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Analysis on quality and safety status and supervision status of edible
vegetable oil in China
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ABSTRACT: China is one of the top 3 edible vegetable oil consumers in the world. Although it is a large consumer
country, the external dependence of vegetable oil is high, and more than 60% of the oil needs to be imported. China’s
edible vegetable oil processing area has obvious advantages, but compared with developed countries, there is a
certain gap in industrial concentration and quality traceability. As a high-risk product, edible vegetable oil has always
been the focus and difficulty of food safety supervision. This paper introduced the industrial overview, standard
system, quality and safety risks and regulatory measures of edible vegetable oil in China, and proposed to increase the
implementation of corporate responsibility in the future work, guide enterprises to establish HACCP system, and
improve food safety management system and risk prevention and control ability.
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Fig.l1 Distribution of oil unqualified items in the frying process
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