EEA INFORMATION PROCEDURE ON DRAFT TECHNICAL REGULATIONS ACCORDING TO DIRECTIVE 98/34/EEC (ANNEX II, CHAPTER XIX, 1. EEA AGREEMENT) 

TO:     ESA 

1.      
2.      N 

3.A.    ROYAL MINISTRY OF TRADE AND INDUSTRY, 
        Department for Industrial and Trade Issues 
        P.O. BOX 8014 Dep 
        N-0030  OSLO 

3.B.    MINISTRY OF HEALTH 
        P.O. BOX 8011 Dep 
        N-0030  OSLO 

The Norwegian Food Control Authority 
P.O. 8187 Dep 
N-0034 OSLO 

4.      2003/9006/N
5.      Draft Regulation on Polycyclic Aromatic Hydrocarbons (PAH) in Olive 
Residue Oil (Pomace) 

6.      Spanish oliveoil 

7.      
8.      The draft regulation establishes a maximum limit of 2 &#61549;g 
benzo(a)pyrene (BaP) per liter pomace oil. It also states that importers and 
manufacturers of pomace oil or products containing such oil must be able to 
document that the levels of BaP does not exceed the maximum limit laid down 
in the regulation. 
9.      The draft regulation on PAH in pomace oil is in line with 
regulations in several EU-member states. Pomace oil produced may still 
contain unacceptable levels of PAHs. Many of these compounds -benzo(a)pyren 
in particular - are known to cause cancer. A maximum limit of benzo(a)pyrene 
is established to protect human health. According to members of the 
Norwegian Scientific Committee on Food, this limit of 2 &#61549;g/l gives an 
acceptable level of protection. 

10.     Legal basis in the Norwegian Food Control Act of 19 May 1933 no. 3, 
section 6, paragraph 1 and sections 4 and 8     and the Norwegian Royal 
Resolution of 29 April 1988 no. 312 

11.     No 

12.     - 

13.     No 

14. No 

15. 
16. TBT aspect 
a) no 
b) i) 
SPS aspect 
a) yes 
  

