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ABSTRACT: Objective To evaluate the risk of edible oil pollutants based on fuzzy comprehensive analysis.
Methods Firstly, the index screening was carried out, 6 indicators that were easy to detect and had a great impact on
the risk degree of edible oil were selected as risk assessment factors and the corresponding data were preprocessed.
Secondly, the subjective weight of each index was determined by analytic hierarchy process. The obtained weights
were tested for consistency to determine that they could be used for comprehensive evaluation calculation. The
objective weight of each index was obtained by entropy weight method. The comprehensive weight was obtained
through coupling calculation. Finally, the fuzzy comprehensive evaluation method was used to evaluate the risk of edible
oil, and the evaluation results were determined according to the maximum degree of membership. Results Based on
150 groups of peanut oil data, this paper evaluated the pretreated data with this method, and the risk level of
sample 1 was “slight risk”. Conclusion Combined with the safety risk classification and the opinions of the evaluation
expert group, the results obtained by using the evaluation method in this paper are more objective and comprehensive,

and can be used as an effective means for risk evaluation of edible oil.
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Table 1 Partial raw data
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FEAS 1 0.770 0.020 0.038 A 0.750 13
FEAR 2 0.170 0.700 <0.010 0.044 0.021 PN
FEA 3 0.130 2.600 0.014 <0.040 5.810 2.5
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Table 2 Partial data after preprocessing

FEA mAH A e8] i CHLESSSS 9 ESHES
FEA 1 0.257 0.080 0.38 0.01 0.0750 0.130
FEA 2 0.057 2.800 0.10 0.44 0.0021 0.001
FEA 3 0.433 10.400 0.14 0.40 0.5810 0.250
FEA 4 0.467 2.080 0.51 0.81 0.0502 0.001
FEAR 5 0.019 0.048 0.10 0.01 0.0750 0.080
A 6 0.050 0.100 0.14 0.46 0.0100 0.120
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Fig.1 Flow chart of edible oil safety risk assessment
FHBHIWTHRE 4 a0 5(3).

a app ... A

dyy Qpyp ... Ay
A=(a;)nxn= " 3)

An) An2 -+ Gpp

FCPN W B B R SCINER 3 BT

®3 FIBTIEMERREE X

Table 3 Scaling definition of judgment matrix
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Table 5 Classification of safety risk levels of edible oil pollutants
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Table 7 Weights of each pollutant

£ W fe A i R By ESHEES
EAE 0.4040 0.2809 0.1497 0.0326 0.0580 0.0747
= ALE 0.3243 0.2076 0.2274 0.0497 0.0591 0.1316
LRAIUE 0.5499 0.2447 0.1429 0.0068 0.0144 0.0413




%55 PR, 45 SETROMIZEG 20T 09 B Il 75 Qe KU P 05 7

*8 MAX1IREBEER
Table 8 Membership matrix of sample 1
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