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Abstract

Mandatory food labeling helps Nigerien consumers to understand the origin, identity and nutritional profile of a product. So,
what compliance criteria apply to vegetable oils sold on the market? The aim of this study was to assess the compliance of several
edible oils available in Niger with international and local standards for labeling pre-packaged foods and refined edible oils
respectively. This is a cross-sectional survey, which targeted edible oils packed in different retail containers. An inventory of
these oils was carried out in 80 retail stores. Relevant data were extracted from the labels and entered into an electronic database
for conformity assessment against the provisions of the reference standards. A total of 49 brands of edible oil were identified as
palm oil (53.06%), soybean oil (20.41%), sunflower oil (2.04%), peanut oil (2.04%), and the remaining brands as unknown types
of oil (22.45%). The assessment for conformity showed that the 37(97.36%) brands of edible oil comply with the mandatory
labeling requirements as set out in CODEX STAN 1-1985. Of the 26 brands of edible oil listed as palm oils, 15 had a fortified
label for vitamin A, of which 10 were from African countries and the other 5 were from Asian countries. Globally, our results
revealed the diversity of edible oils and their countries of origin, as well as the non-compliance of certain brands with labeling
standards. Though, control bodies in Niger must strengthen control measures to guarantee the safety and quality of imported
edible oils.

Keywords
Edible Oil, Labeling, Codex, Standard, Fortification, Vitamin A, Niger

1. Introduction

Food is central to our lives and our health. Despite the pro- fish, nuts, whole grains, fruits, and vegetables, is beneficial to
gress made in recent decades, malnutrition remains a global health [2]. Unhealthy food environments were recognized as
issue, with persistent problems such as hunger, deficiencies in ~ supporting an increase in different forms of malnutrition, such
essential nutrients, and being overweight or obese [1]. A diet as micronutrient deficiency, as well as diet-related non-com-
rich in plant-based fats and proteins, such as those found in
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municable diseases (NCDs), around the world [3-5]. For ex-
ample, an unethical food production firm may add inferior ma-
terials or low-quality elements in order to increase profits. Un-
fortunately, this action is often hazardous to consumers who
are usually unable to distinguish between healthy and un-
healthy food [6]. To address this, there is an increasing need
for more extensive research into our dietary preferences and
habits, as well as the composition of our food and inequalities
in food access [7]. As stated in the Declaration of the World
Food Summit, convened in Rome in November 1996, access
to sufficient quantities of healthy and nutritious food is essen-
tial for life and the maintenance of good health. International
organizations have encouraged governments worldwide to im-
plement measures through national food control systems to
protect consumers from unsafe, poor-quality, damaged, mis-
labeled or contaminated food [8]. These systems play an es-
sential role in enabling countries to ensure the safety and qual-
ity of food products traded internationally, as well as ensuring
that imported foods comply with regional and national guide-
lines [9, 10].

Since 1994, the Niger Republic government has adopted
several Laws related to public health and hygiene. In terms of
food safety legislation, on May 12, 1998 the government
adopted a Law on Food Hygiene (Decree No. 98-
107/PRN/MSP), the objective of which was to ensure food hy-
giene and prevent food contamination and the presence of fac-
tors harmful to human health. This was followed by the adop-
tion of another Law (Decree No. 98-108/PRN/MSP), which
established controls on imported and exported foods. In 2015,
a specific law (No. 22015-24 of May 11, 2015) establishing
the fundamental principles of consumer protection in Niger
was adopted. In January 2018, the National Assembly of Min-
isters adopted the National Quality Policy (Decree No. 2018-
014/PRN/MI), the main objectives of which are to strengthen
the institutional, regulatory and legal framework related to
quality; to improve the quality of goods and services provided
by the public and private sectors to meet market requirements;
to ensure compliance with international product standards for
imported and exported products; to promote a culture of qual-
ity in businesses; to strengthen the capacities of quality struc-
tures; and to ensure the protection of consumers and the envi-
ronment. More recently, a law establishing the fundamental
principles of public health and hygiene (No. 2022-34 of July
11, 2022) was adopted. Chapter 2, article 59 states that 'the
government is responsible for monitoring the safety of food
and drinking water, as well as their nutritional quality and for
promoting them'.

