYD 90N -

A5 9Y0) NPNOVDINPINN MYITN MY -

ANYY NONNINDM POYD ¥ MNTAND P2 NPTITH INNYN DWD

YINIVWIN JPNN MYN
981910 :3919) 1 9P¥02a 9 TNND (1N) NNPN YY N DY PN

999NN DHYON NP 29YDY DININDN NIDDINNI DINIPYWN VIV

PREFACE .0
N YN PYON



(2020) 431 >7nY DLV

11919 V9N ,07PVNINI DINIIR PYD GOV JPNN NYINN2

0250109 0Y9159IN
A (MYIPN NN NNINKRD DNITNHN — DIDININD XY DIDNDNY DNIPN) N1 1PN DXIDTINN DIDNDDNY DIPN
02INIVYI DN

O I MO Non - 411>7n

YO0 - NPT MVLOY : DN OOV PN OTR PN SV NYVIIPIND - N1.1pon 8859
Y90 - NN OANINY NPNYVIPIN NPTI MYV - (120 pSN 885> 7N

YNID DIN D PO - 1145517

o - N356 57m

0INIYS DIINTM NNIPH 00PN

PNDTY DY ,2015-17ywnn L (1I10) NDND_NINIA DY NNN PIN

1NPNDTY DY ,2013-)37yWNn L, (NPNY 20 NP PNV AN DY NOXINAND DNMDONK) DI NINIL NNIPN

,1979-075wnNN ,(1N2 YINOWM INNOPN ,IYIZ» D282 NMVDI9) (N1/1D9¥) 8y MINYI2 NNPN

10Ty DY

1P9TY DY ,1991-N73wNN L (19270 YININNPINY) (1I119) 912D NINONA DIPN

1NP9TY DY ,2001-X7OWUNT,()NITD 290IN) (N1ND) NN NINYIA NNIPN

12130 290115 OXIMNN OXNNY NITIY) PN YINIWD NIVIRD JINN YNNY RNIYI = MNMIIN/TIVN 7010

02197y 5y-,18.08.2014 01 ,(TaYa

,01.05.2016 DN ,NTNA D272 NITAD MONN Z¥ 72N MINDY BXNIN OXNP — NIRYIAN TIVN THON

PNITY DY

SY N3350 NNID DININ OIMNP IXIRD PINT MDY ,NRNN NN OMPY ,MNIIN TIVN THON

PNIOTY HY ,22.03.2016 ORN ORIV NN PCBS MANdIM ©»Op»T

SV MIMIN NN XYM NININ PYIRD PRIN MIPY ,NINN THINOIAOMPY , MINIIAN TIVN THON

PNOTY OY,27.03:2016 o\ Polycyclic Aromatic Hydrocarbons (PAHS) may>n

097 D9NON

AOAC Official Method 950.54 - Fat(Total)\in Food Drgssings, Official Methods of Analysis of AOAC

INTERNATIONAL, 19th-edition, 2012

DESCRIPTION .1
90V PYDN NOA
0 2259, MWINN AN MPNHY ININD NN PN INITNI IXINI XNIND 2207 DX PINNY 1)
A(PIVIN NNNIND NNVIAN) NINSY 2.5% NI )IDIIN

.20 P9N 885 7N NI IMIPNIY ,NOVNIA NN 1.1 pon 885 (N
.00M9 09V ypnn Y
.7212571 NI IMIPNY ML NYD) 3560 )


http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf

(2020) 431 >7nY DLV

ESSENTIAL COMPOSITION AND QUALITY FACTORS

Raw materials

221N IMPHNDY,IN AN YD 2NN

NI DY NN PINA TN ,OTR DINND DININNNI NIV MIINI NN DIYITI 02225970 9D
NNPNY ORNNA NPNYY INT NN NPNY DIVATI DN .1NITY DY ,2015-177Yywni ,()13H) N8N
,2013-37yWNN L(NPNY Y0 MIPTPNI PNV ON YW NIRITIND DMION) DYN NINI2

ANNOTY DY

NOMIN ONIAN DIPAIN IN NYININ YN NPNY DIYATI DIXIAN-YDDIAN DIININM DINIAN

(N0 799%) DYN NMINXIA NNPNT ININMNY NVDO DY PYNN 172V ININI DINYAN Y2Y59) DINIAN
ANOTY DY ,1979-075wNN L (1N WINIWNY INNIPN ,IVIY ,DIN] NVDII)

