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Abstract: Objective This study aimed to provide evidence for the consumption of vegetable oil to promote a healthy
lifestyle. The consumption status of different types of vegetable oil and the influencing factors were investigated through a
survey of edible vegetable oil consumption among residents over 3 years old in Beijing, China, in 2020. Methods Using
the data from the Trans-Fatty Acid Food Consumption Survey of the China National Center for Food Safety Risk Assessment
in 2020, 2 289 Beijing permanent residents aged over 3 years old were selected. Dietary data were collected by 3-day 24 h
recalls combined with food frequency and weighting methods. Non-parametric tests and )’ tests were used to analyze the
consumption and influence factors of vegetable oil consumption. Results The median vegetable oil consumption for
consumers was 32.7 g/d. Overall, 43.3% of the residents’ vegetable oil intake exceeded the recommended edible oil
intake standards (25-30 g) according to the Dietary Guidelines for Chinese (2022), including 24. 8, 1.7, and 1. 8 g/d for
peanut, sunflower, and corn oils, respectively. Non-parametric tests showed that there were no significant influencing
factors for the consumption of various vegetable oils among residents based on sex, age, educational level, and monthly

household incomes. The consumption rate of peanut oil among residents in Beijing was the highest (68.9%) , followed by
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that of sunflower seed oil and corn oil (6. 1% and 5. 7%, respectively). Conclusion The average vegetable oil consumption

by Beijing residents exceeds the recommended dietary consumption, and there is a high degree of concentration in the type of

vegetable oil consumed. Therefore, relevant scientific nutrition guidance should be established to promote a healthy

lifestyle.

Key words: Vegetable oil; consumption status; consumption frequency; consumption quantity ; Beijing residents
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Table 1 ~ The basic situation of the respondents(n=2 289)
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DR R 70 3.1
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Table 2 Vegetable oil consumption rate of residents with different socio—demographic characteristics in Beijing[n(%)]
! A AR Eokah REIh SRl RO MOHEDR RN WRERE ALY BTl ALK
Bt 1576(68.9) 140(6.1) 130(5.7) 100(4.4) 98(4.3) 84(3.7) 78(3.4) 43(1.9) 12(0.5) 3(0.1) 25(1.1)
el
%5 776(69.8)  66(5.9) 62(5.6) 48(4.3) 47(4.2) 38(3.4) 36(3.2) 19(1.7) 5(0.4) 2(0.2) 13(1.2)
“ 800(68.0)  74(6.3) 68(5.8) 52(4.4) 51(4.3) 46(3.9) 42(3.6) 24(2.0) 7(0.6) 1(0.1) 12(1.0)
P 0.372 0.792 0.906 0.987 0.982 0.608 0.748 0.669 0.849 0.961 0.886
A
3-18 391(66.8) 35(6.0) 37(6.3) 29(5.0) 28(4.8) 23(3.9) 20(3.4) 12(2.1) 3(0.5) 100.2) 6(1.0)
19~44 555(69.1)  46(5.7) 39(4.9) 37(4.6) 34(4.2) 28(3.5) 34(4.2) 17(2.1) 5(0.6) 2(0.2) 6(0.7)
45~59 248(71.9) 18(5.2) 23(6.7) 15(4.3) 9(2.6) 11(3.2) 7(2.0) 8(2.3) 1(0.3) 0(0.0) 5(1.4)
>60 382(68.7)  41(7.4)  31(5.6) 19(3.4) 27(4.9) 22(4.0) 17(3.1)  6(1.1) 3(0.5) 0(0.0) 8(1.4)
P 0.454 0.523 0.550 0.615 0.366 0.909 0.276 0.452 0.915 0.550 0.586
R
W 1523(68.7) 136(6.1) 127(5.7) 98(4.4) 94(42) 82(3.7) 78(3.5) 41(1.8) 12(0.5) 30.1)  24(1.1)
DR 53(74.6) 4(5.6) 3(4.2) 2(2.8)  4(5.6) 2(2.8) 0(0.0) 2(2.8) 0(0.0) 0(0.0) 1(1.4)
P 0.347 0.863 0.782 0.723 0.784 0.946 0.202 0.883 1.000 1.000 1.000
AR
N LR 299(66.0) 29(6.4)  27(6.0) 24(5.3) 25(5.5) 15(3.3) 17(3.8) 10(2.2) 2(0.4) 10.2) 4(0.9)
ILE 186(64.4) 24(8.3) 16(55) 17(5.9) 16(5.5) 17(5.9)  7(2.4)  5(1.7) 0(0.0) 0(0.0) 1(0.3)
;;:;\;jj/jtg 548(69.7)  52(6.6) 37(4.7) 35(4.5) 27(3.4) 32(4.1)  22(2.8) 15(1.9) 8(1.0) 1(0.1) 9(1.1)
KRR 522(71.2)  34(4.6) 50(6.8)  23(3.1) 30(4.1) 19(2.6) 28(3.8) 13(1.8) 2(0.3) 1(0.1) 11(1.5)
i+ P 21(75.0) 1(3.6) 0(0.0) 1(3.6) 0(0.0) 1(3.6) 4(14.3)  0(0.0) 0(0.0) 0(0.0) 0(0.0)
P 0.130 0.205 0.294 0.264 0.240 0.139 0.015 0.927 0.179 0.952 0.536
FE H WA
3000 K LA 29(46.0) 0(0.0) 2(3.2) 5(7.9) 11(17.5) 10(15.9) 3(4.8) 0(0.0) 3(4.8) 0(0.0) 0(0.0)
3 000~8 000 648(65.9)  56(5.7) 73(7.4)  52(53) 39(4.0) 55(5.6) 21(2.1) 18(1.8) 9(0.9) 000.0)  13(1.3)
10 000~19 999 554(70.9)  45(5.8) 29(3.7) 34(4.4) 41(5.2) 16(2.0) 31(4.0) 22(2.8) 0(0.0) 3(0.4) 6(0.8)
20 000 L) 158(77.8)  18(8.9)  4(2.0)  6(3.0) 6(3.0)  3(1.5)  5(2.5)  3(L5) 0(0.0) 0(0.0) 0(0.0)
PNEIES 187(72.5)  21(8.1) 22(85)  3(1.2) 1(04)  0(0.0) 18(7.0)  0(0.0) 0(0.0) 0(0.0) 6(2.3)
P 0.000 0.059 0.000 0.024 0.000 0.000 0.002 0.039 0.000 0.215 0.099