Following the establishment of the World Trade Organiza-
tion (WTO) on January 1, 1995 and the entry into force of the
Agreement on the application of sanitary and phytosanitary
measures, WTO Member States gained the right to implement
measures to protect consumers by adopting laws, decrees and
regulations, as well as controls, inspections, certifications, ap-
provals and packaging and labeling requirements directly re-
lated to the quality and safety of imported or locally produced
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goods [10]. Member states were encouraged to use Codex
standards and other relevant guidelines as benchmarks for im-
plementing protective measures, and to harmonize or align
their national food standards with those of the Codex Alimen-
tarius Commission.

Food labeling is a useful tool for protecting consumer
health in terms of food safety and nutritional well-being, and
is one of the most important ways of communicating infor-
mation directly to consumers [11]. The consumer is informed
through the food label about the origin, identity and nutritional
profiles of the product, and how to handle, prepare and con-
sume it safely [12]. Food production firms are invited to use
the Codex General Standard for the Labeling of Prepackaged
Foods (CXS 1-1985) when designing labels to provide con-
sumers with information about food. This standard could be
used by member states as a reference for harmonization or as
the basis for new food labeling policies [13]. The Economic
Community of West African States (ECOWAS) has adopted
the Codex standard CXS 1-1985 as ECOSTAND 50 within its
region, in accordance with Regulation C/REG.14/12/12 of 2
December 2012. This regulation outlines the procedures for
harmonizing ECOWAS standards. The market size of vegeta-
ble oils, among the food products traded across the world, is
growing considerably day by day due to the increasing de-
mand from consumers who presume they have health benefits
[14].

Vegetable oils are mainly extracted from seeds (such as
rapeseed and sunflower), legumes (such as peanuts and soy-
beans), nuts (such as palm and palm kernel), fruits (such as
olives and avocados), and other botanical parts. Good-quality
vegetable oil improves the texture of food [15]; increases con-
sumer satisfaction and can contribute to the acceptance and
credibility of a food product on the international market. They
are among the most important staple foods worldwide due to
their energy density. Almost everyone in West Africa con-
sumes vegetable oils daily, particularly the three most com-
mon types produced from palm, peanut and soybean. A theo-
retical review of trade connectivity in the vegetable oil market
using WTO statistics from 2020 estimated that the Republic
of Niger imported 104.4 million US dollars' worth of vegeta-
ble oils from around the world. Of this, only 32.06% origi-
nated from Africa, 49.28% from Asia, and the remaining
18.66% from other countries [16]. The Food and Agriculture
Organization of the United Nations (FAO) processed and dis-
seminated a dataset on the types and quantities of edible oils
imported into the Republic of Niger from 2020 to 2024. The
dataset revealed that a cumulative total of 66 tons of peanut
oil, 310 tons of olive oil, 1,677 tons of soybean oil, 5,802 tons
of sunflower oil, and 1,784,652 tons of palm oil entered the
Nigerien market [17]. Overall, imports of vegetable oils dur-
ing this period were dominated by palm oil, representing about
99.5% of the market.

Vitamin A deficiency is a public health problem in West
Africa [18, 19]. In search of alternatives to reduce the preva-
lence of vitamin A deficiency among these populations, the
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World Health Organization (WHO) and the Food and Agri-
culture Organization of the United Nations (FAO) have in-
structed manufacturers to add micronutrients to widely con-
sumed foods on a large scale [20, 21]. This has prompted the
ECOWAS Ministers of Industry and the Council of Ministers
to adopt and approve the ECOSTANDO008:2014 draft fortifi-
cation standard for vegetable oils, respectively [22]. However,
the Nigerien government passed a law (Arrété conjoint
No.v65/MM/DI/MSP/MF du 25 avril 2012, portant applica-
tion obligatoire des norms nigériennes relatives aux huiles co-
mestibles raffinées de palme, palmist et d’arachide enrichies
en vitamin A), which made the application of Nigerien stand-
ards for refined edible palm, palm kernel and peanut oils en-
riched with vitamin A mandatory. Though, monitoring and
evaluation could be essential components as opportunity to as-
sess the quality of the implementation of any fortification pro-
gram in place [20]. The diversity of vegetable oils available in
different markets across many developing countries has in-
creased significantly, and consumers are often overwhelmed
by the variety on offer when shopping. In recent years, com-
panies have adopted broad labeling policies to meet consumer
demand [23]. Although marketing standards set out guidelines
for labeling that inform consumers about the type of vegetable
oil being offered, deception, scams and fraud can still occur.
So what quality and compliance criteria apply to vegetable
oils sold on the market? Given the importance of vegetable
oils in Nigerien dietary habits, this study aimed to assess the
compliance of several vegetable oils sold in the Republic of
Niger with international and local standards for the labeling of
prepackaged foods and refined edible oils, respectively.

