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wiss-based Nutriswiss AG spedalises
in refining high-quality fats and
olls using a combination of miid
physical refining processes to

3 = eliminate or significantly reduce
contaminants while optimising taste. After treat-
ment, the olls are virtually free from unwanted
components like pesticides or toxins, and have
notably reduced MOSH/MOAH levels. In order to
supply industrial customers with efficlent and
sustainable results even more quickly, the company
is systematically expanding its In-house analytical
capablities.

Fats and olls have to be refined In order to
remove contaminants, volatile compounds and
umvanted byproducts that affect oil quality, shelf
life and palatzability. These include pesticides,
herbickdes, Insecticides, plasticiser impunties and
mineral ol saturated and aromatic hydrocarbons  The Nutriswiss team develops a customised refining strategy for each raw material depending on the
IMOSH/MOAH). Nutriswiss Is a speclalist in the  composition of individual fats and oils. Copyright: Nutriswiss
purification of olls and fats, and refines a wide

range of olls for the food, pharmaceutical and
cosmetic Industries. Its state-of-the-art processes
are also effective in reducing contaminants. As the
treatment demands of raw materiaks vary greatly,
all processes must be kept as flexible as possible.
This allows Nutriswiss to get the best out of each
starting material and meet the exact analytical and
sensory properties necessary for the required end
product. innovative and gentie process steps have
been integrated to reduce MOSH MOAH and other
unwanted residues. At the same time, valuable
Ingredients are protected and yield losses are
minimised. In this way, ois that would be of
limited suitability for further processing or trade
due to intense flavour, colour or exposure to
envircnmental and transport contaminants,
become safe Ingredients.

Quality monitoring from source to

end product

When it comes to raw materials, the quality of
fats and oils starts at source, as pollutants can
be Introduced from the environment during
cultivation or further along the chain during
= transport and storage. Contaminants such as

Thanks to mild refining metheds, Nutriswiss is already achieving results below expected future MOAH limits. :‘;t,m &%ﬁmﬁﬂgmgﬁgﬁ&ﬁ
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The MOAH fraction >C25 to <C35 can be expected to be reduced by about 70% and the fraction >C35 to C50 by approximately 30%

tyre abrasion or machine lubricating oil. Tropical
products such as coconut of, palm o, shea butter,
cocoa butter etc. usually enter Europe by sea. By
the time they arrive, the raw materiak have already
been pumped Into other tanks and ships several
times. Open loading processes and contact with
pipes, ambient air and other transported goods
can lead to the accumulation of harmful
substances In the raw material. Due to their
chemical structure and lipophllic properties, MOAH,
for example, easlly accumulate. In addition,
contact with oxygen causes oil to oxidise and
become rancid. To avoid any negative impact on
the product, Nutriswiss has established Its own very
strict standards. Raw materials for Nutriswiss are
responsibly sourced and filled into ISOTAINERS
In the country of origin In accordance with
food-grade standards, sealed and then trans-
ported directly to the refining plant In Lyss,
Switzerland.

No EU limits for hydrocarbons... yet
As there are no specific maximum levels
for MOSH In food at EU level, and the formal EU

regulatory process Is still underway for MOAH,
practiczl enforcement follows the Technical Report
“Cuidance on sampling, analysis and data reporting
for the monitoring of mineral ol hydrocarbons in
food and food contact materials® published by the
EU Commission’s Joint Research Centre URC). For
olls and fats, it specifies a MOAH guidance value of
2mg/kg. In addition, It sets a MOAH value of
0.5mq/kg for dry foods with a low fat/oll content
(up to 4% and up to 1mg/kg for foods with a
higher fat/oll content (more than 4%). Several
sclentific studies Indicate that aromatic mineral olls
are potentially carcinogenic and mutagenic. Inthe
Nutriswiss laboratory, a comprehensive profile Is
created for each oll before, during and after
processing. This means that the self-sourced
materials are significantly less contaminated on
amival at the plant than standard market goods,
which is also reflected in the MOAH values. In
supply chain management, Nutriswiss relies on
long-term contractual partners, logistics in 180
containers according to food grade standards
and Its own controls to ensure the highest raw
material quality.
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Pesticide levels are significantly lower after treatment vdth mild refining
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Enhanced and innovative analytics

Thanks to its own sourcing and Innovative
processes, Nutriswiss converts contaminated oils
Into safe food. Independent laboratory analysis
shows MOAH values close to the detection limit
after refining. For the removal of MOAH, Nutriswiss
does not use time- and temperature-intensive
processes. Instead, it relles on physical treatment
using modern distilfation technology followed by
mikd deoderisation. This prevents the formation of
process contaminants, thus reducing the content
of MOSH/MOAH, pesticides, PAH and plasticisers
such as DEHP

The quantitative determination of mineral oll
hydrocarbon contamination In food s highly
complex and is therefore often outsourced by
Industrial In-house laboratories to extemal
laboratories, which mears it can take up to 10
wiorking days for results. This leads to higher
analysis costs, Increased logistical effort in sample
preparation and dispatch, customs-related hurdies
and the need for larger raw material buffers, and
assoclated storage costs. But this approach was
not viable for Nutnswiss AG, as Frank Mdtlering,
Head of Research and Development, explains: “One
of our major advantages as a speclalist provider Is
our ability to guickly offer concrete solutions to
customers In the food Industry. To do this, we need
rapld analysis results for our raw materials and the
further development of our refining processes.”

Furthermore, the three-stage safety concept
encompasses analysis of suppller samples prior
to dispatch, comprehensive incoming goods
Inspections and stage- by-stage checks throughout
the refining process, through to the finished end
product. To enable faster and more effective
analysis, Nutriswiss has invested In Its own online
HPLC-GC-FID system, which allows for precise
In-house analysis of MOSH/MOAH residues In oils
and fats. This expansion significantly enhances
Nutriswiss's abllity to support customers with
highly sensitive applications such as algae-based
olls and infant formula. The HPLC-GC-FID system
combines high-perfformance liquid chroma-
tography (HPLC) with gas chromatography (GC).
The HPLC-GC system & used for the automated
purification and pre-separation of the sample,



