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SECTION 111

ANIMAL OR VEGETABLE FATS AND OILS AND THEIR CLEAVAGE PRODUCTS;
PREPARED EDIBLE FATS; ANIMAL OR VEGETABLE WAXES

CHAPTER 15

ANIMAL OR VEGETABLE FATS AND OILS AND THEIR CLEAVAGE PRODUCTS;
PREPARED EDIBLE FATS; ANIMAL OR VEGETABLE WAXES

Notes

1. This chapter does not cover:
(a) pig fat or poultry fat of heading No 0209;
(b) cocoa butter, fat and oil (heading No 1804);
(c) edible preparations containing by weight more than 15 % of the products of heading No 0405 (generally Chapter 21);
(d) greaves (heading No 2301) and residues of heading Nos 2304 to 2306;

(e) fatty acids in an isolated state, prepared waxes, medicaments, paints, varnishes, soap, perfumery, cosmetic or toilet
preparations, sulphonated oils or other goods of Section VI; or

(f) factice derived from oils (heading No 4002).
2. Heading No 1509 does not apply to oils obtained from olives by solvent extraction (heading No 1510).

3. Heading No 1518 does not cover fats or oils or their fractions, merely denatured, which are to be classified in the heading
appropriate to the corresponding undenatured fats and oils and their fractions.

4. Soap-stocks, oil foots and dregs, stearin pitch, glycerol pitch and wool grease residues fall within heading No 1522.

Additional notes

1. For the purposes of subheadings 150710, 1508 10, 15100010, 151110, 151211, 151221, 151311, 151321, 1514 10,
15151100, 151521, 15155011, 151550 19, 151560 10, 151590 21, 15159029, 1515 90 40 10 1515 90 59 and 1518 00 31 :

(a) Fixed vegetable oils, fluid or solid, obtained by pressure, shall be considered as ‘crude’ if they have undergone no other
processing than :

— decantation within the normal time limits;

— centrifugation or filtration, provided that, in order to separate the oils from their solid constituents, only mechanical
force, such as gravity, pressure or centrifugal force, has been employed (excluding any adsorption filtering process or any
other physical or chemical process).

(b) Fixed vegetable oils, fluid or solid, obtained by extraction shall continue to be considered as ‘crude’ when they cannot be
distinguished, by their colour, odour or taste, nor by recognized special analvtical properties, from vegetable oils and fats
obtained by pressure.

(¢) The expression ‘crude oils’ shall be taken to extend to de-gummed soya bean oil and to cotton seed oil from which the
gossypol has been removed.

2. A. For the purposes of heading Nos 1509 and 1510, ‘olive oil’ means oils derived solely from the treatment of olives, excluding
re-esterified olive oil and mixtures of olive oil with other oils.
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(') The expression ‘K70 extinction coefficient’ means absorption under a thickness of 1 c¢cm of solution of I g of oil per 100 ml in iso-octane
(2,2,4-trimethylpentane) at a wavelength of 270 nm.

(2) This variation is defined by :
) AK = Ky — 0,5 (Km—4 + Km+4)
where K is the extinction coefficient at the wavelength of the maximum of the absorption curve in the 270 nm region and
Km-4and Ky +4 are the extinction coefficients at wavelengths 4 nm lower and higher, respectively, than that of K.
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