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ABSTRACT: Objective To analyze the food safety situation of edible oils, fats, and their products in China from
2019 to 2023. Methods Sampling results of edible oils, fats, and their products from the national safety supervision
from 2019 to 2023 were summarized, and their overall, unqualified items and other information were analyzed.
Results The results showed that the overall unqualified rate of edible oils, fats and their products showed a

downward trend from 2019 to 2023; unqualified products were mainly produced in Xinjiang, Jilin, Anhui, Hubei,
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Inner Mongolia, Jiangxi and other regions; rapeseed oil, peanut oil, sesame oil, and soybean oil were the main

unqualified edible oil varieties in the sampling inspection from 2019 to 2023; the detected unqualified items mainly

include benzo [a] pyrene, acid value (calculated as KOH), peroxide value, and solvent residue. Conclusion The

governments and relevant departments in Xinjiang, Jilin, Anhui and other provinces with high disqualification rates

shall strengthen source control, promote large-scale planting and standardized storage, upgrade production

technology and supervision, strengthen sampling inspection and traceability mechanism, strengthen market

supervision on production, processing and transportation, and improve the traceability system of edible oil, fat and its

products, strictly follow the production process standards, store reasonably, and improve the quality of edible oil;

strengthen the sampling inspection of products with high unqualified rates, such as rapeseed oil, peanut oil, sesame

oil, soybean oil, etc.

KEY WORDS: edible oils, fats and their products; analysis of sampling results; unqualified items
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