




EN Official Journal of the European Communities19. 9. 98 L 257/1

I

(Acts whose publication is obligatory)

COMMISSION REGULATION (EC) No 1995/98

of 18 September 1998

establishing the standard import values for determining the entry price of certain
fruit and vegetables

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,
Having regard to Commission Regulation (EC) No 3223/
94 of 21 December 1994 on detailed rules for the applica-
tion of the import arrangements for fruit and veget-
ables (1), as last amended by Regulation (EC) No 1498/
98 (2), and in particular Article 4 (1) thereof,
Having regard to Council Regulation (EEC) No 3813/92
of 28 December 1992 on the unit of account and the
conversion rates to be applied for the purposes of the
common agricultural policy (3), as last amended by Regu-
lation (EC) No 150/95 (4), and in particular Article 3 (3)
thereof,
Whereas Regulation (EC) No 3223/94 lays down,
pursuant to the outcome of the Uruguay Round multilat-
eral trade negotiations, the criteria whereby the Commis-
sion fixes the standard values for imports from third

countries, in respect of the products and periods stipu-
lated in the Annex thereto;

Whereas, in compliance with the above criteria, the stand-
ard import values must be fixed at the levels set out in the
Annex to this Regulation,

HAS ADOPTED THIS REGULATION:

Article 1

The standard import values referred to in Article 4 of
Regulation (EC) No 3223/94 shall be fixed as indicated in
the Annex hereto.

Article 2

This Regulation shall enter into force on 19 September
1998.

This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission

(1) OJ L 337, 24. 12. 1994, p. 66.
(2) OJ L 198, 15. 7. 1998, p. 4.
(3) OJ L 387, 31. 12. 1992, p. 1.
(4) OJ L 22, 31. 1. 1995, p. 1.
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ANNEX

to the Commission Regulation of 18 September 1998 establishing the standard import
values for determining the entry price of certain fruit and vegetables

(ECU/100 kg)

CN code Third country
code (1)

Standard import
value

0702 00 00 060 36,5
999 36,5

0702 00 05 060 95,0
999 95,0

0709 90 70 052 103,6
999 103,6

0805 30 10 388 82,6
512 81,0
524 78,9
528 72,1
999 78,6

0806 10 10 052 92,4
064 56,4
400 193,4
624 101,9
999 111,0

0808 10 20, 0808 10 50, 0808 10 90 388 52,6
400 66,1
508 42,5
512 80,3
524 27,7
528 86,6
800 207,5
999 80,5

0808 20 50 052 92,7
064 55,2
388 90,6
528 86,7
999 81,3

0809 30 10, 0809 30 90 052 122,5
999 122,5

0809 40 05 052 54,6
060 48,7
064 59,6
066 53,3
068 50,8
091 55,6
400 109,0
624 180,7
999 76,5

(1) Country nomenclature as fixed by Commission Regulation (EC) No 2317/97 (OJ L 321, 22. 11. 1997, p. 19). Code
‘999' stands for ‘of other origin'.
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COMMISSION REGULATION (EC) No 1996/98

of 18 September 1998

on the issue of import licences for rice originating in the ACP States and the
overseas countries and territories against applications submitted in the first five

working days of September 1998 pursuant to Regulation (EC) No 2603/97

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,
Having regard to Commission Regulation (EC) No 2603/
97 of 16 December 1997 laying down the detailed rules of
application for the import of rice from the ACP States
and for the import of rice from the overseas countries and
territories (OCT) (1), as amended by Regulation (EC) No
1595/98 (2), and in particular Article 9(2) thereof,
Whereas, pursuant to Article 9(2) of Regulation (EC) No
2603/97, the Commission must decide within 10 days of
the final date for notification by the Member States the
extent to which applications can be granted and must fix
the available quantities for the following tranche and,
where necessary, for the additional tranche for October;
Whereas examination of the quantities for which applica-
tions have been submitted shows that licences should be
issued for the quantities applied for reduced, where

appropriate, by the percentages set out in the Annex
hereto,

HAS ADOPTED THIS REGULATION:

Article 1

Import licences for rice against applications submitted
during the first five working days of September 1998
pursuant to Regulation (EC) No 2603/97 and notified to
the Commission shall be issued for the quantities applied
for reduced, where appropriate, by the percentages set out
in the Annex hereto.

Article 2

This Regulation shall enter into force on 19 September
1998.

This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission

(1) OJ L 351, 23. 12. 1997, p. 22.
(2) OJ L 208, 24. 7. 1998, p. 21.



EN Official Journal of the European Communities 19. 9. 98L 257/4

ANNEX

Regulation (EC) No 2603/97

Reduction percentages to be applied to quantities applied for under the tranche for September 1998:

Origin Reduction
(%)

ACP (Article 2(1))

 CN codes 1006 10 21 to 1006 10 98, 1006 20 and 1006 30

32,4212 (1)

ACP + OCT (Article 7)

 ACP: CN codes 1006 10 21 to 1006 10 98, 1006 20 and 1006 30

 OCT: CN code 1006

84,3306

(1) Issue for the quantity applied for.
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COMMISSION REGULATION (EC) No 1997/98

of 18 September 1998

on issuing A2 export licences for fruit and vegetables

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Commission Regulation (EC) No 2190/
96 of 14 November 1996 on detailed rules for imple-
menting Council Regulation (EC) No 2200/96 as regards
export refunds on fruit and vegetables (1), as last amended
by Regulation (EC) No 1287/98 (2), and in particular
Article 3(4) thereof,

Whereas Commission Regulation (EC) No 1875/98 (3) sets
the indicative refund rates and the indicative quantities
for A2 export licences, other than those applied for in the
context of food aid;

Whereas, for tomatoes, oranges, lemons and apples for
destination group X in view of the economic situation in
the various destination groups indicated in the Annex to
Regulation (EC) No 1875/98 and taking account of in-
formation received by operators via their applications for
A2 licences, the definitive refund rates should be set at a
different rate from the indicative rates; whereas the
percentages for the issuing of licences for the quantities
applied for should also be set; whereas the definitive rates
may not be more than double the indicative rates;

Whereas, pursuant to Article 3(5) of Regulation (EC) No
2190/96, applications for rates in excess of the cor-

responding definitive rates shall be considered null and
void,

HAS ADOPTED THIS REGULATION:

Article 1

1. For A2 export licences for which applications have
been submitted pursuant to Article 1 of Regulation (EC)
No 1875/98, the actual date of application referred to in
the second subparagraph of Article 3(1) of Regulation
(EC) No 2190/96 is hereby set at 21 September 1998.

2. The licences referred to in the first paragraph shall
be issued at the definitive refund rates and at the per-
centages for the quantities applied for as indicated in the
Annex to this Regulation.

3. Pursuant to Article 3(5) of Regulation (EC) No 2190/
96, applications referred to in the first paragraph for rates
in excess of the corresponding definitive rates set out in
the Annex shall be considered null and void.

Article 2

This Regulation shall enter into force on 21 September
1998.

This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission

(1) OJ L 292, 15. 11. 1996, p. 12.
(2) OJ L 178, 23. 6. 1998, p. 11.
(3) OJ L 243, 2. 9. 1998, p. 3.
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ANNEX

Product Destination or
group of destinations (1)

Definitive
refund rates

(ECU/tonne net)

Percentages
for the issuing of

licences

Tomatoes F 30 100 %

Oranges XYC 30 97 %

Lemons F 10 100 %

Table grapes F 25 100 %

X 24 100 %

Apples

Y  

Peaches and nectarines E  

(1) The destination codes are defined as follows:

X: Norway, Iceland, Greenland, Faeroes, Poland, Hungary, Romania, Bulgaria, Albania, Estonia, Latvia, Lithuania,
Bosnia-Herzegovina, Croatia, Slovenia, Former Yugoslav Republic of Macedonia, Federal Republic of Yugoslavia
(Serbia and Montenegro), Malta.

Y: Armenia, Azerbaijan, Belarus, Georgia, Kazakhstan, Kyrgyzstan, Moldova, Russia, Tajikistan, Turkmenistan, Uzbekistan,
Ukraine, destinations mentioned in Article 34 of Commission Regulation (EEC) No 3665/87, as amended.

C: Switzerland, Czech Republic, Slovakia.
E: All destinations except Switzerland.
F: All destinations.
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COMMISSION REGULATION (EC) No 1998/98

of 18 September 1998

on tenders submitted under the third invitation to tender for beef put up for sale
in Regulation (EC) No 1324/98

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Regulation (EEC) No 805/68 of
27 June 1968 on the common organisation of the market
in beef and veal (1), as last amended by Regulation (EC)
No 1633/98 (2), and in particular Article 7(3) thereof,

Whereas quantities of beef fixed by Commission Regula-
tion (EC) No 1324/98 (3) have been offered for sale by
periodic invitation to tender;

Whereas, pursuant to Article 9 of Commission Regulation
(EEC) No 2173/79 (4), as last amended by Regulation (EC)
No 2417/95 (5), minimum sales prices for the meat
offered for tender are to be fixed in the light of the
tenders received; whereas, for the third invitation to
tender referred to in Article 2(1)(c) of Regulation (EC) No

1324/98, the tenders received do not allow minimum
prices to be fixed;

Whereas the measures provided for in this Regulation are
in accordance with the opinion of the Management
Committee for Beef and Veal,

HAS ADOPTED THIS REGULATION:

Article 1

No action shall be taken on the basis of the tenders
submitted under the invitation to tender referred to in
Article 2(1)(c) of Regulation (EC) No 1324/98.

Article 2

This Regulation shall enter into force on 19 September
1998.

This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission

(1) OJ L 148, 28. 6. 1968, p. 24.
(2) OJ L 210, 28. 7. 1998, p. 17.
(3) OJ L 183, 26. 6. 1998, p. 38.
(4) OJ L 251, 5. 10. 1979, p. 12.
(5) OJ L 248, 14. 10. 1995, p. 39.
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COMMISSION REGULATION (EC) No 1999/98

of 18 September 1998

fixing the minimum selling prices for beef put up for sale under the invitation to
tender referred to in Regulation (EC) No 1824/98

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Regulation (EEC) No 805/68 of
27 June 1968 on the common organisation of the market
in beef and veal (1), as last amended by Regulation (EC)
No 1633/98 (2), and in particular Article 7(3) thereof,

Whereas tenders have been invited for certain quantities
of beef fixed by Commission Regulation (EC) No 1824/
98 (3);

Whereas, pursuant to Article 9 of Commission Regulation
(EEC) No 2173/79 (4), as last amended by Regulation (EC)
No 2417/95 (5), the minimum selling prices for meat put
up for sale by tender should be fixed, taking into account
tenders submitted;

Whereas the measures provided for in this Regulation are
in accordance with the opinion of the Management
Committee for Beef and Veal,

HAS ADOPTED THIS REGULATION:

Article 1

The minimum selling prices for beef for the invitation to
tender held in accordance with Regulation (EC) No 1824/
98 for which the time limit for the submission of tenders
was 7 September 1998 are as set out in the Annex hereto.

Article 2

This Regulation shall enter into force on the day of its
publication in the Official Journal of the European
Communities.

This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission

(1) OJ L 148, 28. 6. 1968, p. 24.
(2) OJ L 210, 28. 7. 1998, p. 17.
(3) OJ L 236, 22. 8. 1998, p. 8.
(4) OJ L 251, 5. 10. 1979, p. 12.
(5) OJ L 248, 14. 10. 1995, p. 39.
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ANEXO  BILAG  ANHANG  ΠΑΡΑΡΤΗΜΑ  ANNEX  ANNEXE  ALLEGATO 
BöLAGE  ANEXO  LIITE  BILAGA

Estado miembro

Medlemsstat

Mitgliedstaat

Κρ�τοr µ�λοr

Member State

État membre

Stato membro

Lidstaat

Estado-membro

Jäsenvaltio

Medlemsstat

Productos

Produkter

Erzeugnisse

Προϊ�ντα

Products

Produits

Prodotti

Producten

Produtos

Tuotteet

Produkter

Precio mínimo
expresado en ecus por tonelada

Mindstepriser
i ECU/ton

Mindestpreise,
ausgedrückt in ECU/Tonne

Ελ�χιστεr πωλ�σειr εκφραζ�µενεr
σε Ecu αν� τ�νο
Minimum prices

expressed in ECU per tonne
Prix minimaux

exprimés en écus par tonne
Prezzi minimi

espressi in ecu per tonnellata
Minimumprĳzen

uitgedrukt in ECU per ton
Preço mínimo

expresso em ecus por tonelada
Vähimmäishinnat

ecuina tonnia kohden ilmaistuna
Minimipriser
i ecu per ton

Carne con hueso  Kød, ikke udbenet  Fleisch mit Knochen  Κρ�ατα µε κ�καλα  Bone-in beef
 Viande avec os  Carni non disossate  Vlees met been  Carne corm osso  Luullinen
naudanliha  Kött med ben

ESPAÑA  Cuartos traseros 1 525
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COMMISSION REGULATION (EC) No 2000/98

of 18 September 1998

on the issuing of import licences for bananas under the tariff quota for the fourth
quarter of 1998 and on the submission of new applications

(Text with EEA relevance)

