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The status of cooking oil consumption among Chinese adults aged from 18 to 59 during 2017 and 2020
ZHAO Fanglei, ZHANG Tongwei, PAN Feng, LI Jianwen, MAO Weifeng
(China National Center for Food Safety Risk Assessment, Beijing 100022, China)

Abstract: Objective To analyze the status of cooking oil consumption among Chinese adults aged from 18 to 59 in 23
provinces (autonomous regions and municipalities) during 2017 and 2020. Methods The data were obtained from the
Chinese residents’ food consumption survey conducted by the China National Center for Food Safety Risk Assessment in
2017 and 2020, using a multi-stage stratified cluster sampling method proportional to the population. In this study, adults
aged from 18 to 59, who participated in the household condiments weighing survey, were selected. Household cooking oil
data and individual total number of diners were obtained by weighing accounting method, allocated to individuals
according to the ratio of energy intake of household members, and evaluated by the recommended consumption of 25-30 g/d
for adults in the Dietary Guidelines for Chinese Residents. According to the fatty acid content in the Chinese Food
Composition Table (6™ edition) , the fatty acid content in cooking oil was calculated by combining the consumption of
different cooking oil. Results The average consumption of cooking oil by Chinese adults aged from 18 to 59 was 36. 23 g/d,
vegetable oil was 33.99 ¢/d, animal oil was 2. 17 g/d, and mixed oil was 0. 08 g/d (animal and plant mixed oil). There
were significant differences in the consumption of cooking oil among different age groups, genders, places of residence,
household income levels, educational levels, and regions (P<0.05). In China, 50.72% of adults aged from 18 to 59
consumed more cooking oil than the maximum recommended intake of 30 g/d. The highest consumption rate of cooking oils
was for rapeseed oil, peanut oil, and sesame oil, and the highest consumption was for rapeseed oil, peanut oil, and
soybean oil. Fatty acid intake through cooking oil was mainly unsaturated fatty acids. Conclusion The consumption of
cooking oil by Chinese adults aged from 18 to 59 was still at a high level, and more than half consumed too much.

Different measures should be taken to reduce the consumption of cooking oil in different groups.
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Table 1 Basic information of the research participates

I3 4H N /%
18~44 17 198 53.12

FlR/Y 45~59 15179 46.88
Pl % 15 295 47.24
i 17 082 52.76

Kk 10 507 32.45

S A Nk T 10 571 32.65
Ay 11299 34.90

Ik 15793 48.78

th 9383 28.98

WAKF =1 5396 16.67
A ¢t [m] 22 1 805 5.57

INEFE T LA 4716 14.57

ZHHRE I 11092 34.26
i R L 16 569 51.18

xR 15726 48.57

i35k Ly 7942 24.53
L] 8709 26.90

it 32377 100.00
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Table 2 The consumption of different cooking oils by Chinese adults aged from 18 to 59 during 2017 and 2020 (g/d)

o e Rl Y EIEVRL
- T eRRAEZ: P25 P50 P75 FHBsbRiEZE P25 PS5O P75 PEIBRRMEZE P25 P50 P75
e 18~44 35.03+24.49  17.92 29.19 4552  32.95%23.55 16.52 27.70 4332  2.01%8.61 0.00  0.00 0.00
< 45~59 37.60+25.52  19.43 31.82 49.51 35.18+24.73 17.73 29.82 46.83 2.34+9.04 0.00 0.00 0.00
Hel 5 39.91+26.64 20.89 33.97 52.67 37.46+25.79 19.18 32.00 49.88 2.37+9.62 0.00  0.00 0.00
I 32.95+22.96 16.96 27.66 42.87  30.89+22.11 15.63 25.98 40.52 1.98+8.03 0.00 0.00 0.00
KIk i 31.03+22.11  15.18 2634 40.73  30.49+21.75 14.98 25.88 40.16  0.53+4.26 0.00  0.00 0.00
JE AT RN TT 36.77+24.60 19.61 31.02 47.81 34.50+23.68 18.17 29.04 45.13 2.23+8.55 0.00 0.00 0.00
i) 40.57+26.97 21.11 34.09 53.86 36.77+26.19 18.29 31.03 49.62 3.62+11.53 0.00  0.00 0.00
1% 37.67+25.20  19.88 32.00 49.08 34.68+24.40 17.81 29.80 45.82  2.87%9.96 0.00  0.00 0.00
YT T 35.80+25.32  18.03 29.13 46.60 33.81+24.23 17.01 27.69 44.28 1.95+8.79 0.00  0.00 0.00
& 34.05+24.36 1631 28.55 45.16  33.03+23.67 15.77 27.81 43.82 0.98+5.37 0.00 0.00 0.00
A% 324842261  16.15 27.59 43.18  31.82+22.45 15.67 27.08 4270  0.66%5.30 0.00 0.00 0.00
B INERUT 403122621 21.64 34.69 52.69  35.87+25.78 17.61 31.00 48.74  4.31+12.35 0.00  0.00 0.00
. o 38.42+25.62  20.23 3236 50.34 35.84+24.79 18.53 30.51 47.48 2.52+9.43 0.00  0.00 0.00
- R RLL L 33.61%23.93  16.84 27.93 43.73  32.22+23.06 16.09 26.99 4221 1.32+6.84 0.00  0.00 0.00
R 33.01£22.65 16.96 28.07 43.33 32402248 16.40 27.59 4276  0.53x4.51 0.00  0.00 0.00
bR th 39.13+24.55 21.96 33.39 50.41 36.95+23.35 20.88 31.83 47.87 2.1249.05 0.00  0.00 0.00
[ii] 39.42+28.51 18.63 32.04 5245 34.17+2729 14.81 27.53 46.27 5.15+12.79 0.00 0.00 2.33
s 36.23+25.01  18.60 30.41 47.41 33.99:24.14 17.05 28.64 44.83 2.17+8.82 0.00 0.00 0.00
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Table 3 Comparison of cooking oil consumption and
recommended consumption of Chinese adults

from 2017 to 2020 (%)