F 3 deatii Y i 2% w5 0L (n=2 289)
Table 3 Consumption of vegetable oil in Beijing(n=2 289)

. , . H
AR &t H{H  Max 7})50 P90 P95 P
it 32.7 159.4 256 727 972
T 5]
% 335 159.4 262 76.5 101.4 0.668
u 31.9 159.4 250 68.4 93.8
S 1%
3~17 35.0 159.4 285 81.8 103.7 0.041
18~44 349 1594 250 86.5 107.8
45~59 303 1185 250 643 77.8
>60 28.4 159.4 25.0 56.0 63.5
5593
U 324 159.4 252 727 97.2 0.000
DRCR 402 104.2 39.8 74.7 104.2
SCALFE B
N UL 347 159.4 27.9 82.4 104.2 0.003
wIh 302 159.4 247 59.6 85.2
mh g/ RE RBUR 299 1506 23.8 61.5 86.7
KEFEAF 357 159.4 27.7 83.3 108.3
W+ K LA b 20.7 632 20.1 465 56.6
KRt A WA
3000 &% LR 31.1 1022 20.0 89.7 100.0 0.000
3 000~8 000 35.6 159.4 27.6 82.8 107.8
10 000~19 999 33.8 1575 29.7 61.7 93.8
20 000 L) I 27.6 1562 202 60.0 75.0
AN ] 25 22.4 1042 16.7 46.4 68.2

(33.9 ¢/d) E KM (31. 1 g/d) o HFTI0 A i 45
e B0 0 A T R R i T 2 A O, MO Tl AF UK
TR0 R 7 PR AR i A AT 40 2 iR 0. 8 ¢/d L fH
2 AREE Y0 2 o 23,3 g/d; W RR AT I A% Ak
T 58 T3 T A5 I RR R S AE W T A RS- 40 B
0g/d, B2 B E R 6.1 g/do REIRIE
A AN, 2% S AE W it i T 2 T 2 K P B IBAR TH
FEAE B KAH 55 91 B0 (3R AP Max=147. 1, P95=
101. 4; K 5G3M Max=137.2,P95=117.8)
2.5 dbnthi R [FARRAE R R Y 2 i S T
A B

