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ABSTRACT: Laws, regulations and standards on fresh frying oil, frying oil in use, food additives used in frying
oil and waste frying oil in China, European countries and America were summarized in this paper. The current
situation and history of those laws and standards were reviewed and magjor technical indicators and limits were

compared, aiming at providing references for scientific research and drafting of national standards that line with
our actual situation.
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Tablel Countriesand their regulations of additionally regulated fresh frying oils

Reglamento sanitario de los alimentos
Circolare Ministero della Sanita11 gennaio 1991, n. 1
Regulation of the minister of health of 25 september 2012 (Journal of Laws of the Republic of Poland- Dziennik Ustaw)
Portarian. 1135/95, de 15 de Setembro
Norma de calidad paralos aceites y grasas calentados
Larepression des fraudes en ce qui concerne les graisses et |es huiles comestibles

Regulations relating to edible oils and fats
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Table2 Regulations of fresh frying oilsin European
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Table3 Regulationsand standards of discarded frying oilsin

different countries
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Table4 Allowed additivesin frying oils

2000 Codex CCFAC

E900 (DMPS) 10
E310,311,312 100 200
E320 (BHA) 200 200
E321 (BHT) 75 100
E319 (TBHQ) ban (120 ppm) ban
E306,307,308,309 GMP Qs
E304 500 Qs

, no

E160b , 20 10
E160a , GMP QS
E100 , GMP Qs

®5 REAAMAITFERNERRMAIEA gkg)™
Table5 Allowed oil additivesin China

=100

=04

BHA =02

BHT =02

=02

=10.0

=02

=02

(PG) =01

=07

=05

TBHQ =02
VE

() =02

, , SE R

(1 . [D].
! 2008.
' Li DG Study on quality improvement of instant noodle frying oil [D].
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