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Analysis of the Inspection Project Results of Edible
Oil and Fat Manufacturers from 2021 to 2024

SHUN-TING HUANG, PEI-MIN TSAI, YA-CHUN YANG, TSUNG-HSI WU,
HSU-YANG LIN AND WEI-CHIH CHENG

Northern Center for Regional Administration, TFDA, MOHW

ABSTRACT

Taiwan Food and Drug Administration and the local health bureaus have jointly inspected 169
edible oil and fat manufacturers from 2021 to 2024. Primarily identified common deficiencies during the
initial inspections on the implementation of the Good Hygiene Practice was food industry personnel not
undergoing annual health checks. Common deficiencies during the initial inspections on the regulatory
compliance on registration was basic business information not updated. After being given a deadline for
correction by the local health bureaus, all manufacturers passed re-inspection. A total of 316 food samples
were randomly inspected on labeling, with 3 non-compliance in 2021, 9 in 2022, 9 in 2023, and 7 in
2024. The most common non-compliance was the discrepancy between the actual content and the labeled
values for total saturated fatty acids or trans fatty acids. Additionally, 295 edible oil and fat products or
raw materials were randomly selected and analyzed, with 2 non-compliance in 2021 due to benz(a)pyrene
exceeding the standard limit(2.0 png/kg). In addition, the compliance rate of the initial inspection in 2024
was higher than the other years, which shows the effectiveness of the inspection by the health authorities.
To ensure the hygienic safety of edible oil and fat, it is recommended that health authorities enhance
education and training for related manufacturers and continue to strengthen inspections and random tests

to improve the self-management capabilities of edible oil and fat manufacturers.

Key words: edible oil and fat, good hygiene practice, label, analysis