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Regulation (EEC) No 404/93 of
13 February 1993 on the common organisation of the
market in bananas (1), as last amended by Regulation (EC)
No 1637/98 (2), and in particular Article 20 thereof,

Whereas Commission Regulation (EEC) No 1442/93 (3),
as last amended by Regulation (EC) No 1409/96 (4), lays
down detailed rules for the application of the arrange-
ments for importing bananas into the Community;
whereas Commission Regulation (EC) No 478/95 (5), as
amended by Regulation (EC) No 702/95 (6), lays down
additional rules for the application of the tariff quota
arrangements laid down in Articles 18 and 19 of Regula-
tion (EEC) No 404/93;

Whereas Article 9(3) of Regulation (EEC) No 1442/93 lays
down that where, in the case of a given origin, for a
country or group of countries referred to in Annex I to
Regulation (EC) No 478/95, the quantities covered by
import licence applications from one or more of the
categories of operators exceed the quantity available, a
reduction percentage to be applied to applications shall
be set;

Whereas the quantities available for import under the
tariff quota are laid down for the fourth quarter of 1998 in
Commission Regulation (EC) No 1646/98 (7);

Whereas in the case of the quantities covered by licence
applications that are either less than or equal to the
quantities available, licences are issued for the quantities
applied for; whereas, however, for certain origins, the
quantities applied for exceed the quantities available set
out in the Annex to Regulation (EC) No 1646/98;
whereas, therefore, a reduction percentage should be set

to be applied to each licence application for the origin or
origins involved and category of licence in question;

Whereas, the maximum quantity for which such licence
applications may still be submitted should be set taking
account of the available quantities fixed by Regulation
(EC) No 1646/98 and the applications accepted at the end
of the application period whereas Regulation (EC) No
478/95 on additional rules for the application of Regula-
tion (EEC) No 404/93 as regards the tariff quota arrange-
ments for imports of bananas into the Community and
amending Regulation (EEC) No 1442/93 applies;

Whereas this Regulation should apply immediately to
permit licences to be issued as quickly as possible;

Whereas the measures provided for in this Regulation are
in accordance with the opinion of the Management
Committee for Bananas,

HAS ADOPTED THIS REGULATION:

Article 1

Import licences shall be issued under the tariff quota
arrangements for the import of bananas for the fourth
quarter of 1998 for the quantity indicated in the licence
application, multiplied by reduction coefficients of
0,6837, 0,7653, 0,4645 and 0,8904 for applications indic-
ating the origins ‘Columbia', ‘Costa Rica', ‘Dominican
Republic' and ‘Côte d’Ivoire' respectively.

Article 2

The quantities for which licence applications may still be
lodged in respect of the fourth quarter of 1998 are laid
down in the Annex hereto.

Article 3

This Regulation shall enter into force on the day of its
publication in the Official Journal of the European
Communities.

(1) OJ L 47, 25. 2. 1993, p. 1.
(2) OJ L 210, 28. 7. 1998, p. 28.
(3) OJ L 142, 12. 6. 1993, p. 6.
(4) OJ L 181, 20. 7. 1996, p. 13.
(5) OJ L 49, 4. 3. 1995, p. 13.
(6) OJ L 71, 31. 3. 1995, p. 84.
(7) OJ L 210, 28. 7. 1998, p. 55.
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This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission
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ANNEX

(in tonnes)

Quantities available
for new requests

NICARAGUA 48 351,916

VENEZUELA 23 837,117

OTHERS 83 290,442

BELIZE 7 950,000

CAMEROON 3 969,200

Other ACP 818,533
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COMMISSION REGULATION (EC) No 2001/98

of 18 September 1998

providing for the rejection of applications for export licences in relation to cereal
products

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,
Having regard to Council Regulation (EEC) No 1766/92
of 30 June 1992 on the common organisation of the
market in cereals (1), as last amended by Commission
Regulation (EC) No 923/96 (2),
Having regard to Commission Regulation (EC) No 1162/
95 of 23 May 1995 laying down special detailed rules for
the application of the system of import and export
licences for cereals and rice (3), as last amended by Regu-
lation (EC) No 444/98 (4), and in particular Article 7(3)
thereof,
Whereas the quantity covered by applications for advance
fixing of refunds for flour of common wheat and spelt
could give rise to speculation; whereas it has therefore

been decided to reject all applications for export licences
for this product made on 17 September 1998,

HAS ADOPTED THIS REGULATION:

Article 1

In accordance with Article 7(3) of Regulation (EC) No
1162/95, applications for export licences with advance
fixing of refunds for products falling within CN code
1101 00 15 made on 17 September 1998 shall be rejected.

Article 2

This Regulation shall enter into force on 19 September
1998.

This Regulation shall be binding in its entirety and directly applicable in all Member
States.

Done at Brussels, 18 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission

(1) OJ L 181, 1. 7. 1992, p. 21.
(2) OJ L 126, 24. 5. 1996, p. 37.
(3) OJ L 117, 24. 5. 1995, p. 2.
(4) OJ L 56, 26. 2. 1998, p. 12.
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COMMISSION DIRECTIVE 98/64/EC

of 3 September 1998

establishing Community methods of analysis for the determination of amino-
acids, crude oils and fats, and olaquindox in feedingstuffs and amending

Directive 71/393/EEC

(Text with EEA relevance)

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Directive 70/373/EEC of 20
July 1970 on the introduction of Community methods of
sampling and analysis for the official control of feeding-
stuffs (1), as last amended by the Act of Accession of
Austria, Finland and Sweden, and in particular Article 2
thereof,

Whereas Directive 70/373/EEC stipulates that official
controls of feedingstuffs for the purpose of checking
compliance with the requirements arising under the laws,
regulations and administrative provisions governing their
quality and composition must be carried out using
Community methods of sampling and analysis;

Whereas Council Directive 79/373/EEC of 2 April 1979
on the marketing of compound feedingstuffs (2), as last
amended by Commission Directive 97/47/EC (3), and
Council Directive 93/74/EEC of 13 September 1993 on
feedingstuffs intended for particular nutritional
purposes (4), as last amended by Directive 96/25/EC (5),
stipulate that amino-acids and crude oils and fats are to be
set out on the feedingstuffs label;

Whereas Council Directive 70/524/EEC of 23 November
1970 concerning additives in feedingstuffs (6), as last
amended by Commission Directive 98/19/EC (7), stipu-
lates that the olaquindox content must be indicated on
the labelling where this substance is added to compound
feedingstuffs;

Whereas the second Commission Directive 71/393/EEC
of 18 November 1971 establishing Community methods
of analysis for the official control of feedingstuffs (8), as
last amended by Commission Directive 84/4/EEC (9), sets

out methods for analysis for, inter alia, the determination
of crude oils and fats; whereas it is appropriate to modify
the method described;

Whereas Community methods of analysis must be estab-
lished for checking these substances;

Whereas the measures provided for in this Directive are
in accordance with the opinion of the Standing
Committee for Feedingstuffs,

HAS ADOPTED THIS DIRECTIVE:

Article 1

The Member States shall provide that analyses conducted
with a view to official controls of the amino-acid, crude
oil and fat, and olaquindox content of feedingstuffs are
carried out using the methods set out in the Annex
hereto.

Article 2

In the Annex to Commission Directive 71/393/EEC,
point ‘4. Determination of crude oils and fats' is replaced
by part B of the annex to this Directive.

Article 3

1. Member States shall bring into force the laws, regula-
tions or administrative provisions necessary to comply
with this Directive by 31 December 1998. They shall
immediately inform the Commission thereof.

They shall apply the measures from 1 January 1999.

When Member States adopt these measures, they shall
contain a reference to this Directive or shall be accom-
panied by such reference at the time of their official
publication. The procedure for such reference shall be
adopted by Member States.

(1) OJ L 170, 3. 8. 1970, p. 2.
(2) OJ L 86, 6. 4. 1979, p. 30.
(3) OJ L 211, 5. 8. 1997, p. 45.
(4) OJ L 237, 22. 9. 1993, p. 23.
(5) OJ L 125, 23. 5. 1996, p. 35.
(6) OJ L 270, 14. 12. 1970, p. 1.
(7) OJ L 96, 28. 3. 1998, p. 39.
(8) OJ L 279, 20. 12. 1971, p. 7.
(9) OJ L 15, 18. 1. 1984, p. 28.
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2. Member States shall communicate to the Commis-
sion the text of the main provisions of domestic law
which they adopt in the field governed by this Directive.

Article 4

This Directive shall enter into force on the 20th day
following its publication in the Official Journal of the
European Communities.

Article 5

This Directive is addressed to the Member States.

Done at Brussels, 3 September 1998.

For the Commission
Franz FISCHLER

Member of the Commission
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ANNEX

PART A

DETERMINATION OF AMINO ACIDS

1. Purpose and scope

This method is for the determination of free (synthetic and natural) and total (peptide bound and free)
amino acids in feedingstuffs, using an amino acid analyzer. It is applicable to the following amino
acids: cyst(e)ine, methionine, lysine, threonine, alanine, arginine, aspartic acid, glutamic acid, glycine,
histidine, isoleucine, leucine, phenylalanine, proline, serine, tyrosine and valine.

The method does not distinguish between the salts of amino acids and it cannot differentiate between
D and L forms of amino acids. It is not valid for the determination of tryptophan or hydroxy
analogues of amino acids.

2. Principle

2.1. Free amino acids

The free amino acids are extracted with diluted hydrochloric acid. Coextracted nitrogenous
macromolecules are precipitated with sulfosalicylic acid and removed by filtration. The filtered
solution is adjusted to pH 2,20. The amino acids are separated by ion exchange chromatography and
determined by reaction with ninhydrin with photometric detection at 570 nm.

2.2. Total amino acids

The procedure chosen depends on the amino acids under investigation. Cyst(e)ine and methionine
must be oxidised to cysteic acid and methionine sulphone respectively prior to hydrolysis. Tyrosine
must be determined in hydrolysates of unoxidized samples. All the other amino acids listed in
paragraph 1 can be determined in either the oxidised or unoxidised sample.

Oxidation is performed at 0 °C with a performic acid/phenol mixture. Excess oxidation reagent is
decomposed with sodium disulphite. The oxidised or unoxidised sample is hydrolysed with
hydrochloric acid (c = 6 mol/l) for 23 hours. The hydrolysate is adjusted to pH 2,20. The amino acids
are separated by ion exchange chromatography and determined by reaction with ninhydrin using
photometric detection at 570 nm (440 nm for proline).

3. Reagents

Double distilled water or water of equivalent quality must be used (conductivity : 10 µS).

3.1. Hydrogen peroxide, w = 30 %.

3.2. Formic acid, w = 98-100 %.

3.3. Phenol.

3.4. Sodium disulfite.

3.5. Sodium hydroxide.

3.6. 5-Sulfosalicylic acid dihydrate.

3.7. Hydrochloric acid, density approximately 1,18 g/ml.

3.8. tri-Sodium citrate dihydrate.

3.9. 2,2Y-Thiodiethanol (thiodiglycol).

3.10. Sodium chloride.

3.11. Ninhydrin.

3.12. Light petroleum, boiling range 40-60 °C.

3.13. Norleucine, or other compound suitable for use as internal standard.

3.14. Nitrogen gas (: 10 ppm oxygen).
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3.15. 1-Octanol.

3.16. Amino acids.

3.16.1. Standard substances listed under paragraph 1. Pure compounds containing no water of crystallisation.
Dry under vacuum over P2O5 or H2SO4 for 1 week prior to use.

3.16.2. Cysteic acid.

3.16.3. Methionine sulphone.

3.17. Sodium hydroxide solution, c = 7,5 mol/l:

Dissolve 300 g NaOH (3.5) in water and make up to 1 litre.

3.18. Sodium hydroxide solution, c = 1 mol/l:

Dissolve 40 g NaOH (3.5) in water and make up to 1 litre.

3.19. Formic acid-phenol solution:

Mix 889 g formic acid (3.2) with 111 g water and add 4,73 g phenol (3.3).

3.20. Hydrolysis mixture, c = 6 mol HCl/l containing 1 g phenol/l:

Add 1 g phenol (3.3) to 492 ml HCl (3.7) and make up to 1 litre with water.

3.21. Extraction mixture, c = 0,1 mol HCl/l containing 2 % thiodiglycol:

Take 8,2 ml HCl (3.7), dilute with approximately 900 ml water, add 20 ml thiodiglycol (3.9) and make
up to 1 litre with water, (do not mix 3.7 and 3.9 directly).

3.22. 5-Sulfosalicylic acid, ß = 6 %:

Dissolve 60 g 5-sulfosalicylic acid (3.6) in water and make up to 1 litre with water.

3.23. Oxidation mixture (Performic acid-phenol):

Mix 0,5 ml hydrogen peroxide (3.1) with 4.5 ml formic acid-phenol solution (3.19) in a small beaker.
Incubate at 20-30 °C for 1 hour in order to form performic acid, then cool on an ice-water bath (15
min) before adding to the sample.

Caution: Avoid contact with skin and wear protective clothing.

3.24. Citrate buffer, c = 0,2 mol Na+/l, pH 2,20:

Dissolve 19,61 g sodium citrate (3.8), 5 ml thiodiglycol (3.9), 1 g phenol (3.3) and 16,50 ml HCl (3.7) in
approximately 800 ml water. Adjust pH to 2,20. Make up to 1 litre with water.

