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DIN EN 16995:2017-08

• This Standard specifies a highly efficient method 
for the determination of saturated and aromatic 
hydrocarbons (from C10 to C50) in vegetable fats 
and oils and foodstuff on basis of vegetable oils 
for which it has been interlaboratory validated. 

• The method can be used for the analysis of 
mineral oil hydrocarbons (MOSH) and/or 
(MOAH).

III. METHODOLOGY
S. Bratinova, E. Hoekstra (Editors), 2019 
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The presence of processing aids coming from packaging
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The presence of lubricanting oils
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V. Conclusions

✓ Efficient data monitoring, processing and reporting of MOSH and MOAH is 
useful for the reliable risk assessment of contaminants in oils and fats.

✓ The possibility of analyzing CPOs for monitoring the presence of MOSH and 
MOAH in the process (i.e. oil palm mills) is an opportunity to improve 
procedures and product quality.

✓High values of MOSH and/or MOAH in foods are also related to the incidental 
presence of lubricating oils, whether hydrocarbon based or not.
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¿ What’s Next ?
Oil Palm Biomass
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