2. Materials and Methods

2.1. Study Design and Setting

The present study was designed as a cross-sectional market
survey targeting edible oils packed in various retail containers.
It was conducted in Niamey, the capital city, and in four other
regional states (Dosso, Maradi, Tahoua and Zinder) of the Re-
public of Niger from July to September 2025.

2.2. Sampling and Data Collection

The survey was carried out in the 80 biggest stores, which
were selected from the 16 largest markets in the 5 regional
states of Niger Republic (Figure 1): Dosso (3 markets, 15
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stores), Maradi (3 markets, 15 stores), Niamey (5 markets, 25
stores), Tahoua (2 markets, 10 stores) and Zinder (3 markets,
15 stores). For the selection of sites, markets with strong ag-
glomeration, as well as wholesale stores with larger stocks and
a more diverse range of oil brands were taken into account.

Tahoua
2M
10s

Niamey
5M
25s

Zinder
f M
Dosso Maradi 15
am 3m s
15s 15s

nM: number of visited markets; nS: number of inventoried stores

Figure 1. Map of the Republic of Niger showing the regions visited.

Photos were taken of the front-of-package labeling of each
prepackaged edible oils inventoried in selected stores and
saved. Relevant data was extracted from the labels and entered
into a Microsoft Excel database, with information translated
into English where necessary. To ensure the accuracy of the
information, a study supervisor later cross-checked the label
information for each typed product against the photographs of
the prepackaged products before any analysis or interpretation.

The following information was extracted from the labels of
products in all five regions: product name; list of ingredients;
net contents and drained weight; name and address of the man-
ufacturer; country of origin; lot identification; date marking;
and storage instructions. The mention or logo of fortification
with vitamin A was also identified based on label information
(Figure 2).
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Figure 2. Schematic representation of the process of food labeling evaluation.

2.3. Labeling Compliance Analysis

The CODEX STAN 1-1985 and the Nigerien standards re-
lating to refined edible oils fortified with vitamin A (NN-01-
03-01: 2012 for peanut oil, NN-01-03-02: 2012 for palm oil,
and NN-01-03-03: 2012 for palm kernel oil) were used to as-
sess the compliance of edible oils sold in Niger republic with

the mandatory requirements in terms of labeling practices.

A summary of the applied criteria is presented in Table 1
below. A prepackaged edible oil was considered non-con-
forming if it failed to meet a requirement or if information was
missing to enable assessment of the criterion. Prepackaged ed-
ible oil was considered to be in conformity with the norms if
it met all the requirements.

Table 1. Requirements for the evaluation of edible oils commercialized in Niger republic.

Reference of the standard Scope

This applies to the labeling of all prepackaged foods offered
to consumers or for catering purposes, as well as certain

CODEX STAN 1-1985 [Foods]

Mandatory labeling (Requirements)

Product name
List of ingredients
Net contents and drained weight

Name and address of the manufacturer

aspects relating to their presentation.

NN-01-03-01: 2012 [Peanut oil]
NN-01-03-02: 2012 [Palm oil]

NN-01-03-03: 2012 [Palm kernel
oil]

2.4. Statistics

Data entry, processing, and statistical analysis were carried
out using Microsoft Excel spreadsheet and GraphPad prism 6

This applies to the labeling of all prepackaged edible palm
and peanut oils that are fortified.
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Country of origin

Lot identification

Date marking and storage instructions
Mention: fortification in vitamin A
Logo for fortification in vitamin A

Vitamin A content

(version 6.01, GraphPad Software, Inc.). A descriptive analy-
sis was carried out to describe the characteristics of prepack-
aged edible oils in terms of labeling. Results were expressed
as percentages.
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3. Results

3.1. Number of Entries of Types of Edible Oil
by Supervised Region

A total of 101 entries corresponding to the number of edible

oils identified were made from the 80 stores visited. Palm oil
was identified as the most prevalent oil in all targeted states,
accounting for 52.47% of entries (n = 53). Soybean oil fol-
lowed with 25.74% (n = 26), then sunflower oil with 0.99%
(n = 1), and peanut oil with 0.99% (n = 1). The remaining 19
edible oils (18.81%) had no indication on the label concerning
the type of oil (Table 2).