Compositional Standards
: 21N> 1PN /ON NN PYDI 23NN
MY NN 1PN VYND ,MNSY AN DPWNN 65% NPINININD 1DIWD IO -
1145570 HOONRIVIN 1PNV YV NN IXIND MYIITO DINNN JAIY NNAN 11N YYD NYION
.MINAY AXINN YPWNN 4% MINNR AN NNIAN PHYHN NN -

A.2-99Y7) OINRD I8N oY pHAN 7Y -

Optional Ingredients
: q0Y Sugars” NYINN INNRD OYIHYN VYYINI -
,356 YN YHNIVIN JPNN 29Y
29D saltr N5 NN INKRD Y1390 VIYINI -
,411 >N SHNAYIN JPNN 29Y
: QDY ,"Fruit and vegetables” 09201 2 nNnnNN , W W VIIIN 2INON INKD -
kil
DONNN INNY NNIYIL TN, TV IPRYIN TNIYN ,NNYD DY D¥IRN PHNN OMYNYN 7P 2197 NY 1PNl
,DY-0N NAYL 7P IN DY DINDNN ﬂ’N'JPI‘\ DOAXIN MININ IN ,NMINIIN TIYVND OT Yy NAVINDD
PIRIIDODIDT DYVIAVN AXIN IR VIOIAN INND N0 L0909 MIDNN D
02'n1 NMNNORPMN "Theauthorised additives” D913 MP>NNNN ,PYDI MNINND MNVN PNV -
: 2N YIPHN ,MON 11X "“food additives”
ATNOTY OY,2001-RX7OUNN (NN P9DIN) (1I1H) NDIXN NMINIT NNIPRN 295 1PN ININI PN 290N

LEGISLATIVE REQUIREMENTS
NN ININD DY ,PYon

2.1

2.2

.3

139119 VNN L,6-3 DIYD IV 2 PYD INND

P10
:NIRN MODINY DIOWA 1145 97N YHRIWIN IPNN NMIWIIT 29D DI AININND
289910 oY
YN 085 )Y NN 1N IN NIV NNNSI TIPH7 IR YIIPNY IR YTNIPNY DY 1DIDY ININN
YVINIYI PONN MNND
DIND NN ANRD NP2 INNN NN JONND RN MDYV NONN MR 919D NDOPON

3

3.1

3.2



(2020) 431 >»nY

novYLVL

Nt 4

DXNIN ONP — MINIAN TIYN THON MYIITH DIRNN IXINI MTION MOINNN YV N2IHN NYIONN
97y Yy ,01.05.2016 DN, )TN 92T NITAD MONN DY NI MNdY

MNIN NPIRY) (I1) NIXN NN NP MYITY DIRNN IXINA NI2TIN 2ININ NPIRY NYION
ANPNOTY DY ,1991-N73wNN L (NH2TH

D NIN DXNP — MNOIAN TIVN THONY DIRNN I¥IN2 PCBs NI1IDIM DXOPPT HY N23INN NN
J9TY 5Y ,22.03.2016 DN ORIV 1IN PCBs M1210IM DX0PPT HW N0 nniY

TIvn Tnond ooxnn Polycyclic Aromatic Hydrocarbons (PAHs) m2y590n Y nannn nnan

,Polycyclic Aromatic Hydrocarbons (PAHS) 121590 ¥ 1MInimn MmN XY dNIN — NINIAN
JONOTY DY ,27.03.2016 DYN

NINYIAIIPIN APITA MVIYI MYIIT 5
MYIITY OIND ININN L1 N9V MVNORA NPNIPNIPINN NP>TIN MOVLIWIIHINA NPITIa
.N94¥2 MLVNORN NPNYPNPINN

