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Investigation on the Frying Oil Sanitation Used in Food and
Beverage Service Business in Taiwan

SIN-YI HSIAO, PO-JU WU, CHAO-KAI HSU, WEI-CHIH CHENG,
RUENN-LAN FENG AND SHU-JEAN TSAI

Division of Food Safety

ABSTRACT

In order to ensure the frying oil sanitation in food and beverage service business, local health
bureaus have inspected 16,887 businesses on frying oil sanitation in 2010. A total of 17,462 frying
oil samples were investigated, including 17,220 samples examined on-the-scene and 242 frying
oil sampled to local health bureaus’ laboratories for analysis. Seven samples contained total polar
compounds above the regulation limit (25%) set by the Department of Health. The violating businesses
have cured the violation within the time limit based on the Act Governing Food Sanitation.

Key words: frying oil, total polar compounds