Table 2. Number of entries of types of edible oil by region.

Edible Oil DOSSO MARADI NIAMEY TAHOUA ZINDER Total [n(%)]
Palm oil [n(%)] 13(12.87) 10(9.90) 12(11.88) 5(4.95) 13(12.87) 53(52.47)
Soybean oil [n(%)] 1(0.99) 3(2.97) 6(5.94) 7(6.93) 9(8.91) 26(25.74)
Peanut oil [n(%)] - 1(0.99) - - - 1(0.99)
Sunflower oil [n(%)] - - 1(0.99) - - 1(0.99)
Others (NI) [n(%)] 5(4.95) 3(2.97) 6(4.95) 2(1.98) 4(3.96) 20(18.81)
Total [n(%)] 19(18.81) 17(16.83) 25(23.76) 14(13.86) 26(25.74) 101(100)

3.2. Proportion of Imported Types of Edible Oil

B -3 065% Palm oil
B 20.41% Soybean oil
B 2.04% Peanut ail
B 2.04% Sunflower oil
B 22 45% Others (NI)

Total=100

Figure 3. Proportion of edible oil brands commercially available in
the Republic of Niger.

Of the 101 entries, a total of 49 brands of edible oil were
recorded, with the most popular being those grouped as palm
oil (n = 26; 53.06%), followed by soybean (n = 10; 20.41%),
and then peanut oil (n = 1; 2.04%) and sunflower oil (n = 1;
2.04%). Others as NI (n=11; 22.45%) are brands of edible oil
with no indication on the label concerning the type of oil (Fig-
ure 3).

3.3. Origin of Imported Edible Oils

A total of 49 brands of edible oils were recorded. In general,
countries from two different continents (Africa and Asia) were
involved in the marketing of edible oils in the Republic of Ni-
ger. Approximately 51.02% of the oils come from Asia, with
Indonesia accounting for 26.53%. Edible oils from Algeria
were well represented among African countries, covering
22.45%, followed by Togo with 12.24% (Table 3).

Table 3. Origin of different brands of edible oils.

Continent Country

Algeria

Ivory coast

Ghana
Africa

Liberia

Nigeria

Niger
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n(%) Total [n(%)]

11(22.45)
1(2.04)
2(4.08
(409 24(48.98)
1(2.04)
2(4.08)

1(2.04)
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Continent Country

Togo

Indonesia

Malaysia
Asia

Singapore

Tiirkiye

n: number of identified brands of edible oil per importing country

3.4. Proportion of Imported Edible Oils That
Comply with Mandatory Labeling
Requirements

To assess the compliance of the edible oils available on the
market, two reference standards for the labeling of prepack-
aged foods and refined edible oils were used. A summary of
the results is presented in Table 4 below. Of the 49 listed

n(%) Total [n(%)]

6(12.24)
13(26.53)

9(20.41
(204D 25(51.02)
1(2.04)

1(2.04)

brands of edible oil, 11 from various origins were automati-
cally classified as unsuitable for further evaluation due to the
absence of a list of ingredients on the labeling. Of the remain-
ing 38 brands of edible oil, 37(97.37%) satisfied all the man-
datory labeling requirements of section A, as set out in CO-
DEX STAN 1-1985. Of the 26 edible oils listed as palm oils,
15 (57.69%) had a fortified label, satisfying the criteria of sec-
tion B. Of the 7 countries exporting palm oils to Niger, 10
(66.66%) of the 15 fortified oils were from African countries

and 5 (33.34%) were from Asian countries.

Table 4. Labeling compliance of different brands of edible oil commercialized in the republic of Niger.

Palm olein [n(%)]

Section A: Mandatory labelling

CODEX standard CXS 1-1985
Product name 26(100.00)
List of ingredients 26(100.00)
Net contents and drained weight 26(100.00)
Name and address of the manufacturer 26(100.00)
Country of origin 26(100.00)
Lot identification 26(100.00)
Date marking and storage instructions 26(100.00)

Peanut oil [n(%)]

Section B: Additional mandatory requirements (presence of fortification label)

NIGERIEN standards NN-01-03-02
Presence of fortification label 15(57.69)

A 1(6.67)

B 0(0.00)

C 0(0.00)

A+B 6(40.00)
A+C 1(6.67)