$NIYN

NN Y 1-5 1229 N0 DWYIP 1 NYAVI DYNPIN DIFDNN DIV ,NINK PIX KO

NYNVIIIPIN NPITA MVIYI MYIHY — 1 1dav

ON

NP7 NNNTNIYVIT nY*27 IN 19990
Y NPITAN NVIY 1)1 NN 9932) Y94 YU NINENDIN Pyo
®n (N ®m M DINTNNNIIPIN
1.1 pH5n 885 n 5 0 5.0x10° Sv Y9y nep | Y
DOXNVNNNITNPMN
D»NIPN
1.1 pH5n 885> n 5 0 50 Ty DOV DMINY NYAD (2)
5 0 10 7y N¥APN DXPTIN NAD (3)
20 Por 8857 N
INSNITOVPNIVIN
1.1.pon 885 n 5 0 ) 25-1°90Y oY nvep | 4
DINVININN
1.1 pYn 885 > /n 5 0 1 25-1°90v NYNNOD OPTIN NINNDIN (5)
:NY320Y N9Yn
13912 VINVND NN N IPNA M ,m ,C,n NVPMIND DY MYHPYNN (N)
LDOPTAN 1IN TINN NYN ONID ONIPN 1IN OMIXTI PVIIAY PYPIPN OXTH YT - n
Am < p>7an RN < M) M-D m Pa NN DNPYTI IRINY DITH OV DY IMN 1IN 190N - ¢
.N9P NN NPT IRNIN DD POINNN AWRONOPDIPN D) - m
.N922P NN NPT IRNIN DI POYN IURONDPIPIN N - M



http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf

(2020) 431 >7nY DLV

25909 NPr1a MVIY .6

VN NN 6.1
.AOAC 950.54 700102 NLMNONN NP>TAN NVLIVWA ININI )DIVYN NDIDN NXR DIPTIA

182N PNRYN NN 6.2
PONIN NVLIYA IXINI NNAN PHON NDIDN NN DIPTIA

pH=-n 999 nps>4a  .6.3
D0UMAIVPON pH-THA NYIPN NVIWA AN DY pH-N TIY IR DXPTa



(ONIN 9DIN) 431 >7NY NVLYVY

9YYINN 0YIN NP YV HYIaYY 01N — §UIMN

CODE OF PRACTICE - Mayonnaise, October 2015
0NINT MODVIN ONIY MY

(7252 y71o1Y)

L(310) 7)VPNY 9PN DI99ON NP DY OITNIND NDNN DY NYAYY DRIN XINTAT GOIN
431)>71)INRIYN PN DXONNN DININD MADINM OV NXINNDAYYN DININD

,TPOIND NIPNRN NDII 92X DNIND 12D NPUNINI NPHN N PIDNIRNN-IN DY 19PN o2
NDI 12X NON DIIPNIA;IOXIYIN 1PN OPNIRD MODIN DY YI.DNIAY DIIPNI VYNY
.2V OHNAYIN 1PNAY DININDN MODINM DY



(ONIN 90IN) 431 371D DLV

YINIYIN JPNN MYN
980 :191Y) 1 PyDa AININNI (110) NNPN DY DN DT 1PN

0250199 D9I9N

A (MY2IPN NN NNINNRD ONNTNHD — DIDININD XD DIDNDNI DNPN) N PN DIIDTINN DIINDNI DIPN
0INIY B2IPN
411>71

Y990 - NPT MVLOY : DN HOOYI PN DTN PN DY MHNLPIPIN 1.1 Pon 885
D90 - PNINOANIND NPNVVIPIN NPT MVOY 020 pYHN 885N

YNNI DIN D PO - 1145 97m

DD - 7212 511

(>195yIM) Y N5N

0INIY DIINTNY NNIPH ,0PIN
PNOTY DY ,2015-17yUNN L (NIN) NAINN NINIL DY NN PIN
1INDTY DY ,2013-37YVUNN L (NONY 2N MNIPNINI NPNY M) HY NINIIIND OMIN) DY NINIL NNIPN
,1979-075WNN (N2 VIDIWM INRIPN ,IYIT» 07872 TVDYY) (NN 107X) BYN MNII PINPN
\INITY DY
1NPNDTY DY ,1991-N7WNN L(NI2TN >IN NINY) (QIV2) 228D NINIA NIPN
19197y DY ,2001-X7OWUNN SN OQDIN) (NTI) MNIXN NINIL NIPN
NN Y9DIND DINMNND OXNNY MAID) PNIN YINIWD NIYIND IIRNDINNNDNIYI — NINIIIAN TIVND THON
7193157Y\Dy ,18.08.2014 DN (7242
,01.05.2016 DY ,1131H2 9772 NITAD MONND/OYNII MNIY DXNINDNP— NIRAIIAN TIVND THON
1IOTY DY
297 NNIY OXNIN OINP IXIRD JRHNN MPY ;NN NN IMIPY ,NINIAN TIYN THON
I9TY Yy ,22,03.2016 DN ,OXIYA NN PCBS MDA DI OPMT HY
MINMN NN XYM DPAIN DINIRD PN NIVY NN NINILOMPY ,MINIIN TIVND THON
PNOTY HY,27.03.2016.0vn ,Polycyclic Arematic Hydrocarbons (PAHS) m12159n Sv
297 D'9NoN
AOAC Official Method’950/54 - Fat (Total) in Food. Dressings, Official Methods of Analysis of
AOAC INTERNATIONAL, 19th edition, 2012