3.25. Elution buffers, prepared according to conditions for the analyzer used (4.9).

3.26. Ninhydrin reagent, prepared according to conditions for the analyzer used (4.9).

3.27. Standard solutions of amino acids. These solutions should be stored below 5 °C.

3.27.1. Stock standard solution of amino acids (3.16.1). c = 2,5 µmol/ml of each in hydrochloric acid. May be
obtained commercially.

3.27.2. Stock standard solution of cysteic acid and methionine sulphone, c = 1,25 µmol/ml.

Dissolve 0,2115 g cysteic acid (3.16.2) and 0,2265 g methionine sulphone (3.16.3) in citrate buffer
(3.24) in a 1 litre graduated flask and make up to mark with citrate buffer. Store below 5 °C for not
more than 12 months. This solution is not used if the stock standard solution (3.27.1) contains cysteic
acid and methionine sulphone.

3.27.3. Stock standard solution of the internal standard e.g. norleucine, c = 20 µmol/ml.

Dissolve 0,6560 g norleucine (3.13) in citrate buffer (3.24) in a graduated flask and make up to 250 ml
with citrate buffer. Store below 5 °C for no more than 6 months.

3.27.4. Calibration solution of standard amino acids for use with hydrolysates, c = 5 nmol/50 µl of cysteic
acid and methionine sulphone and c = 10 nmol/50 µl of the other amino acids.
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Dissolve 2,2 g sodium chloride (3.10) in 100 ml beaker with 30 ml citrate buffer (3,24). Add 4,00 ml
stock standard solution of amino acids (3.27.1), 4,00 ml stock standard solution of cysteic acid and
methionine sulphone (3.27.2) and 0,50 ml stock standard solution of internal standard (3.27.3) if used.
Adjust pH to 2,20 with sodium hydroxide (3.18).

Transfer quantitatively to a 50 ml graduated flask and make up to the mark with citrate buffer (3.24)
and mix.

Store below 5 °C for not more than 3 months.

See also observations 9.1.

3.27.5. Calibration solution of standard amino acids for use with hydrolysates prepared according to paragraph
5.3.3.1. and for use with extracts (5.2). The calibration solution is prepared according to 3.27.4 omitting
sodium chloride.

Store below 5 °C for not more than 3 months.

4. Apparatus

4.1. 100 or 250 ml round bottomed flask fitted with a reflux condenser.

4.2. 100 ml borosilicate glass bottle with screw cap with rubber/teflon liner (e.g. Duran, Schott) for use in
the oven.

4.3. Oven with forced ventilation and a temperature regulator with an accuracy better than 5 2 °C.

4.4. pH-meter (three decimal places).

4.5. Membrane filter (0,2 µm).

4.6. Centrifuge.

4.7. Rotary vacuum evaporator.

4.8. Mechanical shaker or magnetic stirrer.

4.9. Amino acid analyzer or HPLC equipment with ion exchange column, device for ninhydrin, post
column derivatization and photometric detector.

The column is filled with sulfonated polystyrene resins capable of separating the amino acids from
each other and from other ninhydrin-positive materials. The flow in the buffer and ninhydrin lines is
provided by pumps having a flow stability of 5 0,5 % in the period covering both the standard
calibration run and the analysis of the sample.

With some amino acid analyzers hydrolysis procedures can be used in which the hydrolysate has a
sodium concentration of c = 0,8 mol/l and contains all the residual formic acid from the oxidation
step. Others do not give a satisfactory separation of certain amino acids if the hydrolysate contains
excess formic acid and/or high sodium ion concentrations. In this case the volume of acid is reduced
by evaporation to approx. 5 ml after the hydrolysis and prior to pH adjustment. The evaporation
should be performed under vacuum at 40 °C maximum.

5. Procedure

5.1. Preparation of the sample

The sample is ground to pass through a 0,5 mm sieve. Samples high in moisture must be either
air-dried at a temperature not exceeding 50 °C or freeze dried prior to grinding. Samples with a high
fat content should be extracted with light petroleum (3.12) prior to grinding.

5.2. Determination of free amino acids in feedingstuffs and premixtures

Weigh to the nearest 0,2 mg an appropriate amount (1-5 g) of the prepared sample (5.1), into a conical
flask and add 100,0 ml of extraction mixture (3.21). Shake the mixture for 60 min using a mechanical
shaker or a magnetic stirrer (4.8). Allow the sediment to settle and pipette 10,0 ml of the supernatant
solution into a 100 ml beaker.
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Add 5,0 ml of sulfosalicylic acid solution (3.22), with stirring and continue to stir with the aid of
magnetic stirrer for 5 minutes. Filter or centrifuge the supernatant in order to remove any precipitate.
Place 10,0 ml of the resulting solution into a 100 ml beaker and adjust the pH to 2,20 using sodium
hydroxide solution (3.18), transfer to a volumetric flask of appropriate volume using citrate buffer
(3.24), and make up to the mark with the buffer solution (3.24).

If an internal standard is being used add 1,00 ml of internal standard (3.27.3) for each 100 ml final
solution and make up to the mark with the buffer solution (3.24).

Proceed to the chromatography step according to paragraph 5.4.

If the extracts are not being examined the same day, they must be stored below 5 °C.

5.3. Determination of total amino acids

5.3.1. Oxidat ion

Weigh to the nearest 0,2 mg from 0,1 to 1 g of the prepared sample (5.1) into:

— a 100 ml round-bottomed flask (4.1) for open hydrolysis (5.3.2.3) or,

— a 250 ml round-bottomed flask (4.1) if a low sodium concentration is required (5.3.3.1) or,

— a 100 ml bottle fitted with a screw cap (4.2), (for closed hydrolysis 5.3.2.4).

The weighed sample portion should have a nitrogen content of about 10 mg and a moisture content
not exceeding 100 mg.

Place the flask/bottle in an ice-water bath and cool to 0 °C, add 5 ml of oxidation mixture (3.23) and
mix using a glass spatula with a bent tip. Seal the flask/bottle containing the spatula with an air-tight
film, place the ice-water bath containing the sealed container in a refrigerator at 0 °C and leave for 16
hours. After 16 hours remove from the refrigerator and decompose the excess oxidation reagent by the
addition of 0,84 g of sodium disulfite (3.4).

Proceed to 5.3.2.1.

5.3.2. Hydrolysis

5.3.2.1. Hydrolysis of oxidised samples

To the oxidised sample prepared according to 5.3.1 add 25 ml of hydrolysis mixture (3.20) taking care
to wash down any sample residue adhering to the sides of the vessel and the spatula. Depending on
the hydrolysis procedure being used, proceed according to 5.3.2.3 or 5.3.2.4.

5.3.2.2. Hydrolysis of unoxidised samples

Weigh into either a 100 ml or a 250 ml round-bottom flask (4.1) or a 100 ml bottle fitted with a screw
cap (4.2), to the nearest 0,2 mg, from 0,1 to 1 g of the prepared sample (5.1). The weighed sample
portion should have a nitrogen content of about 10 mg. Carefully add 25 ml of hydrolysis mixture
(3.20) and mix with the sample. Proceed according to either 5.3.2.3 or 5.3.2.4.

5.3.2.3. Open hydrolysis

Add 3 glass beads to the mixture in the flask (prepared in accordance with 5.3.2.1 or 5.3.2.2) and boil
with continuous bubbling under reflux for 23 hours. On completion of hydrolysis, wash the condenser
down with 5 ml of citrate buffer (3.24). Disconnect the flask and cool it in an ice bath. Proceed
according to 5.3.3.

5.3.2.4. Closed hydrolysis

Place the bottle containing the mixture prepared in accordance with 5.3.2.1 or 5.3.2.2 in an oven (4.3)
at 110 °C. During the first hour in order to prevent a build up of pressure (due to the evolution of
gaseous substances) and to avoid explosion, place the screw cap over the top of the vessel. Do not close
the vessel with the cap. After one hour close the vessel with the cap and leave in the oven (4.3) for 23
hours. On completion of hydrolysis, remove the bottle from the oven, carefully open the cap of the
bottle and place the bottle in an ice-water bath. Leave to cool.

Depending on the procedure for pH adjustment (5.3.3), quantitatively transfer the contents of the
bottle to a 250 ml beaker or a 250 ml round-bottom flask, using citrate buffer (3.24).

Proceed according to 5.3.3.

5.3.3. Adjustment of pH

Depending on the sodium tolerance of the amino acid analyzer (4.9) proceed according to 5.3.3.1 or
5.3.3.2 for the pH adjustment.

5.3.3.1. For chromatographic systems (4.9) requiring a low sodium concentration:

It is advisable to use an internal stock standard solution (3.27.3) when amino acid analyzers requiring a
low sodium concentration are employed (when the acid volume has to be reduced).
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In this case add 2,00 ml of the internal stock standard solution (3.27.3) to the hydrolysate before the
evaporation.

Add 2 drops of 1-octanol (3.15) to the hydrolysate obtained in accordance with paragraph 5.3.2.3 or
5.3.2.4.

Using a rotary evaporator (4.7) reduce the volume to 5-10 ml under vacuum at 40 °C. If the volume is
accidentally reduced to less than 5 ml the hydrolysate must be discarded and the analysis
recommenced.

Adjust the pH to 2,20 with sodium hydroxide solution (3.18) and proceed to paragraph 5.3.4.

5.3.3.2. For all other Amino Acid Analyzers (4.9)

Take the hydrolysates obtained in accordance with 5.3.2.3 or 5.3.2.4 and partly neutralise them by
carefully adding with stirring, 17 ml of sodium hydroxide solution (3.17), ensuring that the
temperature is kept below 40 °C .

Adjust the pH to 2,20 at room temperature using sodium hydroxide solution (3.17) and finally sodium
hydroxide solution (3.18). Proceed to 5.3.4.

5.3.4. Sample solut ion for chromatography

Quantitatively transfer the pH adjusted hydrolysate (5.3.3.1 or 5.3.3.2) with citrate buffer (3.24) to a 200
ml graduated flask, and make up to the mark with buffer (3.24).

If an internal standard has not already been used, add 2,00 ml of internal stadard (3.27.3) and make up
to the mark with citrate buffer (3.24). Mix thoroughly.

Proceed to the chromatography step (5.4).

If the sample solutions are not being examined the same day they must be stored below 5 °C.

5.4. Chromatography

Before chromatography bring the extract (5.2) or hydrolysate (5.3.4) to room temperature. Shake the
mixture and filter a suitable amount through a 0,2 µm membrane filter (4.5). The resulting clear
solution is subjected to ion exchange chromatography, using an amino acid analyzer (4.9).

The injection may be performed manually or automatically. It is important that the same quantity of
solution 5 0,5 % is added to the column for the analysis of standards and samples except when an
internal standard is used, and that the sodium:amino acid ratios in the standard and sample solutions
are as similar as is practicable.

In general the frequency of calibration runs depends on the stability of the ninhydrin reagent and the
analytical system. The standard or sample is diluted with citrate buffer (3.24) to give a peak area of the
standard of 30-200 % of the sample amino acid peak area.

The chromatography of amino acids will vary slightly according to the type of analyzer employed and
resin used. The chosen system must be capable of separating the amino acids from each other and
from the ninhydrin-positive materials. In the range of operation the chromatographic system should
give a linear response to changes in the amounts of amino acids added to the column.

During the chromatography step the valley:peak height ratios mentioned below apply, when an
equimolar solution (of the amino acids being determined) is analyzed. This equimolar solution must
contain at least 30 % of the maximum load of each amino acid which can be accurately measured
with the amino acid analyser system (4.9).

For separation of threonine-serine the valley:peak height ratio of the lower of the two overlapping
amino acids on the chromatogram should not exceed 2:10 (if only cyst(e)ine, methionine, threonine
and lysine are determined, insufficient separation from adjoining peaks will adversely influence the
determination). For all other amino acids the separation must be better than 1:10.

The system must ensure that lysine is separated from ‘lysine artifacts' and ornithine.

6. Calculation of results

The area of the sample and standard peaks is measured for each individual amino acid and the
amount, in g amino acid per kg sample, is calculated.

A × E × MW × F
B × W × 1 000

= g amino acid per kg sample

If an internal standard is used multiply by: D
C
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Amino acid
Reference Material

Threonine Cyst(e)ine Methionine Lysine

A = peak area, hydrolysate or extract

B = peak area, calibration standard solution

C = peak area, internal standard in hydrolysate or extract

D = peak area, internal standard, calibration standard solution

MW = molecular weight of the amino acid being determined

E = concentration of standard in µmol/ml

W = sample weight (g) (corrected to original weight if dried or defatted)

F = ml total hydrolysate (5.3.4) or ml calculated total dilution volume of extract (6.1).

Cystine and cysteine are both determined as cysteic acid in hydrolysates of oxidized sample, but
calculated as cystine (C6H12N2O4S2, MW 240,30 by using MW 120,15 (= 0,5 × 240,30).

Methionine is determined as methionine sulphone in hydrolysates of oxidized sample, but calculated
as methionine by using MW of methionine: 149,21.

Added free methionine is determined after extraction as methionine, for the calculation the same MW
is used.

