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Abstract: Objective This study aimed to analyze the status of cooking oil consumption among the Chinese elderly
aged 60 years and above in 23 provinces (autonomous regions and municipalities) in 2017-2020. Methods The data
were obtained from the Chinese resident food consumption survey conducted by the China National Center for Food Safety
Risk Assessment in 2017-2020 using a multi-stage stratified cluster sampling method proportional to the population. In
this study, the elderly aged 60 years and above who participated in the household condiment weighing survey were selected
as the objects. Household cooking oil data and individual total number of diners were obtained through the weighing
accounting method and 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 the elderly in the Dietary Guidelines for Chinese Residents.
According to the fatty acid content in the Chinese Food Composition Table (sixth edition) , the fatty acid content in cooking
oil was calculated by combining the consumption of different cooking oils. Results The average consumption levels of the
Chinese elderly aged 60 years and above were: 32. 32 g/d for cooking oil, 30. 36 g/d for vegetable oil, 1. 89 g/d for animal
oil, and 0. 08 g/d for animal and plant mixed oil. Significant differences were observed in the consumption of cooking oil
depending on the age, gender, place of residence, household income level, educational level, and region (P<0.05). In
China, 43. 84% of the elderly consumed more cooking oil than the maximum recommended intake of 30 g/d. The cooking
oils with the highest consumption rates were rapeseed oil, peanut oil, and sesame oil, and those with the highest
consumption levels were rapeseed oil, peanut oil, and soybean oil. The fatty acid intake through cooking oil mainly
involved unsaturated fatty acids. Conclusion The cooking oil consumption level of the Chinese elderly was generally

high, and more than 40% of the elderly consumed too much cooking oil. Carrying out targeted actions and continuing to
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monitor their consumption situation is recommended.
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Table 2 The consumption of different cooking oils by Chinese elderly in 2017-2020/(g/d)
i b R _ LY ith _ i
) H et it 22 Pys Ps P WBbRERE Py Py, P YBbRifER Py Ps Py
R/
60~69 32.82+22.60 17.20 27.38 4296  31.03+21.71 16.03  26.11 40.81 1.72+7.28 0.00 0.00 0.00
70~79 32.05+22.26 16.53  27.08 41.22  29.77+21.14 15.12  25.27  38.90 2.17+9.16 0.00 0.00 0.00
>80 29.32+21.65 14.82 2347 38.17  26.97+20.74 13.37  21.52 34.04 2.28+7.83 0.00 0.00 0.00
5]
5 35.42+23.90 18.53  30.14 46.53  33.13+22.97 17.01  28.12 4394 2.19+8.80 0.00 0.00 0.00
z 29.40£20.57 1551 2441 37.48 27.74+19.68 1455 2331 35.63 1.60+6.81 0.00  0.00 0.00
J A
KT 27.92+19.61 14.01 23.59 36.63  27.55+19.28 13.88 2336 36.20 0.37+£3.88 0.00 0.00 0.00
RN ) 32.78+22.00 17.67  27.31 4250  31.00+21.08 16.56  26.12  40.67 1.75+7.13 0.00 0.00 0.00
RS 35.94+24.51 18.79  29.90 47.71 32.36+23.49 16.26  27.17  42.73 3.40+10.46 0.00 0.00 0.00
e A K-
1% 33.57+23.18 1770 28.18 43.86  30.95+22.16 15.87  26.09 40.71 2.54+9.15 0.00 0.00 0.00
i 31.47£22.44 1596 2546 40.53  30.03+21.51 1540 2455 38.70 1.44+6.99 0.00  0.00 0.00
=1 30.49+20.92 15.81  26.18 39.63  29.46+20.32 1499 2521 3843 0.80+4.14 0.00  0.00 0.00
.45 [] 247 28.50+17.35 15.15  25.16  38.27  28.30+17.26 15.15  25.16  37.63 0.19+1.46 0.00 0.00 0.00
ZHERE
INE R LU 33.67+23.04 1773 28.14 4429  30.72+21.82 15.68 25.79  40.81 2.85+9.56 0.00 0.00 0.00
with 31.13+21.62 16.25 2646 4023  30.11x21.27 15.64 2547  39.12 0.97+5.54 0.00 0.00 0.00
T L 30.99+22.08 15.67 2556  39.64  29.92+21.16 1534 2480 38.20 1.01+5.83 0.00 0.00 0.00
X
xR 29.60£20.38 1546 2491 38.75  29.03+20.10 14.84 2447 38.15 0.48+4.07 0.00  0.00 0.00
i 34.75+22.53 19.21  29.83 45.09  32.41+21.24 18.13  28.06  41.79 2.28+9.57 0.00 0.00 0.00
[i] 35.18+25.32 16.94  28.83 46.28  30.94+24.03 14.16  25.15 40.96 4.16+10.46 0.00 0.00 0.46
Git 32.32+22.45 16.80  27.05 42.11 30.36+21.51 15.59 2549  39.65 1.89+7.85 0.00 0.00 0.00
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Table 3 Comparison of cooking oil consumption and