M"Non 1
ANPIN NN IO NINOIINY W TAN YNNN DY DY 239NN >T> DY Dapnnn Janmn NN YN
012559 9919 MNYY DPNN AN PNNONL VIO > DY 98 (oil-in-water emulsion) 2°5nnn
.2.3 PYDY ONNNA DMDINNAIN
25591D NMHIYIND ININN NMIXNNY ININDLJINOD X202 INIDNI IXINA XDIND 2957 DX §HNNY 1NN
LFPIVN NNNIND NNVIAN) NINAY 2.5% NN NNDON N

.20 PON 885 X7 NI IMIPHY ,MINIA N8N 1.1 PN 885 vn (N
.Mmonaypnn @


http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf

(ONIN 9DIN) 431 >7NY NVLYVY

093150 2591 MIIN 1999) .2

%) *99n 2.1
MNI2 DY NN PINT ITNNI ,0TNR DINND DININNNI NIV MIINI NPNY DXWITI 0222597 95
DNXNNA NONYD MIRT NN NPND DOWIATI DN .PNITY DY ,2015-17yWnNn ,(1N10D) NINN
,2013-37ywnn L (NPAY YN PN PNV N Y MIRITIND DMIIN) DY MNII NIPNY
ANNOTY DY
NOMIIN XN DIPAIN IN NDNIIN X NPND DIVYITI DIXAN-YDDIAN DIIXINM DIN’IN
(3D 7998) DYN MINOIA NNPNY IINNY NV HY TONN 172Y> 1N DINYIN 12259 DININ
AMNIOTY DY ,1979-075wNN L, (YN WINOWN JNNOPN 1Y) ,028°1 70DI9)

2290 NIVIHT 2.2

APIY NNON TIVNI VYNY ,MINGD 1NN HPWNH 65% NPNN NN YMIYA NDIDN -
L1145 57N )HONIWIN IPNAY 1MV DNNMN IXIND MIYIITY DIRNN 1Y NNAN 11N 1MVYN NYION

.INAY AN DPYWNN 4% NPNN NN PNIAN PNYN KON -

.4.2-1 991 P N AR pH-n Y -

mw9 3999 2.3
D»VIATMINRM DM AN DIIMINNT DY MNIN J9IN NI NYIVT Y AVUND DITYPNN I 11309
:TANTY 0N AN YV

, 0NN N¥A NN (N

,NDMINNN DY DDIANN I (2

, /212 O7NOHRIWIN IPNN VY O ()

2411 DN OHNIVIN YPNN 290 PINY NOn (T

,NY7 DYV YININ ,O0MVMIN DIDN XYY ,00Dan (N

,NIP M9 HONN MY ,MPII M ()
1NYn
NNOYIL PN, TRV IWRY IN TN ,NNXN DY 9IIND PHND DMYNYN 7P 2197 1Y 1pna
NPV DINDNDN nm‘:pn NOIKNIN OININ IN ,MINXIAN TIYVND OT Y NIVINDD YINNDD INNY
A0 IN 99 92597 191 WA AR IN DN N0 N0 079 MM 11X ,01-01N Nova

21N (3

,A9N I (D

o (v

,2001-R7DWNN ,(1NTH 290IN) (1I1D) 1IXN NINIIA NMNIPN 299 1M AN PNITNN 290N
ATINOTY DY



(ONIN 90IN) 431 371D DLV

Yo 3
: NYND MODINY DMIOWA ,1145 577 YHNIVIN PHN MYIIAT 95 IO AN
nn ov 3.1

LYYW NN TIVNY AN 7INIY NNNND NMIVHY IN 73PN IN 71PN DY 121D IXINN
YN a0

YINIYI PONN MININ 3.2
DDANRD NNPNY INKRD NPPA ININD AR JONRD ANNN MY ,YINY) NONNR MINNN DIV N1NDION

ommntn 4
— NINYIAN TIVN THON MYIITH DINRNN INNI NITAON MONNN YV NAIPN AN 4l
9199y Dy ,01.05.2016 DN ,1I3HA 972 NITAO MONN DY NP0 NHOY OXMN NP
(NT2) NN NN NNIPN MYIITH DINNN AN NITNN YIIN ANIRY NYI1DN 412
ANOTY DY L1991-NIWNAL(NI2TIRIMINDPINY)
DONP — MNMIAN TIVN THRONY DIRNN 1IN PCBs MNdIM D10OPRT YY ndaann NnIn .43
INOTY HY ,22.03.2016 DN ,HNIYI PN PCBs 1121997, 0°0P 1TV 1390 NN DXnn
TIWN T0onY o>nnn Polycyclic Aromatic Hydrocarbonss(PAHS) 1121590 5w namnn nnan - .4.4