B+C 0(0.00)
A+B+C 7(46.67)

Soybean oil [n(%)]

Sunflower oil [n(%)]

1(100.00) 10(100.00) 1(100.00)
1(100.00) 10(100.00) 1(100.00)
1(100.00) 10(100.00) 1(100.00)
1(100.00) 10(100.00) 1(100.00)
1(100.00) 10(100.00) 1(100.00)
0(0.00) 10(100.00) 1(100.00)
0(0.00) 10(100.00) 1(100.00)
NN-01-03-01

0(0.00) Na na
0(0.00) Na na
0(0.00) Na na
0(0.00) Na na
0(0.00) Na na
0(0.00) Na na
0(0.00) Na na
0(0.00) Na na
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Palm olein [n(%)]

Absence of fortification label 11(42.31)

Peanut oil [n(%)]

1(100.00)

Soybean oil [n(%)] Sunflower oil [n(%)]

Na na

A: mention only: fortified in Vitamin A; B: logo only; C: vitamin A content (%) only; na: not applicable

4. Discussion

This study assessed the compliance of several edible oils
available on the market in the Republic of Niger with interna-
tional and local standards for the labeling of pre-packaged
foods and refined edible oils, respectively. Of the 49 brands of
edible oil available on the Nigerien market, 25 were imported
from Asia and 24 from Africa. The origins of edible oil im-
ports to the Nigerien market are diverse. From 2020 to 2024,
the total quantity of vegetable oils imported worldwide for the
Nigerien market reached approximately 1,792,507.83 tons, of
which 238,236.07 tons (13.29%) came from African countries,
804,298.51 tons (44.87%) from Asia, and 749,973.25 tons
(41.83%) [17]. It can be deduced that the quantity of vegetable
oils imported by African countries is limited, and even then
they only manage to penetrate the Nigerien market to a very
limited extent. For example, Nigeria, the biggest market in the
region, shares a border with the Niger Republic, yet only man-
aged to export 0.07% of its vegetable oils to Niger. Among the
Asian countries exporting vegetable oils to the Niger Republic,
Indonesia is in first place, followed by Malaysia. In 2023, the
Indonesian market dominated more than 50% of global palm
oil exports, with a production rate reaching 47 million tons
[24]. Out of this total, 0.56% was destined for the Nigerien
market. In this study, all of the edible oils listed from Asia are
palm oils (41.51%), with different brands marked on the labels,
which could be explained by the fact that Indonesia and Ma-
laysia have large programs covering the large-scale produc-
tion and commercialization of edible palm oils worldwide.
FAO statistical reports highlighted that, from 2020 to 2024,
approximately 801,418.62 tons (44.9%) of palm oil from Ma-
laysia (30.19%) and Indonesia (14.71%) respectively were in-
jected into the Nigerien market [17]. Overall, these results
concerning the mapping of edible oils marketed in the Repub-
lic of Niger prove the diversity of edible oils and their coun-
tries of origin.

To assess the compliance of the edible oils available on the
market in the Niger Republic, two reference standards for the
labeling of prepackaged foods and refined edible oils were
used. Of the 38 brands of edible oil that were eligible for as-
sessment according to CODEX STAN 1-1985, 37 met the rel-
evant mandatory requirements. The only edible oil that did not
comply with the international general standards for labeling
prepackaged foods was a locally manufactured peanut oil
from the Niger Republic. To our knowledge, this is the first
study from the Niger Republic to address the compliance of
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marketed edible oils with CODEX STAN 1-1985. Several
studies conducted in African countries have reported non-
compliance with international and regional standards in terms
of food labeling, which could further constitute an infringe-
ment of local laws and regulations. In their study, Zio et al.
(2020) aimed to assess production technology and the sale of
edible oils in the markets of Ouagadougou and Bobo Diou-
lasso [25]. They reported compliance with labeling criteria
such as date of production, expiry date, brand and contact de-
tails (88%), as well as instructions (75%). In a more recent
study aimed to evaluate the quality of edible oils used in deep
frying in the city of Ouagadougou, the same authors found that
most of oils listed did not comply with sales regulations with
only 33.33% of the samples presenting the production date,
66.66% presenting the expiry date and 75% presenting the
batch number [26]. In their study conducted in Cameroon,
Césaire et al. (2019) found that 20% of the evaluated edible
oil samples had labels with very limited mandatory infor-
mation, as required by local regulations based on Codex Ali-
mentarius standards [27]. A similar study, conducted in Cam-
eroon in 2003, aimed to evaluate the labeling of prepackaged
vegetable oils and produced comparable results [28]. Food la-
beling is fundamental for consumers, as it provides infor-
mation about the product's origin, identity, nutritional profile,
and how to handle, prepare, and consume it safely [12]. All
FAO member states are responsible for ensuring that edible
oils sold in their countries are safe and correctly labeled. This
applies to both domestic and imported edible oils. Inadequate
or poor intake of nutrient-rich foods is recognized as a cause
of micronutrient deficiencies, which could further hinder hu-
man capital and economic development [29]. However, add-
ing micronutrients to widely consumed foods through food
fortification is an alternative way of reducing micronutrient
deficiencies and related outcomes [21]. Edible oils are widely
consumed and this is why all ECOWAS state members have
agreed to implement mandatory edible oil fortification pro-
grams endorsed by legal documents. In 2012, the government
of the Republic of Niger ratified national standards relating to
the fortification of refined peanut, palm and palm kernel oils
with vitamin A.

