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Current standards and safety standards construction concerning edible vegetable oil in China
SHAO Yi, LIU Yu-jie, WANG Jun
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract; This paper analyzed and compared the key indicators in the current standards of edible vegetable oil in order to

find the problem of the existing standards. The construction of national safety standard for edible vegetable oil was discussed

with reference to codex standards.
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Table 2 Comparison of contaminants in the edible vegetable oil standards in China with that in CAC standards

miH 1/ (mg/kg) fifi/ (mg/kg) HIFE(a) BB/ (pe/ke) WM R B,/ (pe/kg)
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Table 3 The peroxide value in the edible vegetable oil standards in China and CAC
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