6.1. The total dilution volume of extracts (F) for determination of free amino acids (5.2) is calculated as
following:

F = 100 ml ×
(10 ml + 5ml)

10 ml
×

Vml
10 ml

V = volume of final extract

7. Evaluation of the method

The method has been tested in an intercomparison made at international level in 1990 using four
different feedingstuffs (mixed pig feed, broiler compound, protein concentrate, premixture). The
results, after elimination of outliers, of mean and standard deviation are given in the table below:

Means in g/kg

Mixed pig feed 6,94
n=15

3,01
n=17

3,27
n=17

9,55
n=13

Broiler compound 9,31
n=16

3,92
n=18

5,08
n=18

13,93
n=16

Protein concentrate 22,32
n=16

5,06
n=17

12,01
n=17

47,74
n=15

Premixture 58,42
n=16

 90,21
n=16

98,03
n=16

n=number of participating laboratories

7.1. Repeatability

The repeatability expressed as ‘within laboratory standard deviation' of the above mentioned
intercomparison is given in the tables below:
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Amino acid
Reference material

Threonine Cyst(e)ine Methionine Lysine

Amino acid
Reference material

Threonine Cyst(e)ine Methionine Lysine

Amino acid
Reference material

Threonine Cyst(e)ine Methionine Lysine

Within laboratory standard deviation (Sr) in g/kg

Mixed pig feed 0,13
n=15

0,10
n=17

0,11
n=17

0,26
n=13

Broiler compound 0,20
n=16

0,11
n=18

0,16
n=18

0,28
n=16

Protein concentrate 0,48
n=16

0,13
n=17

0,27
n=17

0,99
n=15

Premixture 1,30
n=16

 2,19
n=16

2,06
n=16

n=number of participating laboratories

Coefficient of variation (%) for within laboratory standard deviation (Sr)

Mixed pig feed 1,9
n=15

3,3
n=17

3,4
n=17

2,8
n=13

Broiler compound 2,1
n=16

2,8
n=18

3,1
n=18

2,1
n=16

Protein concentrate 2,7
n=16

2,6
n=17

2,2
n=17

2,4
n=15

Premixture 2,2
n=16

 2,4
n=16

2,1
n=16

n=number of participating laboratories

7.2. Reproducibility

The results for between laboratory standard deviation by the above mentioned intercomparison are
given in the table below:

Between laboratory standard deviation (SR) in g/kg

Mixed pig feed 0,28
n=15

0,30
n=17

0,23
n=17

0,30
n=13

Broiler compound 0,48
n=16

0,34
n=18

0,55
n=18

0,75
n=16

Protein concentrate 0,85
n=16

0,62
n=17

1,57
n=17

1,24
n=15

Premixture 2,49
n=16

 6,20
n=16

6,62
n=16

n=number of participating laboratories
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Amino acid
Reference material

Threonine Cyst(e)ine Methionine Lysine

Coefficient of variation (%) for between laboratory standard deviation (SR)

Mixed pig feed 4,1
n=15

9,9
n=17

7,0
n=17

3,2
n=13

Broiler compound 5,2
n=16

8,8
n=18

10,9
n=18

5,4
n=16

Protein concentrate 3,8
n=16

12,3
n=17

13,0
n=17

3,0
n=15

Premixture 4,3
n=16

 6,9
n=16

6,7
n=16

n=number of participating laboratories

8. Use of reference materials

The correct application of the method shall be verified by making replicate measurements of certified
reference materials when available. Calibration with certified amino acid calibration solution is
recommended.

9. Observations

9.1. Because of differences between amino acid analysers the final concentrations of the calibration
solutions of standard amino acids (see 3.27.4 and 3.27.5) and of the hydrolysate (see 5.3.4) should be
taken as a guideline.

The range of linear response of the apparatus has to be checked for all amino acids.

The standard solution is diluted with citrate buffer to give peak areas in the middle of the range.

9.2. Where high performance liquid chromatographic equipment is used to analyse the hydrolysates, the
experimental conditions must be optimised in accordance with the manufacturer’s recommendations.

9.3. By applying the method to feedingstuffs containing more than 1 % chloride (concentrate, mineral
feeds, supplementary feeds) underestimation of methionine could occur and special treatment has to
be done.

PART B

DETERMINATION OF CRUDE OILS AND FATS

1. Purpose and scope

This method is for the determination of crude oils and fats in feedingstuffs. It does not cover the
analysis of oil seeds and oleaginous fruit defined in Council Regulation 136/66/EEC of 22 September
1966.

The use of the two procedures described below depends on the nature and composition of the
feedingstuff and the reason for carrying out the analysis.

1.1. Procedure A — Directly extractable crude oils and fats

This method is applicable to feed materials of plant origin, except those included within the scope of
Procedure B.

1.2. Procedure B — Total crude oils and fats

This method is applicable to feed materials of animal origin and to all compound feeds. It is to be used
for all materials from which the oils and fats cannot be completely extracted without prior hydrolysis
(eg glutens, yeast, potato proteins and products subject to processes such as extrusion, flaking and
heating).
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1.3. Interpretation of results

In all cases where a higher result is obtained by using Procedure B than by Procedure A, the result
obtained by Procedure B shall be accepted as the true value.

2. Principle

2.1. Procedure A

The sample is extracted with light petroleum. The solvent is distilled off and the residue dried and
weighed.

2.2. Procedure B

The sample is treated under heating with hydrochloric acid. The mixture is cooled and filtered. The
residue is washed and dried and submitted to the determination according to Procedure A.

3. Reagents

3.1. Light petroleum, boiling range: 40 to 60 °C. The bromine value must be less than 1 and the residue on
evaporation less than 2 mg/100 ml.

3.2. Sodium sulfate, anhydrous.

3.3. Hydrochloric acid, c = 3 mol HCl/l

3.4. Filtration aid, e.g. Kieselguhr, Hyflo-supercel.

4. Apparatus

4.1. Extraction apparatus. If fitted with a siphon (Soxhlet apparatus), the reflux rate should be such as to
produce about 10 cycles per hour; if of the non-siphoning type, the reflux rate should be about 10 ml
per minute.

4.2. Extraction thimbles, free of matter soluble in light petroleum and having a porosity consistent with the
requirements of point 4.1.

4.3. Drying oven, either a vacuum oven set at 75 °C 5 3 °C or an air-oven set at 100 °C 5 3 °C.

5. Procedure

5.1. Procedure A (see point 8.1)

Weigh 5 g of the sample to the nearest 1 mg, transfer it to an extraction thimble (4.2) and cover with a
fat-free wad of cotton wool.

Place the thimble in an extractor (4.1) and extract for six hours with light petroleum (3.1). Collect the
light petroleum extract in a dry, weighed flask containing fragments of pumice stone (1).

Distil off the solvent. Dry the residue maintaining the flask for one and a half hours in the drying oven
(4.3). Leave to cool in a desiccator and weigh. Dry again for 30 minutes to ensure that the weight of the
oils and fats remains constant (loss in weight between two successive weighings must be less than 1 mg).

5.2. Procedure B

Weigh 2,5 g of the sample to the nearest 1 mg (see point 8.2), place in a 400 ml beaker or a 300 ml
conical flask and add 100 ml of hydrochloric acid (3.3) and fragments of pumice stone. Cover the
beaker with a watch glass or fit the conical flask with a reflux condenser. Bring the mixture to a gentle
boil over a low flame or a hot-plate and keep it there for one hour. Do not allow the product to stick to
the sides of the container.

Cool and add a quantity of filtration aid (3.4) sufficient to prevent any loss of oil and fat during
filtration. Filter through a moistened, fat-free, double filter paper. Wash the residue in cold water until a
neutral filtrate is obtained. Check that the filtrate does not contain any oil or fats. Their presence
indicates that the sample must be extracted with light petroleum, using Procedure A, before hydrolysis.

Place the double filter paper containing the residue on a watch glass and dry for one and a half hours in
the air oven (4.3) 100 °C 5 3 °C.

Place the double filter paper containing the dry residue in an extraction thimble (4.2) and cover with a
fat-free wad of cotton wool. Place the thimble in an extractor (4.1) and proceed as indicated in the
second and third paragraphs of point 5.1.

(1) Where the oil or fat has to undergo subsequent quality tests, replace the fragments of pumice stone by
glass beads.
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6. Expression of result

Express the weight of the residue as a percentage of the sample.

7. Repeatability

The difference between the results of two parallel determinations carried out on the same sample by the
same analyst should not exceed:

— 0,2 % in absolute value, for contents of crude oils and fats lower than 5 %,

— 4,0 % relative to the highest result for contents of 5 to 10 %,

— 0,4 % in absolute value, for contents above 10 %.

8. Observations

8.1. For products with a high content of oils and fats, which are difficult to crush or unsuitable for drawing a
homogeneous reduced test sample, proceed as follows.

Weigh 20 g of the sample to the nearest 1 mg and mix with 10 g or more of anhydrous sodium sulfate
(3.2). Extract with light petroleum (3.1) as indicated in point 5.1. Make up the extract obtained to 500 ml
with light petroleum (3.1) and mix. Take 50 ml of the solution and place in a small, dry, weighed flask
containing fragments of pumice stone (1). Distil off the solvent, dry and proceed as indicated in the last
paragraph of point 5.1.

Eliminate the solvent from the extraction residue left in the thimble, crush the residue to a fineness of 1
mm, return it to the extraction thimble (do not add sodium sulfate) and proceed as indicated in the
second and third paragraphs of point 5.1.

Calculate the content of oils and fats as a percentage of the sample by using the following formula:

(10 a + b) × 5

where:

a = mass in grams of the residue after the first extraction (aliquot part of the extract),

b = mass in grams of the residue after the second extraction.

8.2. For products low in oils and fats the test sample may be increased to 5 g.

8.3. Pet foods containing a high content of water may need to be mixed with anhydrous sodium sulfate
prior to hydrolysis and extraction as per Procedure B.

8.4. In paragraph 5.2 it may be more effective to use hot water in place of cold water to wash the residue
after filtration.

8.5. The drying time of 1,5 h may need to be extended for some feedingstuffs. Excessive drying should be
avoided as this can lead to low results. A microwave oven can also be used.

8.6. Pre-extraction by Procedure A prior to hydrolysis and re-extraction by Procedure B is recommended if
the crude oil/fat content is greater than 15 %. To some extent this depends on the nature of the
feedingstuff and the nature of the oil-fat in the feedingstuff.

PART C

DETERMINATION OF OLAQUINDOX

(2-[N-2Y-(hydroxyethyl)carbamoyl]-3-methylquinoxaline-N1,N4-dioxyde)

1. Purpose and scope

This method is for the determination of olaquindox in feedingstuffs. The lower limit of determination
is 5 mg/kg.

2. Principle

The sample is extracted by a water-methanol mixture. The content of olaquindox is determined by
reversed-phase high-performance liquid chromatography (HPLC) using an UV detector.

(1) Where the oil or fat has to undergo subsequent quality tests, replace the fragments of pumice stone by
glass beads.
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3. Reagents

3.1. Methanol.

3.2. Methanol, HPLC grade

3.3. Water, HPLC grade

3.4. Mobile phase for HPLC:

Water (3.3) -methanol (3.2) mixture, 900 + 100 (V + V).

3.5. Standard substance: pure olaquindox 2-[N-2Y-(hydroxyethyl)carbamoyl]-3-methylquinoxaline-N1,N4-
dioxyde, E 851.

3.5.1. Olaquindox stock standard solution, 250 µg/ml

Weigh to the nearest 0,1 mg 50 mg of olaquindox (3.5) in a 200 ml graduated flask and add ca. 190 ml
water. Then place the flask for 20 min into an ultrasonic bath (4.1). After ultrasonic treatment bring the
solution to room temperature, make up to the mark with water and mix. Wrap the flask with aluminum
foil and store in a refrigerator. This solution must be prepared fresh each month.

3.5.2. Olaquindox intermediate standard solution, 25 µg/ml

Transfer 10,0 ml of the stock standard solution (3.5.1) into a 100 ml graduated flask, make up to the
mark with the mobile phase (3.4) and mix. Wrap the flask with aluminium foil and store in a
refrigerator. This solution must be prepared fresh each day.

3.5.3. Calibration solutions:

Into a series of 50 ml graduated flask transfer 1,0, 2,0, 5,0, 10,0, 15,0 and 20,0 ml of the intermediate
standard solution (3.5.2). Make up to the mark with the mobile phase (3.4) and mix. Wrap the flask with
aluminium foil. These solutions correspond to 0,5, 1,0, 2,5, 5,0, 7,5 and 10,0 µg of olaquindox per ml
respectively.

These solutions must be prepared fresh each day.

4. Apparatus

4.1. Ultrasonic bath

4.2. Mechanical shaker

4.3. HPLC equipment with variable wavelength ultraviolet detector or diode array detector

4.3.1. Liquid chromatographic column, 250 mm × 4 mm, C18, 10 µm packing, or equivalent

4.4. Membrane filters, 0,45 µm

5. Procedure

Note: Olaquindox is light sensitive. Carry out all procedures under subdued light or use amber
glassware.

