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Investigation on Sanitation of Frying Oils Used in Food
Services in Taiwan, 2012

FANG-YU CHANG, CHIA-WEI KUO AND WEI-CHIH CHENG

Division of Food Safety, FDA

ABSTRACT

To ensure the quality and sanitation of frying oils used in food services, including venders in night markets
or streets, snack bars, cafeterias and catering within tourist hotels, etc., Bureau of Food Safety has supervised
local health authorities to conduct random examinations on sanitation of frying oils in food services since
2009. In year 2010, TFDA took charge of food safety, and continued instructing local health authorities to
investigate the sanitation of frying oils. In year 2012, a total of 13,217 food services were examined in terms
of environmental sanitation; additionally, inspections of 13,326 frying oil samples, including 13,258 spot tests
and 68 sent-to-laboratory samples, were conducted. Of the sent-to-laboratory samples, three samples were non-
compliant due to total polar compounds exceeding standard limit 25%. The local health authorities has corrected
all violating food services within the time limit prescribed in terms of the Act Governing Food Sanitation.
Overall, from 2009 to 2012, non-compliant frying oils has decreased, and meanwhile the percent of pass of
examined frying oils has reached over 90%, showing that the quality control and management of frying oils used
by domestic food services have been into effective.

Key words: frying oil, acid value, total polar compounds