recommended consumption of Chinese elderly in 2017-2020 (%)
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Table 4 Consumption rates of different types of cooking oil
among Chinese elderly in 2017-2020 (%)

Iyl <25g/d  25~30g/d  >30g/d P o WK B R _— ok OB W JEA
iFire/ % : oo wh T M %)
60~69 44.48 10.69 44.83 b
;(;879 :zzz ';i; ;‘Zgi 0-000 1 60~69 29.38 28.57 19.70 12.80 8.44 7.78 6.45 6.85
P 70~79 33.68 24.18 18.66 12.11 6.99 7.53 7.04 6.45
7 39.46 1027 5027 0000 580 36.62 23.38 16.32 12.35 824 529 926 6.03
& 51.32 10.92 37.76 PE
Ji A3 % 31.60 26.44 18.75 12.07 7.79 7.61 7.30 6.91
Kt 52.94 10.82 36.24 b's 30.62 27.54 19.53 13.07 831 7.40 6.40 6.45
N T 44.63 10.42 44.95 <0.000 1 b
M(‘T” 3963 10.57 49.81 pN il 15.22 40.46 22.84 10.55 10.59 11.79 2.05 5.95
4&/{\E§7k$ 42.08 10.57 46.45 FUNETHT 34.84 27.16 20.53 13.64 9.21 4.55 7.52 5.84
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] 47.65 10.92 41.43 P AT
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h 40.02 10.54 49.44 <0.000 1 L 26.05 28.83 20.71 16.75 8.92 7.62 3.66 7.28
[} 42.04 10.29 47.67 w2077 37.99 2437 11.27 10.07 9.38 3.95 6.18
A1t 45.55 10.60 43.84 i X
. e, . o R 12.02 43.66 20.43 13.22 11.59 9.55 2.14 7.34
2.5 ORUST A i N i A B2 B th 39.92 11.51 23.17 22.66 5.96 3.51 5.35 10.39
T AR JE R S A A B B IR T R F- 1 (] 58.78 10.20 12.94 1.88 337 7.41 17.12 1.92
Hit 26.15 22.71 16.10 10.58 6.78 6.31 5.75 5.61
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Table 5 Consumption of different cooking oils by Chinese
elderly in 2017-2020 (Mean, g/d)

pon AT e - ok R AL M _
Wi W kR U

AR A

60~69 9.80 7.60 3.58 2.59 2.16 2.12 1.11 3.87

70~79 10.56 6.13 3.40 2.10 2.04 1.88 1.18 4.76

>80 1037 5.08 3.03 2.15 197 1.19 159 3.94
5

5 11.14 738 3.78 2.53 237 223 136 4.64
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JE AT b

KT 428 9.44 2.84 292 1.65 299 0.2 3.58

HUNIRT 1164 6.83 359 286 1.89 1.26 136 3.35
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A KA
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X
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[} 19.24 3.13 0.66 1.05 0.59 1.63 2.87 6.03
At 10.04 7.01 349 243 211 198 1.17 4.10
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Figure 1 Fatty acid intake from cooking oil in Chinese elderly in 2017—2022
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