5.1. General

5.1.1. A blank feed should be analysed to check that neither olquindox nor interfering substances are present.

5.1.2. A recovery test should be carried out by analysing the blank feed which has been fortified by addition
of a quantity of olaquindox, similar to that present in the sample. To fortify at a level of 50 mg/kg,
transfer 10,0 ml of the stock standard solution (3.5.1) to a 250 ml conical flask and evaporate the
solution to ca. 0,5 ml. Add 50 g of the blank feed, mix throughly and leave for 10 min mixing again
several times before proceeding with the extraction step (5.2).

Note: For the purpose of this method the blank feed should be similar in type to that of the sample and
olaquindox should not be detected.

5.2. Extraction

Weigh to the nearest 0,01 g, approximately 50 g of the sample. Transfer to a 1 000 ml conical flask, add
100 ml of methanol (3.1) and place the flask for 5 minutes in the ultrasonic bath (4.1). Add 410 ml
water and leave in the ultrasonic bath for further 15 minutes. Remove the flask from the ultrasonic
bath, shake it for 30 minutes on the shaker (4.2) and filter through a folded filter. Transfer 10,0 ml of
the filtrate into a 20 ml graduated flask, make up to the mark with water and mix. An aliquot is filtered
through a membrane filter (4.4). (see 9. Observation) Proceed to the HPLC determination (5.3).
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5.3. HPLC determination

5.3.1. Parameters :

The following conditions are offered for guidance, other conditions may be used provided that they give
equivalent results.

Analytical column (4.3.1)

Mobile phase (3.4): water (3.3)  methanol (3.2) mixture, 900+100 (V+V)
Flow rate: 1,5-2 ml/min.
Detection wavelength: 380 nm
Injection volume: 20 µl-100 µl

Check the stability of the chromatographic system, injecting several times the calibration solution
(3.5.3) containing 2,5 µg/ml, until constant peak heights and retention times are achieved.

5.3.2. Cal ibrat ion graph

Inject each calibration solution (3.5.3) several times and determine the mean peak height (areas) for each
concentration. Plot a calibration graph using the mean peak heights (areas) of the calibration solutions
as the ordinates and the corresponding concentrations in µg/ml as the abscissae.

5.3.3. Sample solut ion

Inject the sample extract (5.2) several times using the same volume as taken for the calibration solutions
and determine the mean peak height (area) of the olaquindox peaks.

6. Calculation of the results

From the mean height (area) of the olaquindox peaks of the sample solution determine the
concentration of the sample solution in µg/ml by reference to the calibration graph (5.3.2).

The olaquindox content w in mg/kg of the sample is given by the following formula:

w =
c × 1 000

m

in which:

c = olaquindox concentration of the sample extract (5.2) in µg/ml

m = mass of the test portion in g (5.2).

7. Validation of the results

7.1. Identity

The identity of the analyte can be confirmed by co-chromatography, or by using a diode-array detector
by which the spectra of the sample extract (5.2) and the calibration solution (3.5.3) containing 5,0 µg/ml
are compared.

7.1.1. Co-chromatography

A sample extract (5.2) is fortified by addition of an appropriate amount of calibration solution (3.5.3).
The amount of added olaquindox should be similar to the amount of olaquindox found in the sample
extract.

Only the height of the olaquindox peak should be enhanced after taking into account both the amount
added and the dilution of the extract. The peak width, at half of its height, must be within 5 10 % of
the original width of the olaquindox peak of the unfortified sample extract.

7.1.2. Diode array detect ion

The results are evaluated according to the following criteria:

(a) The wavelength of maximum absorption of the sample and of the standard spectra, recorded at the
peak apex on the chromatogram, must be within a margin determined by the resolving power of the
detection system. For diode-array detection this is typically within 5 2 nm.
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Sample 1 Sample 2 Sample 3 Sample 4

(b) Between 220 and 400 nm, the sample and standard spectra recorded at the peak apex of the
chromatogram, must not be different for those parts of the spectrum within the range 10-100 % of
relative absorbance. This criterion is met when the same maxima are present and at no observed
point the deviation between the two spectra exceeds 15 % of the absorbance of the standard analyte.

(c) Between 220 and 400 nm, the spectra of the upslope, apex and downslope of the peak produced by
the sample extract must not be different from each other for those parts of the spectrum within the
range 10-100 % of relative abosorbance. This criterion is met when the same maxima are present
and when at all observed points the deviation between the spectra does not exceed 15 % of the
absorbance of the spectrum of the peak apex.

If one of these criteria is not met the presence of the analyte has not been confirmed.

7.2. Repeatability

The difference between the results of two parallel determinations carried out on the same sample must
not exceed 15 % relative to the higher result for olaquindox contents between 10 and 20 mg/kg.

7.3. Recovery

For a fortified blank sample the recovery should be at least 90 %.

8. Results of a collaborative study

An EC collaborative study was arranged in which four piglet feed samples including one blank feed
were analysed by up to 13 laboratories. The results are given below:

L 13 10 11 11
n 40 40 44 44
mean (mg/kg)  14,6 48,0 95,4
(Sr) (mg/kg)  0,82 2,05 6,36

(SR) (mg/kg)  1,62 4,28 8,42

CVr (%)  5,6 4,3 6,7

CVR (%)  11,1 8,9 8,8

Nominal content (mg/kg)  15 50 100
recov. (%)  97,3 96,0 95,4

L : number of laboratories
n : number of single values
Sr : standard deviation of repeatability
SR : standard deviation of reproducibility
CVr : coefficient of variation of repeatability
CVR : coefficient of variation of reproducibility.

9. Observation

Although the method has not been validated for feeds containing more than 100 mg/kg of olaquindox,
it may be possible to obtain satisfactory results by taking a smaller sample weight and/or diluting the
extract (5.2) to reach a concentration within the range of the calibration graph (5.3.2).
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COMMISSION DIRECTIVE 98/65/EC

of 3 September 1998

adapting to technical progress Council Directive 82/130/EEC on the approx-
imation of the laws of the Member States concerning electrical equipment for

use in potentially explosive atmospheres in mines susceptible to firedamp

(Text with EEA relevance)

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Directive 82/130/EEC of 15
February 1982 on the approximation of the laws of the
Member States concerning electrical equipment for use in
potentially explosive atmospheres in mines susceptible to
firedamp (1), as last amended by Commission Directive
94/44/EC (2), and in particular Article 7 thereof,

Whereas, in view of the present state of technical
progress, it is now necessary to adapt the contents of the
harmonised standards referred to in Annex A to Directive
82/130/EEC;

Whereas, in view of the present state of the standardisa-
tion of the types of protection involved, it is necessary to
provide for the first and second editions of the standards
for electrical equipment for use in potentially explosive
atmospheres to be used in parallel;

Whereas certificates issued on the basis of the first edition
standards listed in Annex A to Directive 82/130/EEC, as
amended, are referred to as ‘generation D certificates', and
certificates issued on the basis of the second edition
standards listed in Annex I to this Directive are referred
to as ‘generation E certificates'; whereas ‘generation D
certificates' and ‘generation E certificates' are to be used
in parallel;

Whereas Directive 94/9/EC of the European Parliament
and the Council of 23 March 1994 on the approximation
of the laws of the Member States concerning equipment
and protective systems intended for use in potentially
explosive atmospheres (3) stipulates that Directive 82/
130/EEC be repealed as from 1 July 2003;

Whereas the measures provided for in this Directive are
in accordance with the opinion of the Restricted
Committee of the Safety and Health Commission for the
Mining and other Extractive Industries,

HAS ADOPTED THIS DIRECTIVE:

Article 1

Directive 82/130/EEC is hereby amended as follows:

1. in the first sentence of Annex A, the reference to the
‘table below' shall be replaced by the ‘tables below';

2. Annex I to the present Directive shall be added to
Annex A;

3. Annex II to the present Directive shall be added to
Annex B.

Article 2

Member States shall bring into force the laws, regulations
and administrative provisions necessary to comply with
this Directive not later than 31 December 1999 and shall
forthwith inform the Commission thereof.

When Member States adopt these provisions, these shall
contain a reference to this Directive or shall be accom-
panied by such reference at the time of their official
publication. The procedure for such reference shall be
adopted by the Member States.

Member States shall communicate to the Commission the
texts of the provisions of national law which they have
already adopted or adopt in the field governed by this
Directive.

Article 3

This Directive is addressed to the Member States.

It shall enter into force on the 20th day following its
publication in the Official Journal of the European
Communities.

Done at Brussels, 3 September 1998.

For the Commission
Pádraig FLYNN

Member of the Commission

(1) OJ L 59, 2. 3. 1982, p. 10.
(2) OJ L 248, 23. 9. 1994, p. 22.
(3) OJ L 100, 19. 4. 1994, p. 1.
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ANNEX I

Certificates issued on the basis of the standards listed in the table below shall be referred to as ‘generation E
certificates'. The letter E shall appear at the beginning of the serial number of each such certificate.

EUROPEAN STANDARDS
(drawn up by Cenelec, 35 rue de Stassart, B-1050 Brussels)

Number Title Edition Date

EN 50014 Electrical apparatus for potentially explosive
atmospheres:
General requirements 2 December 1992

EN 50015 Electrical apparatus for potentially explosive
atmospheres:
Oil immersion ‘o' 2 April 1994

EN 50016 Electrical apparatus for potentially explosive
atmospheres:
Pressurised apparatus ‘p' 2 October 1995

EN 50017 Electrical apparatus for potentially explosive
atmospheres:
Powder filling ‘q' 2 April 1994

EN 50018 Electrical apparatus for potentially explosive
atmospheres:
Flameproof enclosure ‘d' 2 August 1994

EN 50019 Electrical apparatus for potentially explosive
atmospheres:
Increased safety ‘e' 2 March 1994

EN 50020 Electrical apparatus for potentially explosive
atmospheres:
Intrinsic safety ‘i' 2 August 1994
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ANNEX II

Amendments and supplements made to the European Standards listed in Annex A to this
Directive (second editions of European Standards)

Appendix 1

ELECTRICAL APPARATUS FOR POTENTIALLY EXPLOSIVE ATMOSPHERES OF GROUP I

GENERAL REQUIREMENTS

(European standard EN 50014)

Replace the text of 7.3.1 of European Standard EN 50014 (December 1992) by the following text:

‘7.3.1. Electrical apparatus of Group I

Enclosures of plastic materials with a surface area projected in any direction of more than 100 cm2, or
containing exposed metallic parts with a capacitance to earth of more than 3 pF, under the most
unfavourable conditions in practice, shall be so designed that under normal conditions of use, maintenance
and cleaning, danger of ignition due to electrostatic charges is avoided.

This requirement shall be satisfied:

 either by suitable selection of the material: its insulation resistence, measured according to the method
given in 23.4.7.8 of this European standard, shall not exceed:
 1 GΩ at 23 5 2 °C and 50 5 5 % relative humidity,
 100 GΩ under extreme service conditions of temperature and humidity specified for the elctrical

apparatus; the “X” shall then be placed after the certificate reference, as indicated in, 27.2.9,

 or by the size, shape, layout or by other protective methods. The non appearance of dangerous
electrostatic charges shall then be verified by actual tests for ignition of an air methane mixture
containing 8,5 5 0,5 % of methane.

If, however, the danger of ignition cannot be avoided in the design, a warning label shall indicate the safety
measures to be applied in service'.
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Appendix 3

ELECTRICAL APPARATUS FOR POTENTIALLY EXPLOSIVE ATMOSPHERES OF GROUP I

INTRINSIC SAFETY ‘i'

Intrinsically safe electrical systems

Note: In mines susceptible to firedamp in the Federal Republic of Germany, the word ‘Anlage' is used instead
of ‘System'.

1. Scope

1.1. This Annex contains the specific requirements for construction and testing of intrinsically safe
electrical systems all or parts of which are intended for installation in potentially explosive
atmospheres of mines susceptible to firedamp, in order to ensure that such electrical systems will not
cause an explosion in the surrounding atmosphere.

1.2. This Annex supplements European Standard EN 50020 ‘Intrinsic safety “i”' (second edition, August
1994) the requirements of which apply to the construction and testing of intrinsically safe electrical
apparatus and associated electrical apparatus.

1.3. This Annex does not take the place of installation rules for intrinsically safe electrical apparatus,
associated electrical apparatus and intrinsically safe electrical systems.

2. Definitions

2.1. The following definitions, specific to intrinsically safe electrical systems, are applicable in this Annex.
They supplement the definitions which are in European Standards EN 50 014 ‘General requirements'
and EN 50020 ‘Intrinsic safety “i”'.

2.2. Intrinsically safe electrical system

An assembly of items of electrical apparatus defined in a descriptive system document in which the
interconnecting circuits, or parts of such circuits, intended for use in a potentially explosive
atmosphere, are intrinsically safe circuits, and which meet the requirements of this Annex.

2.3. Cerified intrinsically safe electrical system

An electrical system conforming to 2.2 for which a testing station has issued a system certificate,
certifying that the type of electrical system complies with this Annex.

Note 1: It is not necessary for each electrical apparatus in an intrinsically safe electrical system to be
certified individually, but it must suitably be identifiable.

