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REGULARY FREMAWORK ON FLAVOURINGS IN UKRAINE: CURRE NT STATE AND 

PERSPECTIVES 

Olena Usatiuk, Nataliia Frolova 

National University of Food Technologies, 68, Volodymyrska str., 01601, Kyiv, Ukraine 

Analysis of Ukraine’s legislation in the sphere of production, storage, transportation, sale and utilization of flavourings 
revealed the following shortcomings: 
- registration all flavourings without exceptions; 
- necessity of flavouring inclusion level establishment to foodstuff; 
- lack of an approved flavouring registration procedure. 
Project of "Sanitary rules and regulations on the use of flavourings" was developed in order to harmonize the 
legislation of Ukraine with WTO demands and EU legislation. EU Regulation 1334/2008 on flavourings and certain 
food ingredients with flavouring properties and the international standard of Codex Alimentarius Commission 
"Guidelines on the use of flavorings », CAC / GL 66-2008 were taken as a basis. The project was considered and 
approved by the National Codex Alimentarius Commission of Ukraine, but the Ministry of Justice of Ukraine didn’t 
register it and the fate of the document is unknown. 
In our opinion, the primary step which Ukraine should make in the sphere of flavouring regulation is to register the 
Project of "Sanitary rules and regulations on the use of flavourings" and approve the roster of flavourings safe to use. 
The experience of the EU members, the USA and Russian Federation in the field of flavouring safety regulation 
shows that approval of complete list of flavourings that are not subject to state registration, based on the existing EU 
Register of flavourings and evaluation results of flavouring safety in the food for the consumer health, made by Joint 
FAO / WHO Expert Committee on Food Additives (JECFA), is appropriate and strategically advantageous step for 
Ukraine as an economic and social points of view. 
The following information should be included to such register of flavourings: 
• the serial number and date of flavouring registration; 
• trade name in Ukrainian; 
• in the presence: index CAS, FEMA GRAS, chemical name in Ukrainian; 
• type according to the classification defined by law. 
Flavouring register should be promulgated. 
Implementation of the mentioned above conditions will create favorable circumstances for the production and sale of 
flavourings, provide consumers with qualitative and safe flavored products and prevent misunderstandings that may 
arise with the interpretation of the information specified in the labeling 
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METHODS OF DETECTION OF OLIVE OIL ADULTERATION 
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The special value of olive oil is that it contains 80% monounsaturated fatty acids, and also other biologically active 
substances: polyunsaturated fatty acids, vitamin E, carotenoids, sterols. Olive oil - a valuable food product and is 
therefore subject to tampering. The most common types of olive oil adulteration is to replace the high-quality oil low-
quality oil and a full or partial replacement with cheaper oils. 

The problem of detecting falsification olive oil settled large number of modern methods. Olive oil can be identified 
by the following physical parameters: density, refractive index, viscosity, iodine number. There is a method for 
determining the presence of olive-pomace oil in virgin olive oil. The method is based on the color reaction of olive-
pomace oil with concentrated mineral acids. The method CE-tandem mass spectrometry was applied for the 
determination of the selected betaines in seed oils and extra virgin olive oil.  In extra virgin olive oil, carnitines were 
not detected, making it possible to propose them as a feasible novel marker for the detection of adulterations of olive 
oils. There is a method of detection of olive oil adulteration with some plant oils by GLC analysis of sterols using polar 
column. An olive oil authenticity factor based on the summation of campesterol and stigmasterol percentages was 
established as an indicator of olive oil adulteration with vegetable oils. Falsification of olive oil can be determined by 
TLC. The chromatographic profile of vegetable oils can be used for identification of oils by the number of areas with 
specific values of relative mobility components. 

 To detect adulteration of olive oil can be used different methods. Considered methods are based on the 
determination of some specific components of olive oil, the physical parameters, the chromatographic profile of oil. 
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