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Molasses
Tallow,(1) 
Vegetable Oil

Description
Syrup resulting from removal of crystallisable sugar

from raw sugar liquor
Beef, pork and mutton fat obtained from rendering slaughtered animals
Oil obtained from oil seeds - cotton, canola, soybean, sunflower, safflower and their mixtures

Moisture
Maximum 26%


(See below)
Maximum 0.5%

Crude protein
5 - 6 % of dry matter
N/A
N/A

Calcium
0.8 - 1.2% of dry matter
N/A
N/A

Brix
Minimum 84 degrees
N/A
N/A

Free fatty acids (FFA)


N/A
Maximum 12.5%
Maximum 2%

Impurities
N/A
Maximum 0.5%
Maximum 0.5%

Color
Dark brown
Medium to dark honey. Creamy appearance not acceptable.
Golden brown appearance

Texture
Sticky viscous syrup
Characteristic smooth oil feel. A watery feel is not acceptable.
Free of solid particles, froth and bubbles

Odor
Slight sweet odor
Must not be rancid


Must not be rancid

Total fatty matter (TFM)
N/A
Minimum 99%
N/A

Moisture, insoluble and unsaponifiable matter (MIU)
N/A
Maximum 1%
N/A
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