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Problems with repeated use of deep frying oil and control measures

LIU Sheo-juan, WANGMing, CHEN Sngaqing, SHA Ji-hui , LIN Jing
(Fujian Povincid Inditute of Health Ingection , Fujian Fuzhou 350001 , China)

Absgract : The chemica changes and productsof edible il in the processof deep frying and their toxic dfects
and the present dtuation of repeated use of frying oil for cooking are reviewed. Factors dfecting the hygienic
qudlity of fryingoil and measuresto maintain its edibility are addressed. It is necessary to further the gudy and

adminigration of frying oil .
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