Note 2: In so far as the national regulations for installation make it possible, electrical systems
conforming to 2.2, for which the knowledge of the electrical parameters of the items of
certified intrinsically safe electrical apparatus, certified associated electrical apparatus,
non-certified devices conforming to 1.3 of European Standard EN 50014 ‘General
requirements', and the knowledge of the electrical and physical parameters of the
components and interconnecting wiring permits the unambiguous deduction that intrinsic
safety is conserved, can be installed without additional certificates.

2.4. Accessory

Electrical apparatus which contains only components for connecting and switching intrinsically safe
circuits and which do not prejudice the intrinsic safety of the system, such as terminal boxes, junction
boxes, plugs and sockets and similar items, switches, etc.
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3. Categories of intrinsically safe electrical systems

3.1. Intrinsically safe electrical systems, or parts thereof, shall be placed in one of the two categories: ‘ia' or
‘ib'. The requirements of this Annex apply to both categories, unless otherwise specified.

Note: Intrinsically safe electrical systems, or parts thereof, may have categories different from those of
the intrinsically safe electrical apparatus and associated electrical apparatus included in the
system or part thereof. Also different parts of an intrinsically safe electrical system may have
different categories.

3.2. Category ‘ia'

Intrinsically safe electrical systems, or parts thereof are of category ‘ia' if they comply with the
requirements for intrinsically safe electrical apparatus of category ‘ia' (see 5.2 of European Standard
EN 50020 ‘Intrinsic safety'), except that the intrinsically safe electrical system as a whole shall be
considered as a single item of electrical apparatus.

3.3. Category ‘ib'

Intrinsically safe electrical systems, or parts thereof, are of category ‘ib' if they comply with the
requirements for electrical apparatus of category ‘ib' (see 5.3 of European Standard EN 50020
‘Intrinsic safety') except that the intrinsically safe electrical system as a whole shall be considered as a
single item of electrical apparatus.

4. Interconnecting wiring in an intrinsically safe electrical system

4.1. The electrical parameters and all characteristics of the interconnecting wiring specific to an
intrinsically safe electrical system, in so far as intrinsic safety depends on them, shall be specified in
the certification documents for that electrical system.

4.2. Where a multicore cable contains interconnections which are parts of more than one intrinsically safe
circuit the cable shall meet the following requirements:

4.2.1. The radial thickness of the insulation shall be appropriate to the diameter of the conductor. In the
case of polyethylene, the minimum radial thickness shall be 0,2 mm.

4.2.2. Before leaving the manufacturer’s works, the multicore cable shall be submitted to AC dielectric tests
specified either in 4.2.2.1 or in 4.2.2.2. The success of these tests shall be attested by a tests certificate
issued by the cable manufacturer.

4.2.2.1. Either each core, before assembly into the cable, is tested at a voltage value (rms) equal to 3 000 V +
(2 000 times the radial thickness of the insulation in mm) V; the assembled cable:

 is firstly tested at a voltage value (rms) equal to 500 V applied between all the armourings or
screens of the cable joined together electrically and the bundle of all cores joined together
electrically, and

 is secondly tested at a voltage value (rms) equal to 1 000 V applied between a bundle comprising
one half of the cable cores and a bundle comprising the other half of the cores.

4.2.2.2. Or the assembled cable:

 is firstly tested at a voltage value (rms) equal to 1 000 V applied between all the armourings or
screens of the cable joined together electrically and the bundle of all cores joined together
electrically, and

 is secondly tested at a voltage value (rms) equal to 2 000 V applied in succession between each
core of the cable and the bundle formed by all the other cores joined together electrically.

4.2.3. The tests prescribed in 4.2.2 shall be carried out with an a.c. voltage of substantially sinusoidal wave
form at a frequency between 48 and 62 Hz given by a transformer of appropriate power, taking into
account the cable capacity. In the case of dielectric tests on assembled cables, the voltage shall be
increased steadly to the specified value in a period not less than 10 seconds and then maintained for
at least 60 seconds.

These tests are carried out by the cable manufacturer.
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4.3. No fault between the cores of a multicore cable shall be taken into account if one of the two
following requirements is satisfied:

4.3.1. The cable conforms to 4.2 and each individual intrinsically safe circuit is enclosed in a conducting
screen providing at least 60 % coverage.

Note: The eventual connection of the screen to earth or frame will be specified in the installation
rules.

4.3.2. The cable conforms to 4.2, is effectively protected against damage and each intrinsically safe circuit
within the cable has, in normal operation, a peak voltage of equal to or less than 60 volts.

4.4. Where a multicore cable conforms with 4.2 but not with 4.3 and contains only intrinsically safe
circuits forming parts of a single intrinsically safe electrical system, faults shall be considered between
up to four cores of the cable in addition to the application of either 3.2 or 3.3.

4.5. Where a multicore cable conforms with 4.2 but not with 4.3 and contains intrinsically safe circuits
forming parts of different intrinsically safe electrical systems, each intrinsically safe circuit contained
in the cable shall have a safety factor of at least four times that required by either 3.2 or 3.3.

4.6. Where a multicore cable does not comply with 4.2 and 4.3, any number of faults between the cores of
the cable shall be taken into account in addition to the application of 3.2 or 3.3.

4.7. The certification documents of the intrinsically safe electrical system shall specify the conditions of
use resutling from the application of 4.3 to 4.6.

5. Accessories used in intrinsically safe electrical systems

The accessories which are listed in the certification documents as parts of an intrinsically safe
electrical system shall meet:

 points 7 and 8 of European Standard EN 50014 ‘General requirements',
 points 6 and 12.2 of European Standard EN 50020 ‘Intrinsic safety “i”'.

Their marking shall bear at least the manufacturer’s name or its registered trade mark.

Note: The use of noncertified accessories is subject to the installation requirements.

6. Type tests

Intrinsically safe electrical systems shall be type tested in accordance with the type test requirements
of point 10 of European Standard EN 50020 ‘Intrinsic safety “i”', but taking into account point 4 of
this Annex.

7. Marking of intrinsically safe electrical systems

Certified intrinsically safe electrical systems shall be marked by the holder of the certificate of that
system on at least one of the electrical apparatus set on a strategic position. The marking shall include
the minimal marking of 27.6 of European Standard EN 50 014 ‘General requirements' and the letters
‘SYST'.
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COMMISSION DIRECTIVE 98/66/EC

of 4 September 1998

amending Directive 95/31/EC laying down specific criteria of purity concerning
sweeteners for use in foodstuffs

(Text with EEA relevance)

THE COMMISSION OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establishing the European
Community,

Having regard to Council Directive 89/107/EEC of 21
December 1988 on the approximation of the laws of the
Member States concerning food additives authorised for
use in foodstuffs intended for human consumption (1), as
amended by European Parliament and Council Directive
94/34/EC (2), and in particular Article 3(3)(a) thereof,

After consulting the Scientific Committee on Food,

Whereas European Parliament and Council Directive 94/
35/EC of 30 June 1994 on sweeteners for use in food-
stuffs (3), as amended by Directive 96/83/EC (4), lists those
substances which may be used as sweeteners in foodstuffs;

Whereas Commission Directive 95/31/EC of 5 July 1995
laying down specific criteria of purity concerning sweet-
eners for use in foodstuffs (5) sets out the purity criteria for
the sweeteners mentioned in Directive 94/35/EC;

Whereas it is necessary, in the light of technical progress,
to amend the purity criteria set out in Directive 95/31/EC
for isomalt (E 953); whereas it is consequently necessary
to adapt that Directive;

Whereas it is necessary to take into account the specifica-
tions and analytical techniques for sweeteners as set out
in the Codex Alimentarius by the Joint FAO/WHO
Expert Committee on Food Additives (JECFA);

Whereas food additives, prepared by production methods
or starting materials significantly different from those
included in the evaluation of the Scientific Committee for
Food, or different from those mentioned in this Directive,
shall be submitted for evaluation by the Scientific
Committee on Food with a view to full evaluation with
emphasis on the purity criteria;

Whereas the measures provided for in this Directive are
in accordance with the opinion of the Standing
Committee for Foodstuffs,

HAS ADOPTED THIS DIRECTIVE:

Article 1

In the Annex to Directive 95/31/EC, the text concerning
E 953  isomalt is replaced by the text in the Annex to
this Directive.

Article 2

Member States shall bring into force the laws, regulations
and administrative provisions necessary to comply with
the Directive before 1 July 1999. They shall immediately
inform the Commission thereof.

When Member States adopt these provisions, these shall
contain a reference to this Directive or shall be accom-
panied by such reference at the time of their official
publication. The procedure for such reference shall be
adopted by Member States.

Article 3

This Directive shall enter into force on the 20th day
following that of its publication in the Official Journal of
the European Communities.

Article 4

This Directive is addressed to the Member States.

Done at Brussels, 4 September 1998.

For the Commission
Martin BANGEMANN

Member of the Commission

(1) OJ L 40, 11. 2. 1989, p. 27.
(2) OJ L 237, 10. 9. 1994, p. 1.
(3) OJ L 237, 10. 9. 1994, p. 3.
(4) OJ L 48, 19. 2. 1997, p. 16.
(5) OJ L 178, 28. 7. 1995, p. 1.
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ANNEX

‘E 953  ISOMALT

Synonyms Hydrogenated isomaltulose, hydrogenated palatinose.

Definition

Chemical name Isomalt is a mixture of hydrogenated mono- and disaccharides whose principal com-
ponents are the disaccharides:

6-O-α-D-Glucopyranosyl-D-sorbitol (1,6-GPS) and
1-O-α-D-Glucopyranosyl-D-mannitol dihydrate (1,1-GPM)

Chemical formula 6-O-α-D-Glucopyranosyl-D-sorbitol: C12H24O11
1-O-α-D-Glucopyranosyl-D-mannitol dihydrate: C12H24O11.2H2O

Relative molecular mass 6-O-α-D-Glucopyranosyl-D-sorbitol: 344,32
1-O-α-D-Glucopyranosyl-D-mannitol dihydrate: 380,32

Assay Content not less than 98 % of hydrogenated mono- and disaccharides and not less than
86 % of the mixture of 6-O-α-D-Glucopyranosyl-D-sorbitol and 1-O-α-D-Gluco-
pyranosyl-D-mannitol dihydrate determined on the anhydrous basis.

Description Odourless, white, slightly hygroscopic, crystalline mass.

Identification

A. Solubility Soluble in water, very slightly soluble in ethanol.

B. Thin layer chromatography Examine by thin layer chromatography using a plate coated with an approximately 0,2
mm layer of chromatographic silica gel. The principal spots in the chromatogram are
those of 1,1-GPM and 1,6-GPS.

Purity

Water content Not more than 7 % (Karl Fischer Method)

Sulphated ash Not more than 0,05 % expressed on the dry weight basis

D-Mannitol Not more than 3 %

D-Sorbitol Not more than 6 %

Reducing sugars Not more than 0,3 % expressed as glucose on the dry weight basis

Nickel Not more than 2 mg/kg expressed on the dry weight basis

Arsenic Not more than 3 mg/kg expressed on the dry weight basis

Lead Not more than 1 mg/kg expressed on the dry weight basis

Heavy metals (as Pb) Not more than 10 mg/kg expressed on the dry weight basis.'
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II

(Acts whose publication is not obligatory)

COUNCIL

COUNCIL DECISION

of 15 September 1998

appointing the members of the Economic and Social Committee for the period
from 21 September 1998 to 20 September 2002

(98/545/EC, Euratom)

THE COUNCIL OF THE EUROPEAN UNION,

Having regard to the Treaty establishing the European
Community, and in particular Article 194 thereof,

Having regard to the Treaty establishing the European
Atomic Energy Community, and in particular Article 166
thereof,

Whereas the terms of office of the current members of
the Economic and Social Committee expire on 20
September 1998 (1) and whereas the members of that
Committee should be appointed for a further period of
four years as from 21 September 1998;

Whereas each Member State has submitted a list
containing twice as many candidates as there are seats
allotted to its nationals;

Whereas the Committee shall be composed of represen-
tatives of the various categories of economic and social
activity, in particular producers, farmers, carriers, workers,
dealers, craftsmen, professional occupations and the
general public; whereas the composition of the
Committee shall take account of the need to ensure
adequate representation of the various categories of
economic and social activity;

Having consulted the Commission,

HAS DECIDED AS FOLLOWS:

Article 1

The persons listed in the Annex to this Decision are
hereby appointed members of the Economic and Social
Committee for the period from 21 September 1998 to 20
September 2002.

Article 2

This Decision shall be published in the Official Journal
of the European Communities. It shall take effect on the
date of its adoption.

Done at Brussels, 15 September 1998.

