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FEETD « SFIEE R R REERIN S E - MEF R A SR sErE A s N B B AL - FEEAER
BIEEEE  REGEABEER" o FIbmLE HIGIEERT - BUIREREE S L E YT
H— H BRI FESE T - DIMEE I HE R - R MR SIE & 2 ife T H - ERRERE2.0
TR R Ve ot o A8 ] R A Y L SR 7 W AR mg KOH/g8lfdti b &Y #E25% L & -
YL ESH] - ATFEERG 52 (free fatty acid, FFA) AEE AN - AR L B B B e B

il

Al



ST BEEETHEE -

il

130

Z [ BB ES ] www.angle.com.tw

RSV SR

AT B Bt SR EL MR VR (L & 7 5225% DL B R
HEE » ERERNE » RS =L G RE R
AT 2006 T E T A BT A B R
i+ BARIEIEES3 1EHE » AT 68 T 60085 7T
Fi8E - WIS AR ERESLE » DR R ALK
BZR o 9YMERR T 1T B AR B e )
(TFDA)# » FEETED Bl 25 B 0 ey e S s 2
o WY e ESEEIEE - DR
L% o Jehh o R IRTHE ERE A A BT IR RS
%2 RS R IEREY: - TFDAKIE A BIERE(L &
Py (35 2 B R R TE 5 e 2 R HE (R 2 2
& DEERTELEREE B2 EZHH - F
% 1 2 A (L P R 4 -
RREETE - I3RS - R
(715 DA (1 s e R Y R T A M S Ok ] e
TR o IR -

Sy B B AP SRR SEh TE T FE 5 2 R B b
ZEHEFE S - TEDACRED Ml % 2
BRI 50 ) ) B A (i R L B e
SEHF - LR A BRI IRE T F Mg
B B BT R R e (S
(LB TV E A5 BATA A - DUERUR
FHE e £l s S R 2% © ASTAMT101
CF R A T S A B BRI - DRI
B JRR A FEE 1T 8 AU T R SR RS A T B o R
2 o

MEERTGE
—  iRBER

HI01F1E12HELE - HEEELE22E%
T4 R 22 R0 W 2 R AR 3 TR FE 2 i T o
'8 FEEB RN S EECER  fRE— K
EEERE W - B2 Nz BEE

HEES TN - 2265 B  ZR¥E - ER
thr ~ BOLIRAEE BE (5 BIFS R B IREE) » R HAh
EEFETHSREEYI ke - DERF RS

REREmE -

= teBIRB T

|

RERTEFGE
$25% 1 1

ERFFED L TR

i FRL AR

’ DECTIE S g ‘ S0% < i 534
i (LA i s SRR 1 & 4 28078 7 )

| PR 175 R SRR £ 4§ R \

ER TR rE ]
E25% 10t K

R @ R
§206 AU e

B— - B HIEREEREFERE

(R BRGNS AT EE S AR

BRI NE S AR R AR A — - B
557G A DA (8 S AR R AR 1 1L & W IR Al
EMCR I FIE Z M8 - IR E AR
2.0 mg KOH/galfd i 1t &Y & &3%25%LL
B BRESREE T AMRIHEIN 0 B
Beah 1 a F B == e BRE s b & Y5

1=}

o
(CIFIGRE &I ik 52X
1. BR{E SRR A i
FREEZ 1 gl A & B A 15 e Al
= A /LFH(KOH » potassium hydroxide)
ZmgBh o BRAE PR AR OF FH BR (E R
MOHE S LHIEA » 3M™ Shortening
Monitor, 3M Co., St. Paul, MN, USA ) I 4
W e ZEOEMLEG - 2REAR
FALLARE RN < B (E -
2. fams AL E Py o
At A & P e 25 R AR RN 2 A g
WEESEH  EEEELESEZEY
AR o AR AL A Y R e D 2
&7 s AVl E 5347 R (Testo 270
set, Testo, Lenzkirch, Germany )&% & FH XFH
f'E B EE(FOM 310 set, Ebro, Ingolstadt,
Germany)f I 2 faMm (L&Y & & -



SERHT

SEMEE TR FE [ TBERES ] www.angle.com.tw
131
10147 B AR MY RS A R B I TR
EER=ERETR 101 F A RAEEREHE HMEE
1. BB ENE IR RSB ECGE MG - KSR
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{LE & 1% " Determination of Polar 513385 (3%) ~ BL ik AE 2 BE (= Bl PR AR D
Compounds in Frying Fats (AOCS Official TREEEEE) 15852 (1%) ~ M HA(RB Lt 2
Method Cd20-91) 5 - FgiHIHIAE ot 2 A %‘)2 252 (17%) °
HibEemEaE""? - AR BT DU B E AT 42 M 8 (Good Hygienic
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- o R R RmAD Sk 5 (3)ET IR VE A
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TR ~ PREEE - Nz 3,465(26)  3,483(26) 3,466 (26) 6(0.05) 17(0.13) 17 1(0.007)
EEHESS 1,642(13)  1,642(12)  1,620(12) 7(0.05)  11(0.08) 22 1(0.007)
HEES TN 26 B 967(7) 1,095 (8) 1,093 (8) 6(0.05)  2(0.02) 2 0
PSS 684 (5) 881(7) 873(7) 0(0) 3(0.02) 8 0
Eah 338(3) 335(3) 334(3) 5(0.04)  0(0) 1 0
B iR B 2 I (2 B BRAR) 158 (1) 163 (1) 163 (1) 0(0) 0(0) 0 0
HoAth 2252(17)  2,082(16)  2,065(16) 4(0.03)  0(0) 17 1(0.01)
HEET 13,217 13,326 13,258 42(0.33)  34(0.26) 68 3(0.02)
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101 13,217 13,326 13,258 76 (0.6) 68 3 (0.02)
100 13,943 14,384 14,302 89 (0.6) 82 3(0.02)

99 16,887 17,462 17,220 205 (1.2) 242 7 (0.04)

98 16,008 18,306 17,111 700 (4.1) 1,195 4(0.02)
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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