,Polycyclic Aromatic Hydrocarbons (PAHS) 121590 ¥ MInM MNIANYIIL PNIN — NINIIAN
10TV DY ,27.03.2016 DN

ﬂ”M”’ﬂ?ﬂP’ﬁ P72 MOVIYI MYIYT 5
MY 9TY DR 9NN L1 N2V MONNN NPNYVTPINN, NPITIN MVIYIL 1IN NPITIa
.NYALA MOLNANN NPNDPNIPIND

:NYN
NN 155 A0 DYWL NYAVT DIIPHN DIIDNN DI ,NINK PIY XD DN


http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf
http://www.health.gov.il/UnitsOffice/HD/PH/FCS/Documents/Regulations/28280616.pdf

(ONIN 9DIN) 431 >7NY NVLYVY

NENDAIPIN NPT MOIYI MYIHT — 1 NHaL

NP7 NNNT MYIHT ny’ap IN 1999
99 NPrTaAn NVIVY NNT NN FAFPRE-RTY YY MINSIIN 190
(N (N Nm (MM QXNNNNIIPIN
(1.1 p5n 885 ym 5 0 5.0x105 v NYYY5 NIL | (1)
DNVNNNIIPIN
D»NIPN
(1.1 p5n 885 5 0 50 Ty DOV DMINY NP | (2)
20 pon 885 >7m 5 0 10 7y n¥PN ORTIN NP0 | (3)
INENIVPNTIVIN
(1.1 p5n 885 y1m 5 0 N 25-21>90v N0DO\Ne0 | (4)
DINYININ
(1.1 p5n 885 y1m 5 0 N 25-3>90V NINNOOIPIIN MNSPIN | (5)
:NYa0Y Ny
:1919,071905 NN ANPNA M ,m ,c,n APMIND DY Mynwnn (N)
.DOPTAN 1IN TINN NYN ONLOIRIPN JMIND DMIXTI PVIIAY POV DXTN DTN - n
Am < AprTan IRNIN < M) M-D m pa XD DNPYTA DRSINY DITH OV DY IMN 1IN 9PN - ¢
PPPAP NN NPT ANNN DI PANNN AWURONOVPDIPIN DAY - m
.122AP NYNXPPITI INN DO OYN AUNRONOPIPIN DAY - M
.20 PON 885 3N YHNIWIN 1PNN NIDINIPHAY ,NIHNIPRNNDI 1.1 PHN 885 YN YHINIVWN JpNN (2)

25909 NPrTA MOVIY .6
MYN NN 6.1
.AOAC 950,54 7nDH3.NnVNAHBN NPITIN NVIYI IXINI DIV NYIDN NN DYPTIA

nYAN PRYN YN L6.2
9N NIV IXINI NYAN PHYN AYION NN OPTA

pH=n 999 P92 .6.3
D0MAIVPON pH-TH2 NY2IPN NVIWIA INNN DY pH-N TIY IR DXPNA



CULINARIA EUROPE

FEDERATION OF ASSOCIATIONS AND ENTERPRISES OF INDUSTRIAL
CULINARY PRODUCT PRODUCERS IN EUROPE

VEREINIGUNG DER VERBANDE UND HERSTELLER KULINARISCHER
LEBENSMITTEL IN EUROPA

CULINARIA EUROPE e.V.

D-5313 BONN, REUTERSTRASSE 151 // B-1000 BRUSSELS, AVENUE DES ARTS, 46
TEL +49/228/2100 95 e FAX +49/228/22 94 60 e info@culinaria-europe.eu ¢ www.culinaria-europe.eu

CODE OF PRACTICE

Mayonnaise

as adopted by the General Assembly of CULINARIA EUROPE,
23 October 2015


mailto:info@culinaria-europe.eu

CULINARIA EUROPE

PREFACE

CULINARIA EUROPE was founded in 2010 by restructuring European Sector Associations of
the Food Industry:

e AIIBP - Association Internationale de I' Industrie des Bouillons et Potages

e FAIBP - Federation des Associations de I' Industrie des Bouillons et Potages de la CEE

e FIC - Federation of the Condiment Sauce Industries, of Mustard and of Fruit and
Vegetables prepared in Oil and Vinegar of the European Union

In 2012 the members of the former European Vinegar association C.P.I.V. (Comité Permanent
International de Vinaigre, founded 1957 and dissolved 20m) joined CULINARIA EUROPE and
formed the Vinegar Committee inside our association.