Sr 4 <25g/d 25~30g/d >30g/d P
18~44 41.03 10.55 48.42
/Y 45~59 36.52 10.15 53.33 <0.0001
n 5 32.79 10.13 57.08
FE BS 44.40 1058 4s0p 00001
pi] 4727 10.27 42.46
JE A Hb NSk T 37.46 10.78 51.75  <0.000 1
A kf 32.50 10.06 57.44
ik 35.61 10.22 54.17
- h 4143 10.32 48.26
BAKF =] 42.35 10.73 46.92 <0.0001
48 [m] ¢ 44.49 10.80 4471
ZHE INERLE 3115 9.99 58.86
. I 34.84 10.44 5472 <0.000 1
mh kL E 43.85 10.42 45.73
&K 4351 10.52 45.97
i3, th 31.67 11.48 56.85  <0.000 1
[i] 37.23 9.06 53.71
5t 38.91 10.37 50.72
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Table 4 Consumption rates of different types of cooking oil among Chinese adults aged from 18 to 59 during 2017 and 2020 (%)

Vil Bl A6 Sl Rl B Sl ARk IR BRI
P 18~44 29.18 26.28 20.18 13.29 9.15 8.16 6.58 6.77
45~59 33.08 23.33 20.32 13.58 7.74 7.02 7.60 6.81

Pl 5 30.68 25.28 20.09 13.49 8.44 7.70 7.03 6.64
i 31.30 24.56 20.38 13.36 8.54 7.56 7.08 6.93

Kl 16.98 35.05 24.22 12.92 11.32 11.18 2.18 5.79

S AE N T 36.06 25.87 20.82 13.47 8.33 4.14 8.01 6.59
(3i) 39.32 14.55 16.01 13.84 6.01 7.58 10.70 7.90

ik 36.48 20.46 18.50 15.04 5.69 5.76 8.90 6.63

BOK T T 27.86 26.37 20.79 14.35 9.65 8.61 6.35 6.86
= 23.52 31.80 23.15 8.64 14.12 10.75 4.47 6.54

ot 1] 245 21.83 35.51 24.04 8.75 10.19 9.53 2.33 8.53

INFE UL 43.07 16.24 13.76 10.94 5.17 5.70 13.46 7.02

ZHHRE FIEt 33.48 20.82 18.95 16.56 7.20 7.03 7.67 7.42
R L 25.92 30.10 22.96 12.03 10.30 8.57 4.82 6.30

) 11.82 40.44 21.86 14.87 11.78 9.67 2.11 7.19

i 35 h 37.96 13.62 24.60 22.27 6.50 2.97 4.56 11.36
i) 59.31 7.12 13.37 2.74 4.36 8.18 18.27 1.89

it 31.01 24.90 20.25 13.42 8.49 7.63 7.06 6.79
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Table 5 Consumption of different cooking oils by Chinese adults aged from 18 to 59 during 2017 and 2020 (Mean, g/d)

! S A6 2l oK PR ZEAERE IR OB ) A SR
18~44 10.43 7.44 3.93 2.91 2.24 2.47 1.35 4.26
/Y 45~59 12.25 7.26 4.40 2.55 2.47 2.06 1.44 5.17
e % 12.23 8.28 4.62 3.03 2.57 2.54 1.53 5.11
. by 10.44 6.53 3.72 2.49 2.14 2.04 1.28 430
KT 5.19 9.04 3.79 3.28 1.78 3.46 0.38 4.11
R A3 AN T 13.19 7.53 4.23 2.69 2.21 1.29 1.50 4.13
A Ht 15.17 5.63 4.41 2.30 2.99 2.10 2.24 5.73
fI% 13.20 6.74 4.74 2.03 2.23 1.61 1.75 5.36
. th 10.45 7.60 435 3.06 2.52 2.50 1.36 3.95
WA & 8.18 8.28 2.57 4.22 221 3.62 0.78 4.19
A s 0] 2% 8.10 8.73 2.66 2.87 2.80 2.94 0.34 4.05
INFE UL 16.17 5.86 3.66 1.82 2.74 1.64 2.70 5.73
ZHERE I 12.60 6.92 5.35 2.54 2.63 2.02 1.52 4.86
= &L 9.02 8.08 3.49 3.14 2.04 2.63 0.94 4.27
K 3.94 11.79 4.36 3.84 2.36 3.20 0.39 3.13
iy I, th 14.34 4.14 7.04 2.24 4.33 0.94 1.12 4.98
[} 21.76 2.30 1.13 1.22 0.50 1.84 3.45 7.22
it 11.29 7.36 4.15 2.74 2.34 2.28 1.40 4.68
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Fatty acid intake from cooking oil in Chinese adults

aged from 18 to 59 (g/d)
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Figure 1
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