PACH [ R R £ 46 R (2022) )4 75 19 12 1 il
AT 25~30 g A, ik 5 0L, AL AT 43.3%
f T BB AT 2 i A HEAE AR L 56. 7% B JE
REMHMmERERBIHEE R DERENHEY
THH 2 A A AR Y AR (65. 7% ) T U JE R
M LB (42, 6%) o AR SCAG AR BE K g A WA 1Y &
REMMEREZHAEEZS  ERARIT¥EX
(P<0.05),
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Table 4  Consumption of different kinds of vegetable oil in Beijing(n=2 289)

o A NTEIH 2/ (g/d) TN S/ (g/d)

Pl Max P50 P95 ¥E Max P50 P95
T 24.8 159.4 16.9 88.9 36.0 159.4 28.4 106.0
FKh 1.8 101.7 0.0 8.4 31.1 101.7 26.9 72.7
LA 1.7 115.0 0.0 6.2 28.5 115.0 20.0 106.9
KELh 1.5 137.2 0.0 0.0 34.5 137.2 23.8 117.8
SERFIm 1.4 147.1 0.0 0.0 34.0 147.1 28.7 101.4
R I 0.8 87.8 0.0 0.0 23.3 87.8 7.7 83.6
I A 0.6 62.6 0.0 0.0 33.9 62.6 33.3 62.6
Ho AW Y 0.3 92.4 0.0 0.0 29.7 92.4 8.3 92.4
2R 0.2 97.2 0.0 0.0 6.5 97.2 2.8 12.9
YRR S A P i
O TR T B 5 5 0.0 16.5 0.0 0.0 6.1 16.5 3.68 —
ISRl 0.0 1.8 0.0 0.0 1.76 — — —

T A AT 9t SR A YR T 2 v e — R 0 7 ST A R 2 X G e B Sl 5P T B ATV B R R — A 7 A A T T S TR A e ) 7 2

# 5 Abntir Y i 2% 5 0L (n=2 289)
Table 5 Consumption of vegetable oil in Beijing(n=2 289)

A/ (%)) .
s <25g¢g 25~30 g >30 g X fi P
st 1128(49.3) 170(7.4) 991(43.3)
PE
U 535(48.1) 82(7.4) 496(44.6) 1.46 0.481
z 593(50.4) 88(7.5) 495(42.1)
Y
3~18 267(45.6) 41(7.0) 278(47.4) 6.66 0.353
18~44 406(50.4) 57(7.1) 342(42.5)
45~59 171(50.1) 30(8.8) 140(41.1)
=60 284(51.0) 42(7.5) 231(41.5)
%
U 1 108(49.9) 166(7.5) 945(42.6) 14.95 0.001
DR 20(28.6) 4(5.7) 46(65.7)
AR
AN AR 209(46.0) 36(7.9) 209(46.0) 19.09 0.014
wh 153(52.8) 21(7.2) 116(40.0)
LN IR NV 3 IN 410(52.4) 49(6.3) 324(41.4)
KEEAF 335(45.6) 62(8.4) 337(45.9)
it K DAL 21(75.0) 2(7.1) 5(17.9)
FhE A
3000 K LLF 36(57.1) 0(0.0) 27(42.9) 83.2 0.000
3 000~8 000 453(45.8) 82(8.3) 454(45.9)
10 000~19 999 339(43.5) 55(7.1) 385(49.4)
20 000 LA I 118(59.0) 21(10.5) 61(30.5)
ENCES 182(70.5) 12(4.7) 64(24.8)
3 itig 52002 4F (1 KF R 23, R 2012 AFAH LG A

AR i — A AR R 0 E IR R A
PP BT 9 B 7 A RE 2 A 0 T R D IR I
R PR R 1 2 R UR , A A o i & & 804
ol AR I 0 o M I ) 0 T AR AR . A I B
7, 2002 AFEF1 2012 AR FR [ R i F 0 2 i
ralh 41.6.42. 1 g/d HrpAE Wi o3 A 32,9
37.3 MM AR A o TR R B T 2 T
iRy 43,2 ¢, HARFT R FIRAT . AW 453 W
G T R AR I 2 3K 32,7 ¢/d,

MR ST R & <1 N N & s A VU PSR G Es
BRI W " AT B DL R g R v A RS R AT
Bl 7S E SR BUR W 5T V& 55, A6 at i RO A ) i
A BT MR a3

AH A 5% 4 45 E BH 16 s 7 1R B A 2 0 1 7
S TR e T R A L DR AL PT R e
i 65 25 3 M 2 1 A2 R A0 3% T A ) 6K 2 R AR [
5 bR WHO(2019) L 2 [# (2020—2025) DL K&
T 5 I3 £ 45 w34 BRI 40 0 s G At g H AE 10%
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