Although a new association, CULINARIA EUROPE derives from a long tradition of European
Associations of the Food Industry:

24 April 1958, Paris:

Eight national associations of the manufacturers of soups and bouillons founded the AIIBP -
Association Internationale de I'Industrie des Bouillons et Potages: Austria/Belgium/France/
Germany/Italy/The Netherlands/Switzerland/United Kingdom.

16 November 1959, Milan:

Five national associations of the manufacturers of soups and bouillons founded the FAIBP -
Fédération des Associations de I'Industrie des Bouillons et Potages de la C.E.E.: Belgium/
France/Germany/Italy/The Netherlands.

29 October 1999, Siena:
FIC Europe was created through the grouping together of three associations active in the
following sectors:

e Sauces CIMSCEE (Committee of the Industry of Mayonnaise and Sauces in the European
Community)

e Mustard CIMCEE (Committee of the Mustard Industries in the European Economic
Community)

e Fruit & Vegetables AIFLV (Association of the Industry of Fruit and Vegetables in Vinegar,
Brine, Oil and Similar Products of the E.C.)

Based on this tradition, CULINARIA EUROPE refers to the Codes of Practice elaborated by the
predecessor associations which had been welcomed by the European Commission.

e Code of Practice for Bouillons and Consommés

e Code of Practice for Mayonnaise

e Code of Practice for Mustard

e Code of Practice for Tomato Ketchup

The members of CULINARIA EUROPE undertake to make every effort to have their national
authorities recognize these Codes of Practice.

Similarly, CULINARIA EUROPE undertakes to take all necessary measures to have the Codes
recognized by the EU legislative bodies.

Any modification to these Codes of Practice shall require unanimous approval at the General
Assembly by the present or represented members of CULINARIA EUROPE entitled to vote.

23 October 2015
CULINARIA EUROPE
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2.3.

CODE OF PRACTICE MAYONNAISE

PREFACE

Within Europe there are variations in the composition of products placed on the
market as “Mayonnaise”. In some countries legal provisions for the compositional
standards are existing, only some of which are based on this Code of Practice.

In this awareness the members of CULINARIA EUROPE emphasize the principle of
food information being accurate, clear and easy to understand for the consumer at any
time.

DESCRIPTION

“Mayonnaise” is a condiment sauce obtained by emulsifying one or more vegetable oils
in an aqueous phase constituted by vinegar, with the oil-in-water emulsion being
produced by using egg yolk. The mayonnaise may contain optional ingredients in
accordance with section 2.3.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

Raw materials

All ingredients must be of good quality and be suitable for human consumption. Water
shall be of potable quality in accordance to applicable law (see 3.).

The eggs and egg-based products must be chicken eggs or obtained from chicken eggs.
Compositional Standards
This Code of Practice defines the standard “Mayonnaise” as follows:

- Total fat content: minimum 70 % m/m,
- Technically pure’ egg yolk content: minimum 5 % m/m.

Optional Ingredients

Food ingredients intended to have an appreciable effect in the desired manner on the
physical and organoleptic characteristics of the product are e.g.:

¢ White of chicken egg,

e Product based on chicken egg,

e Sugars,

e Food-grade salt,

¢ Condiments, spices, aromatic herbs, flavourings,

e Fruit and vegetables, including fruit and vegetable juices,

' “Technically pure” means that 20 % albumen is tolerated in relation to the egg yolk.

3
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e Mustard,
e Milk products,
e Water.

The authorised additives are those mentioned in Annex II of Regulation (EC) No
1333/2008 on food additives.

3. LEGISLATIVE REQUIREMENTS

Legislative requirements shall apply in manufacturing and labelling products covered
by this Code. Relevant legislation e.g. on food safety, water quality, hygiene and
labelling is further specified in the CULINARIA EUROPE overview on legal requirements
for food manufacturers which can be found in the download sector of the CULINARIA
EUROPE website (www.culinaria-europe.eu).
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