For the Council

The President
W. SCHÜSSEL

(1) OJ L 257, 5. 10. 1994, p. 20.
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ANEXO  BILAG  ANHANG  ΠΑΡΑΡΤΗΜΑ  ANNEX  ANNEXE  ALLEGATO 
BöLAGE  ANEXO  LIITE  BILAGA

Lista de los miembros del Comité Económico y Social

Liste over medlemmerne af Det Økonomiske og Sociale Udvalg

Liste der Mitglieder des Wirtschafts- und Sozialausschusses

Κατ�λογοr των µελ�ν τηr Οικονοµικ�r και Κοινωνικ�r Επιτροπ�r

List of the members of the Economic and Social Committee

Liste des membres du Comité économique et social

Elenco dei membri del Comitato economico e sociale

L¶st van leden van het Economisch en Sociaal Comité

Lista dos membros do Comité Económico e Social

Talous- ja sosiaalikomitean jäsenten luettelo

Förteckning över ledamöter i Ekonomiska och sociala kommittén

BELGIË / BELGIQUE / BELGIEN

Wilfried BEIRNAERT
Directeur-generaal VBO

Paul VERHAEGHE
Afgevaardigd beheerder
Federatie van de Voedingsindustrie

Guido RAVOET
Directeur-generaal
Belgische Vereniging van Banken

Alfons DE VADDER
Directeur-generaal
Federatie van Belgische Distributieondernemingen

Étienne de PAUL de BARCHIFONTAINE
Secrétaire général de l’Alliance agricole belge

Kris PEETERS
Secretaris-generaal NCMV

Guy HAAZE
Nationaal voorzitter van de Algemene Centrale der Liberale Vakbonden van België

Josly PlETTE
Secrétaire général de la Confédération des syndicats chrétiens de Belgique

Thierry DOCK
Collaborateur au service d’études CSC

Arthur LADRILLE
Président honoraire
Centrale d’alimentation FGTB

Paul GRUSELIN
Conseiller
Département des relations internationales FGTB

Jean-François HOFFELT
Secrétaire général de la Fédération belge des coopératives «Febecoop»

DANMARK

Sekretariatschef Helle BUNDGAARD
Dansk Industri

International sekretær Søren KARGAARD
FTF

Afdelingschef Leif ERLAND NIELSEN
Landbrugsrådet
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Økonom Henrik HOFMAN
Arbejderbevægelsens Erhvervsråd

Økonom Lisbeth BAASTRUP SØRENSEN
Funktionærernes- og Tjenestemændenes Fællesråd

Cand. jur. Birte JOHANSEN
Dansk Arbejdsgiverforening

Afdelingschef Bo GREEN
Det Danske Handelskammer  Børsen

Sekretær Ib WISTISEN
LO

Konsulent John SVENNINGSEN
LO i Danmark  Bruxelles kontoret

DEUTSCHLAND

Manfred DIMPER
Abteilungsleiter bei der Arbeitsgemeinschaft der Verbraucher

Ursula ENGELEN-KEFER
Stellvertretende Vorsitzende des Deutschen Gewerkschaftsbundes

Gräfin Soscha zu EULENBURG
Vorstandsmitglied der Bundesarbeitsgemeinschaft der Freien Wohlfahrtspflege und Vizepräsidentin des
Deutschen Roten Kreuzes

Dipl.-Volkswirt Rainer FRANZ
Beauftragter des Bundesverbandes der Deutschen Industrie für den WSA

Dr. Göke FRERICHS
Präsidiumsmitglied des Bundesverbandes des Deutschen Groß- und Außenhandels

Prof. Dr. med. Christoph FUCHS
Hauptgeschäftsführer der Bundesärztekammer und des Deutschen Ärztetages

Michael GEUENICH
Mitglied des Geschäftsführenden Bundesvorstandes des Deutschen Gewerkschaftsbundes

Dr. Helmut GIESECKE
Beauftragter des Deutschen Industrie- und Handelstages für den WSA

Dipl.-Volkswirtin Renate HORNUNG-DRAUS
Geschäftsführerin der Bundesvereinigung der Deutschen Arbeitgeberverbände

Dipl.-Kfm. Johannes M. JASCHICK
Arbeitsgemeinschaft der Verbraucher

Dr. Adalbert KIENLE
Stellvertretender Generalsekretär des Deutschen Bauernverbandes

Ursula KONITZER
Stellvertretende Vorsitzende der Deutschen Angestelltengewerkschaft

Dr. Bernd KRÖGER
Hauptgeschäftsführer des Verbandes Deutscher Reeder

Rechtsanwalt Jochen LEHNHOFF
Vorstandsmitglied des Bundesverbandes der Deutschen Volks- und Raiffeisenbanken

Dr. Rolf MEYER
Generalsekretär des Deutschen Raiffeisenverbandes

Lutz RIBBE
Geschäftsführer von Euronatur

Bernd RUPP
Vorstandsmitglied im Deutschen Beamtenbund

Hanns-Eberhard SCHLEYER
Generalsekretär des Zentralverbandes des Deutschen Handwerks

Klaus SCHMITZ
Leiter der Abteilung Struktur- und Umweltpolitik, Handwerkssekretariat beim Bundesvorstand des
Deutschen Gewerkschaftsbundes

Albert SCHUNK
Leiter der Internationalen Abteilung des Vorstandes der IG Metall

Graf Alexander von SCHWERIN
Abteilungsleiter bei der Duisburger Verkehrsgesellschaft
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Wolfgang WARBURG
Stellvertretender Vorsitzender der Gewerkschaft Öffentliche Dienste, Transport und Verkehr

Hajo WILMS
Mitglied des Bundesvorstandes der IG Bauen-Agrar-Umwelt

Prof. Dr. Gerd WOLF
Geschäftsführender Direktor des Instituts für Plasmaphysik des Forschungszentrums Jülich

ΕΛΛΑ∆Α

κα Ειρ. ΠΑΡΗ
Μ�νιµοr εκπρ�σωποr του Γραφε�ου του ΣΕΒ Βρυξελλ�ν
Σ�νδεσµοr Ελληνικ�ν Βιοµηχανι�ν

κ. Γ. ΚΑΝΕΛΛΟΠΟΥΛΟΣ
Πρ�εδροr ΓΣΕΒΕΕ
Γενικ� Συνοµοσπονδ�α Επαγγελµατι�ν Βιοτεχν�ν Εµπ�ρων Ελλ�δαr

κα Α. ΜΠΡΕ∆ΗΜΑ-ΣΑΒΒΟΠΟΥΛΟΥ
∆ιευθ�ντρια στο Τµ�µα ∆ιεθν�ν Ευρωπαϊκ�ν Υποθ�σεων τηr ΕΕΕ
�νωση Ελλ�νων Εφοπλιστ�ν

κ. Χρ. VΩΛΙΑΣ
Πρ�εδροr ΕΣΕΕ
Εθνικ� Συνοµοσπονδ�α Ελληνικο� Εµπορ�ου

κ. Ι. ΠΑΠΑΜΙΧΑΗΛ
Γραµµ. Ευρωπαϊκ�ν Κοινοτ�των ΓΣΕΕ
Γενικ� Συνοµοσπονδ�α Εργατ�ν Ελλ�δαr

κ. Ι. ΜΑΝΩΛΗΣ
Γενικ�r Γραµµατ�αr ΓΣΕΕ
Γενικ� Συνοµοσπονδ�α Εργατ�ν Ελλ�δαr

κ. Σ. ΜΑΝΤΖΟΥΡΑΝΗΣ
Μ�λοr τηr ∆ιο�κησηr τηr ΟΣΠΑ (Οµοσπονδ�α Συλλ�γων Πολιτικ�r Αεροπορ�αr)
Γενικ� Συνοµοσπονδ�α Εργατ�ν Ελλ�δαr

κ. Χρ. ΚΟΡΥVΙ∆ΗΣ
Πρ�εδροr Γενικο� Συµβουλ�ου Α∆Ε∆Υ
Αν�τατη ∆ιο�κηση Εν�σεων ∆ηµοσ�ων Υπαλλ�λων

κ. Ν. ΛΙΟΛΙΟΣ
Πρ�εδροr ΠΑΣΕΓΕΣ
Πανελλ�νια Συνοµοσπονδ�α Εν�σεων Γεωργικ�ν Συνεταιρισµ�ν

κ. Χ. VΑΚΑΣ
Πρ�εδροr ΓΕΣΑΣΕ
Γενικ� Συνοµοσπονδ�α Αγροτικ�ν Συλλ�γων Ελλ�δαr

κ. Ν. ΛΕΡΙΟΣ
Γενικ�r Γραµµατ�αr ΚΕ∆ΕΟ, Αντιπρ�εδροr ΟΠΕ
ΚΕ∆ΕΟ

κ. Γ. ΣΚΛΑΒΟΥΝΟΣ
τ�ωr Αντιπρ�εδροr του ΟΕΕ
Οικονοµικ� Επιµελητ�ριο Ελλ�δαr

ESPAÑA

José María ZUFIAUR NARVAIZA
Director Técnico del Instituto Europeo de Relaciones Industriales
Universidad Carlos III de Madrid

Sergio SANTILLÁN CABEZA
Abogado
Unión General de Trabajadores (UGT)

Juan MENDOZA CASTRO
Colaborador de UGT para asuntos internacionales

Ramón BAEZA SANJUÁN
Secretaría Confederal de Relaciones Internacionales
Confederación Sindical de Comisiones Obreras (CCOO)

María CANDELAS SÁNCHEZ MIGUEL
Secretaría Confederal de Relaciones Internacionales
Confederación Sindical de CCOO
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Luis Miguel PARIZA CASTAÑOS
Responsable de Acción Sindical de CCOO de Euskadi
Confederación Sindical de CCOO

Amaia BETELU BAZO
Miembro del Departamento Internacional

José María ESPUNY MOYANO
Presidente de la Federación de Industrias Oleícolas de España (FIODE)

Jorge STECHER NAVARRA
Consejero del Banco Popular Español

Angel PANERO FLÓREZ
Vocal de la Junta Directiva de la Confederación Española de Organizaciones Empresariales (CEOE) y de la
Confederación Española de Pequeñas y Medianas Empresas (CEPYME)

José Ignacio GAFO FERNÁNDEZ
Director del Centro de Promoción de Inversiones para Iberoamérica CEOE

José Isaías RODRÍGUEZ GARCÍA-CARO
Delegado de la CEOE ante la Unión Europea

Margarita LÓPEZ ALMENDÁRIZ
Vocal de la Junta Directiva de la CEOE y Presidenta de la Confederación de Empresarios de Melilla

Gabriel GARCÍA ALONSO
Vocal de la Junta Directiva de la CEOE y Presidente de la Federación Nacional Empresarial de
Transportes en Autobús (FANEBUS)

Miguel Ángel CABRA DE LUNA
Miembro de la Junta Directiva de la Confederación Empresarial Española de la Economía Social (CEPES),
Responsable del área de Relaciones Internacionales

José Manuel de las HERAS CABAÑAS
Secretario General de la Coordinadora de Organizaciones de Agricultores y Ganaderos

Pedro BARATO TRIGUERO
Presidente nacional de ASAJA

Juana BORREGO IZQUIERDO
Presidenta Nacional de la Federación de Mujeres Rurales

Clemente J. MUÑIZ GUARDADO
Presidente de la Federación Nacional de Cofradías de Pescadores

Bernardo HERNÁNDEZ BATALLER
Secretario General de la Asociación de Usuarios de la Comunicación (AUC)

Francisco CEBALLO HERRERO
Presidente de la Asociación General de Consumidores (ASGECO)

FRANCE

Philippe LEVAUX
Conseil national du patronat français (CNPF)
Vice-président de la Fédération de l’industrie européenne de la construction (FIEC)
Président de la commission économique de la FIEC
Président honoraire de la FNTP

Bruno VEVER
Directeur chargé de la coordination des affaires européennes du CNPF

Hubert GHIGONIS
Président de l’association «Transport routier et progrès»

Henri MALOSSE
Directeur de l’Assemblée des chambres françaises de commerce et de l’industrie (ACFCI)

Lucien REBUFFEL
Président de la Confédération générale des petites et moyennes entreprises (CGPME)

Robert PELLETIER
Ancien directeur général de l’Association française des établissements de crédits et des entreprises
d’investissement (AFECEI)

Claude CAMBUS
Secrétaire général de la Confédération française de l’encadrement (CGC)

Jacques PE
Secrétaire confédéral, Force ouvrière (FO)
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Jean-Claude QUENTIN
Secrétaire confédéral, Force ouvrière (FO)

Armel GOURMELON
Vice-président de la Confédération française des travailleurs chrétiens (CFTC)

Roger BRIESCH
Chargé de mission au département international et Europe
Confédération française démocratique du travail (CFDT)

Gérard DANTIN
Chargé de mission au département international et Europe
Confédération française démocratique du travail (CFDT)

Joël DECAILLON
Membre de la commission exécutive
Responsable de l’activité Europe
Confédération générale du travail (CGT)

Daniel RETUREAU
Chargé des problèmes européens et de l’OIT
Confédération générale du travail (CGT)

Daniel GIRON
Vice-président de l’UPA
Secrétaire-adjoint de l’Assemblée permanente des chambres de métiers (APCM)

Jean-Paul BASTIAN
Vice-président de la Fédération nationale des syndicats d’exploitants agricoles (FNSEA)

Bernard MALABIRADE
Membre du bureau du Centre national des jeunes agriculteurs (CNJA)

Jean-Claude SABIN
Premier vice-président de l’APCA

Joseph BALLE
Vice-président de la Confédération nationale de la mutualité, de la coopération et du crédit agricoles
(CNMCCA)

Roger BURNEL
Membre du Conseil économique et social français

Lucien BOUIS
Directeur du Bureau de vérification de la publicité
Administrateur de l’Union nationale des associations familiales (UNAF)

Jean-Louis VAUCORET
Président de la Mutuelle retraite
Fonction publique (FNMF)