This study identified four types of oil. Only palm oil and
peanut oil were deemed eligible for assessment against Ni-
gerien standards for refined edible oils, with emphasis placed
on the labeling of vitamin A fortification. Of the 38 brands of
edible oil listed, 26 were palm oil and only one was peanut oil.
More than half (n = 15; 57.69%) of the total number of listed
palm oils satisfied the additional mandatory requirement to
mention vitamin A fortification on the label. All brands of
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palm oil from Ghana and Togo were found to comply with
Nigerien standards. This is not surprising, given that the two
countries have both ratified the nutrition policy on food forti-
fication. Unfortunately, more than 90% of imported palm oil
from Asian countries did not comply with the additional man-

datory requirement to state vitamin A fortification on the label.

Therefore, the national authority responsible for food safety
and control should address the quality gaps relating to the im-
proper labeling of fortified edible oils, as required by law in
the Republic of Niger. Several other studies from Africa have
also reported non-compliance with proper labeling of fortified
edible oils. For example, a study conducted in Cameroon by
Césaire et al. (2019) showed that fewer than 50% of labels
bore the logo and the words 'enriched with vitamin A' [27]. In
amore recent study aimed at assessing the quality of 12 brands
of edible oil in the city of Ouagadougou, Sankara et al. (2024)
found that only four (33.33%) of the brands had labels bearing
the mention 'enriched with vitamin A' [26]. A market assess-
ment in Senegal found that 364 (97.9%) of the 372 sampled
refined edible oils had a fortification label, indicating that pro-
ducers are familiar with the labeling requirements [30].

Data extracted from the Global Fortification Data Exchange
(GFDx) dashboard revealed that 26 African countries have
legislation for the mandatory fortification of oil, nine of which
are in West Africa: Benin (2012), Burkina Faso (2012), Cote
d'Ivoire (2007), Ghana (2009), Mali (2017), Niger (2012), Ni-
geria (2000), Senegal (2009) and Togo (2012). Eight Asian
countries also have such legislation, including Indonesia and
Malaysia [31]. However, countries with legal documentation
are obliged to import or export fortified oils with vitamin A to
African countries. For the purpose of regional harmonization,
the African Organization for Standardization (ARSO) drafted
the first edition of a standard (ARS 862) for the fortification
of cooking oils and fats in 2014. This standard aims to estab-
lish a uniform fortification regime to facilitate trade in cook-
ing oils and fats across the continent's borders. Since then,
manufacturers of fortified edible oils have been required to in-
clude the phrase 'Fortified with vitamin A’ or a logo indicating
vitamin A enrichment on the label.

5. Conclusions

An assessment of edible oils available on the market in the
Republic of Niger, conducted according to international and
local standards for the labeling of prepackaged foods and re-
fined edible oils respectively, revealed the diversity of oils and
their countries of origin, as well as their compliance with la-
beling standards. While all Codex standards were met, non-
compliance with certain additional national norms for refined
edible oils, such as the labeling of vitamin A content, consti-
tuted significant quality issues. However, the presence of a
fortification label alone is insufficient to ensure compliance
with regulations in terms of quality. Consequently, control
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bodies and accredited laboratories in the Republic of Niger
must strengthen control measures and raise awareness to guar-
antee the safety and quality of refined edible oils intended for
consumers.
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