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Quality analysis of catering service frying oil in Guangdong provincein 2017
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ABSTRACT: Objective To investigate the quality condition of frying oil in different catering service units in
Guangdong province. Methods Totally 306 batches of frying oil samples from catering units in different cities of
Guangdong Province were randomly selected and detected according to the methods stipulated by GB 5009.229-2016
National food safety standard-Determination of acid in foods, GB 5009.202-2016 National food safety
standard-Determination of polar components (PC) in edible oils and GB 5009.27-2016 National food safety
standard-Determination of benzo(a)pyrene in foods. The detecting projects included acid value, polar components
and benzopyrene. According to the GB 7102.1-2003 Hygienic standards in the frying of edible vegetable oils and GB
2762-2017 National food safety standard-Limit of contaminants in food, all the results were decided whether it was
qualified or not. Results The total qualified rate was 98.7%, the qualified rate of acid value, polar components, and
benzopyrene was 99.7%, 99.0% and 100%, respectively. Conclusion The quality total level of catering service
units of Guangdong province is good in 2017. However, there are still some problems, and the related department

should enhance the supervision work of food safety.
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Tablel Resultsof fryingoil in catering service units of Guangdong provincein 2017

35 H FE B FHIME Pso RAA P2 HEPREUAEIR BRI Y% FRE(E

Kt ()t 306 0.6 pg/kg ND 7.7 pglkg 0.5 pg/kg 0 100 <10 pg/kg
[izgily 306 0.45 mg/g 0.28 mg/g 7.80 mg/g 0.61 mg/g 1 99.7 <5mg/g

Wt 20 43 306 13.7% 12.0% 49.9% 5.9% 3 99.0 <27%
A1t 306 4 98.7

[ 22 SEPETEA T P G EE A o2 R, ARG B 0 i) ) A O
% Pearson M, DA P<0.05 NESESIHTHE XL,

3 ZER5HH
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ARUWTABAET AR 21 DGR AR S5 0 R 4R
RUKE R 306 HEUR, B A48 K 98.7%(4/306), 1L R
135 H I SR 100%; BN 1 #HURFESAS
¥, BHEEHK 99.7%(1/306); PEL A 3 HERFESAS
e, BREN 99.0%(3/306), TR 1, BRU-AIN KGN
7.80 mg/g(FREARMEN 5 mg/g), H—HEUCR B/ NUEIE K
IV RIKE 3 o AR P44 D e KB A 49.9% (PR A
S 27%), RH—HEKCR B KRB 18K FBTEE R0 .
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Fz 2 2017 EREHE TR TR EILED 2 A i N R
Table2 Research resultsof frying oil in catering units
from different citiesin 2017

ﬂzg i ?ﬁf / %@f’ WERH A
AT 12 1 W20 5y 91.7
B i 12 1 W20 53 91.7
cili 12 1 Wt 20 43 91.7
D i 34 1 [izdi]y 97.1
E i 31 0 - 100
F i 12 0 - 100
G 24 0 - 100
H i 12 0 - 100
I 12 0 - 100
T 12 0 - 100
K i 13 0 - 100
LT 12 0 - 100
M 77 12 0 - 100
N i 12 0 - 100
ol 12 0 - 100
Pl 12 0 - 100
Qi 12 0 - 100
R 12 0 - 100
S i 12 0 - 100
T 11 0 - 100
Ui 13 0 - 100
Hit 306 4 98.7
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Table3 Research resultsof frying oil in catering unitswith
different scale of operation in 2017

Fz4 2017 FERNFUESERABAERIIE 2/ ER
Table4 Distribution of test itemson unqualified frying oil in
Guangdong provincein 2017

YO E T 3 = - o
o [ B WHA% R PRLE LD,
Ak A /% (BB TR IR
FERHIEAR 17 0 / 100 W4 5 3 75.0(3/4)
KIVENE 76 1 W2 4y 98.7 [izdily 1 25.0(1/4)
PR IR 136 1 W41 45 99.3 I ()t 0 0
NIVE S 77 2 B Wtk 97.4 ait 4 100(4/4)
F: 5 2017 FI RERUESREAMIRMEI SENHIER
Table5 Distribution of polar components of frying oil in Guangdong provincein 2017
W20 53 et 53T 1%
LB FE BRI
0%~9.9% 10.0%~19.9% 20.0%~26.9% 27.0%A I
PR IER 35.3%(6/17) 47.1%(8/17) 17.6%(3/17) 0 17
RAVEAR 27.6%(21/76) 60.5%(46/76) 10.5%(8/76) 1.3%(1/76) 76
rh AR 27.2%(37/136) 58.8%(80/136) 13.2%(18/136) 0.7%(1/136) 136
INRUAEAR 16.9%(13/77) 68.8%(53/77) 7.8%(6/77) 1.3%(1/77) 77
it 25.2%(77/306) 61.1%(187/306) 11.4%(35/306) 1.0%(3/306) 306
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