Adrien BEDOSSA
Vice-président de l’Union nationale des professions libérales (UNAPL) et président de la Commission des
affaires européennes et internationales

Jean-Michel BLOCH-LAINÉ
Vice-président de l’Union nationale interfédérale des œuvres et organismes privés sanitaires et sociaux
(UNIOPSS)

IRELAND

Harry BYRNE
Former Assistant Managing Director, Guinness Ireland Group
Irish Business and Employers Confederation

Clare CARROLL
Former Social Affairs Executive of the Irish Business and Employers Confederation

Roy DONOVAN
Former President of the Chambers of Commerce of Ireland
Chambers of Commerce of Ireland

William ATTLEY
Treasurer, ICTU
Irish Congress of Trade Unions
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Joan CARMICHAEL
Industrial Officer, ICTU
Irish Congress of Trade Unions

John FREEMAN
Executive Council Member, ICTU
Irish Congress of Trade Unions

John DONNELLY
Former President of the Irish Farmers’ Association
Irish Farmers’ Association  Irish Farm Centre

Cornelius SCULLY
ICMSA National Council and Administrative and Dairy Committee (ICMSA)

Jillian HASSETT
President of National Youth Council of Ireland
National Youth Council of Ireland

ITALIA

Edoardo BAGLIANO
Consulente
Confindustria  FIAT

Giannino Cesare BERNABEI
Responsabile Coordinamento attività internazionali
Confindustria

Paolo BRAGHIN
Collaboratore
Confindustria  Zambon Group

Umberto BURANI
Segretario generale
Federazione bancaria CEE  ABI

Giuseppe CERRONI
Segretario generale della Confcommercio

Sandro MASCIA
Responsabile
Ufficio Confagricoltura  Bruxelles

Flavio PASOTTI
Vicepresidente nazionale
Confederazione italiana della piccola e media industria (CONFAPI)

Antonello PEZZINI
Membro Consiglio nazionale
Confartigianato

Giacomina CASSINA
Funzionaria
Confederazione italiana sindacati lavoratori (CISL)

Franco GHIRIACO
Segretario generale Federazione italiana lavoratori chimici e affini (FILCEA)
Confederazione italiana sindacati lavoratori (CISL)

Sergio COLOMBO
Funzionario
Confederazione italiana sindacati lavoratori (CISL)

Susanna FLORIO
Addetta Ufficio internazionale
Confederazione italiana sindacati lavoratori (CISL)

Enrico KIRSCHEN
Dirigente UIL
Unione italiana lavoratori (UIL)

Giorgio LIVERANI
Presidente Comitato
Unione italiana lavoratori (UIL)  Bruxelles

Mario SEPI
Funzionario
Confederazione italiana sindacati lavoratori (CISL)
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Giovanni VINAY
Addetto Ufficio internazionale
CGIL

Maurizio ANGELO
Presidente
Confederazione europea dei dirigenti e dei quadri (CIDA)

Paolo BEDONI
Presidente
Coldiretti

Roberto GONFALONIERI
Segretario generale nazionale
Confedir

Aldo URBINI
Dirigente
CISAL

Lucia FUSCO
Direttore
Ufficio Lega nazionale cooperative e mutue  Bruxelles

Beatrice MACHIAVELLI RANGONI
Responsabile Consulta dei consumatori
Consulta dei consumatori

Dario MENGOZZI
Dirigente Unione provinciale
Concooperative

Renata POLVERINI
Consigliere nazionale
UGL

LUXEMBOURG

Josy KONZ
Premier vice-président de la CGT-L (Confédération générale du travail au Luxembourg)

Jos EWERT
Directeur général, gérant des sociétés du groupe Cepal SA Luxembourg
Centrale paysanne

Léon DRUCKER
Secrétaire général de la Confédération luxembourgeoise des syndicats chrétiens (LCGB)

Joseph KRATOCHWIL
Président de la Chambre des employés privés

Ted MATHGEN
Sous-directeur de la Chambre des métiers
Chef du département formation initiale/maîtrise

Pierre SEIMETZ
Membre de la Cour d’arbitrage de la Chambre de commerce internationale

NEDERLAND

Dr. Georges C.P. LINSSEN
Adviseur  VNO-NCW (Verbond van Nederlandse Ondernemingen/Nederlands Christelĳk Werk-
geversverbond)

Mr. Philip H. NOORDWAL
Adviseur Economisch en Sociaal Comité Zaken-Verbond van Nederlandse Ondernemingen (VNO-NCW)

A.A. JAARSMA
Directeur Internationaal Economisch en Sociaal Beleid
Land- en Tuinbouworganisatie (LTO-Nederland)

Dethmer H. KIELMAN
Voorzitter Nederlands Vervoersoverleg (NVO)

Mr. Colin W.M. LUSTENHOUWER
Plv. algemeen secretaris
Raad voor Midden- en Kleinbedrĳf (MKB)
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Beleidsmedewerker Internationale Zaken
Federatie Nederlandse Vakbeweging (FNV)

Mr. J.F.E. van der HOOFT
Beleidsmedewerker Internationale Zaken
Federatie Nederlandse Vakbeweging (FNV)

Kommer de KNEGT
Secretaris Europese Zaken belast met Europese Vraagstukken
Federatie Nederlandse Vakbeweging (FNV)

Jan Jacob van DĲK
Beleidsmedewerker Internationale Zaken
Christelĳk Nationaal Vakverbond (CNV)

Dédée DRIJFHOUT-ZWEIJTZER
Beleidsmedewerker
Vakcentrale voor Middelbaar en Hoger Personeel (MHP)

J.W.H. ANDERSON
Internationaal medewerker  Consumentenbond

Mr. M.G. ROOD
Voorzitter Commissie Arbeid, Onderneming en Medezeggenschap van de Sociaal Economische Raad

ÖSTERREICH

Dr. Klaus STÖLLNBERGER
Geschäftsführer
Firma Gallia Mineralölprodukte-Vertriebs-AG

Mag. Christa SCHWENG
Referentin
Sozialpolitische Abteilung, Wirtschaftskammer Österreich

Dr. Wolfgang BURKHARD
Mitglied des Vorstandes der Vereinigung Österreichischer Industrieller

Dr. Ferdinand MAIER
Generalsekretär des Österreichischen Raiffeisenverbandes

Mag. Heinz VOGLER
Leitender Zentralsekretär der Gewerkschaft der Privatangestellten

Gustav ZÖHRER
Internationaler Sekretär der Gewerkschaft Metall, Bergbau, Energie

Mag. Ernst TÜCHLER
Mitarbeiter im Volkswirtschaftlichen Referat des Österreichischen Gewerkschaftsbundes

Mag. Thomas DELAPINA
Geschäftsführer des Beirats für Wirtschafts- und Sozialfragen
Sekretär in der Arbeiterkammer Wien

Mag. Eva BELABED
Leiterin der Abteilung Wirtschafts- und Sozialwissenschaft der Arbeiterkammer Oberösterreich

Dr. Anne-Marie SIGMUND
Generalsekretärin des Bundeskomitees Freie Berufe Österreich

Dipl. Ing. Rudolf STRASSER
Generalsekretär-Stellvertreter der Präsidentenkonferenz der Landwirtschaftskammern Österreichs

Dr. Harald GLATZ
Obmannstellvertreter des Vereins für Konsumenteninformation  Leiter der Abteilung
Konsumentenpolitik der Arbeiterkammer Wien

PORTUGAL

Dr. Manuel Eugénio PIMENTEL CAVALEIRO BRANDÃO
Consultor  CIP  Confederação da Indústria Portuguesa

Engã Maria Luísa FREIRE DE ANDRADE SANTIAGO
Técnica  CAP  Confederação dos Agricultores de Portugal

Dr. Paulo Jorge BAPTISTA DE ANDRADE
Técnico  CCP  Confederação do Comércio e Serviços de Portugal
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Paulo Manuel GONÇALVES PINTO DE BARROS VALE
Membro da Direcção  AIP  Associação Industrial Portuense

Eduardo Manuel NOGUEIRA CHAGAS
Membro da Comissão Executiva do Conselho Nacional
CGTP  Confederação Geral dos Trabalhadores Portugueses

Dr. Vasco Manuel LOBO BRANDÃO RODRIGUES CAL
Técnico do Gabinete de Estudos
CGTP  Confederação Geral dos Trabalhadores Portugueses

Manuel António ARAÚJO DOS SANTOS
Presidente  UGT  União Geral de Trabalhadores

Vitor Hugo DE JESUS SEQUEIRA
Vice Secretário-Geral
UGT  União Geral de Trabalhadores

Dr. Manuel CABEÇADAS ATAÍDE FERREIRA
Presidente da Direcção
DECO  Associação Portuguesa para a Defesa do Consumidor

Prof. Dr. Carlos SOARES RIBEIRO
Presidente da Ordem dos Médicos
Conselho Nacional das Profissões Liberais

Dr. José BENTO GONÇALVES
Presidente do Conselho Fiscal
CONFAGRI  Confederação Nacional das Cooperativas Agrícolas

Dr. Vitor José MELÍCIAS LOPES
Presidente - União das Misericórdias Portuguesas

SUOMI/FINLAND

Filip Mikael HAMRO-DROTZ
kauppapoliittinen asiamies, Teollisuuden ja Työnantajain Keskusliitto

Ulla Birgitta SIRKEINEN
johtaja, Teollisuuden ja Työnantajain Keskusliitto

Jorma Olavi KONTIO
asiamies, Palvelutyönantajat ry

Tuula Marjatta KANNISTO
johtaja, Suomen Ammattiliittojen Keskusjärjestö SAK ry

Markku Matti LEMMETTY
neuvottelupäällikkö, AKAVA ry

Matti Olavi REUNA
kansainvälisten asiain päällikkö, Toimihenkilökeskusjärjestö STTK ry

Sampsa Juhani SARALEHTO
varatoimitusjohtaja, Keskuskauppakamari

Seppo Ilmari KALLIO
johtaja, Maa- ja metsätaloustuottajain Keskusliitto MTK ry

Eero Heikki LEHTI
hallituksen puheenjohtaja, Suomen Yrittäjät ry

SVERIGE

Aina Margareta REGNELL
Direktör
SAF

Göran Valentin LAGERHOLM
Direktör
Sveriges Industriförbund

Sture Erik LINDMARK
Direktör
Svensk Handel
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Leif Christer HÄGG
Ombudsman
Landsorganisationen (LO)

Lars NYBERG
Utredare
Landsorganisationen (LO)

Ernst Erik Jacob EHNMARK
Sakkunnig
Sveriges Akademikers Centralorganisation (SACO)

Lars Uno WESTERLUND
Ombudsman
Tjänstemännens Centralorganisation (TCO)

Brita Christina WAHROLIN
Förbundsordförande
Handikappförbundens Samarbetsorgan (HSO)

Anita Christina HARRIMAN
Ordförande
Sveriges Konsumentråd

Staffan Mats Wilhelm NILSSON
Lantbrukare
Lantbrukarnas Riksförbund (LRF)

Jan Erik Anders OLSSON
Europachef
Kooperativa institutet (Koopi)

Anders LUNDSTRÖM
Vice VD
Företagarnas Riksorganisation (FR)

UNITED KINGDOM OF GREAT BRITAIN AND NORTHERN IRELAND

Malcolm LEVITT
European Adviser
Barclays Bank plc

John LITTLE CBE
Former Chairman, CBI Scotland

Peter MORGAN
Director
South West Wales Electricity

Kenneth WALKER
Management Consultant

Clive WILKINSON
Director of the Gin and Vodka Association

Bill TOSH
Chief Director
Unidare Plastics Ltd

Dr Sandra THOMAS
Science Policy Research Unit  University of Sussex

Yvonne THOMPSON
President
European Federation of Black Women Business Owners

Tom JENKINS
Head of Europe Unit
Trades Union Congress (TUC)

Helen McGRATH OBE
President
NUKFAT, TUC Women’s Committee
National Union of Knitwear, Footwear and Apparel Trades

George WRIGHT
Regional Secretary for Transport and General Workers’ Union (Welsh TGWU)
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General Secretary
Scottish Trades Union Congress (TUC)
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Regional Secretary, GMB
Southern Region

Ken JACKSON
General Secretary
Amalgamated Engineering and Electrical Union (AEEU)

Josie IRWIN
Senior Labour Relations Officer
Royal College of Nursing  London

Alison SHEPHERD
Vice-President
UNISON (Public Service Unions  formed on merger of the Confederation of Health Service Employees
(COHSE), the National Union of Public Employees (NUPE) and the National Association of Local
Government Organisations (NALGO))

Ann DAVISON
Adviser to Consumers in Europe Group (UK)

Sukhdev SHARMA
Former Executive Director
Commission for Racial Equality

Prof. Rose D’SA
Professor of European Law
University of Glamorgan

Tim PAPÉ
Director-General
Shaw Trust (interests: disability issues)

David EVANS
Former Director-General of the National Farmers’ Union
Former Ministry of Agriculture, Fisheries and Food official (MAFF)

Prof. James PETRIE
President of the Royal College of Physicians  Edinburgh
Aberdeen Royal Infirmary

John SIMPSON
Economics Consultant

Alma WILLIAMS
Vice-President
European Consumer Safety Association
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