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Abstract: This paper conducts a comprehensive comparison and analysis of domestic and international standards
pertaining to high-risk contaminants in edible vegetable oils, including solvent residues, polycyclic aromatic hydrocarbons,

mycotoxins, heavy metals, 3-chloropropanol esters, and glycerol esters. The objective is to establish a scientific
foundation for the revision of relevant standards in China. By conducting an in-depth investigation into the sources of these
contaminants and systematically sorting and comparing domestic and international standards, the study uncovers inherent
discrepancies between China’s standards and those at the international level. The research summarizes the strengths and
weaknesses of China’ s edible vegetable oil pollutant limit standards and proposes targeted revision suggestions.
Ultimately, the findings aim to provide technical support for the enhancement of China’s edible vegetable oil pollutant
limit standard system, thereby ensuring the healthy and stable development of the edible oil market.
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Table 1 The limits on solvent residues in edible vegetable oils

set by various countries
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Table 2 The limits on polycyclic aromatic hydrocarbons in

edible vegetable oils set by various countries
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Table 3 The limit requirements for mycotoxins in edible vegetable oils at home and abroad

AR B (B B,

[ R e 414 T 1 44 B Wi GR R B, ) T oK 2l 4 T
G, .G, MA)

B 2761—201711 <10 pg/kg(HALAI Y ) o o
LR <20 wg/kg(FEA 0 L EAKAH)

NY/T 751—2021" <5 pe/kg — —
@] (EU)2023/915"" — <400 pg/kgCORE 15 B Kl
eS| CPG Sec 555.400"! <20 peg/kg —
M Food regulations'® <5 pg/kg <5 pg/kg —
H 7 Cor A 2 i A 7 3 i A D oM <10 pg/kg —

CAC KAy CXS 193—1995 HXF 46 4E | K 45
JEoR Y B h R R AR PR 15 pe/ke([RIEFT) , K
MEMBERTE B MR R, BB REERE®
FHAR it b i 3 0 85 7 2% 00 BR o, B B DR
SN T A A6 A A At b oFE b B B R R OB <
2.0 pg/kg, B A R B <4. 0 pg/kg, I B E K
K T T K 2R 0 R PR A R 400 we/kgo BT
e M E R B MR E SR L ENRK
HH N 5 neg/kg. FE GB 2761—2017 H HLEAHY)
TR (HEA I BRI PR A1) B it & 8 R B <10 ng/kg,
A6 A ORI A F R B <20 pg/kg. R E
K K R B M R AN T 60 pg/kg, (AT HLE
0 T v K ol 2 R Y B AR E S NY /T 751—
2021 HRR s A Al b 8 i R B<5 pe/kgo

7ot He B PN A FH R 4 T b R R
o v R B 1Y) 25 5 0 o BT 45 M DX B o 4
AU Ak B 45 30 W 1 A W] 25 4 . CAC SR IBUMH X
Vi 32 B bR E AU B AR TR SRR R

AR BB X BT A Sy [ B A ) RE S A
S Y, B A O 4 ER BT By 1 [R] I R 2R AN £ A 2
4o T IR S o A A B BRE AR X A A AH AR
THORFJEORE P A0 o A 22 R B, B B ER B, R
10 AR B i i AT S ) R R B A Rk e
TR HE AR Z ™ BBl o 3R IR A0 A e 1 R 7
BT R B, BYBRE 5B 2 2 AR L, XA
A T O i A DR A5 e il o 5 E e Y R T
AE — FCAE 0 i B P 8 R A A BR A X B 22 e AT
PR X8 AN T 3t Ao XU RS PR HEIE A o TRl NY /T
751—2021 47K HLRE , 16 T T4 E 19 v o o B 4
5 dh bn HE |, 2 ] 3 A0 7 % 3 T Y 22 s o
DLl 2 i 0 o0 5K o ROk, 3. & AT A A 7 g
Y 16 AR EC T RE 2K A AL T T 1) T B R AN [R] 9l A
AR AU B A7 SRS e 1) BR324 DX 23 9l
k5 AR W 1 B b R T R PR R 2 20 S [ B
PR B, 0 R A [ R 5G  E ves 1 B olh  EE RS
b WO A A BR A DA T T A [ B S



AR AR

—472—

CHINESE JOURNAL OF FOOD HYGIENE

2025 4E%5 37 #4555 W

) T EARG MR MZF S, LR T4
R G VIE A I 14 K ol 25 TR PR 1
1.4 HER

4 8 TG L W) o 5 e 1 AR Wil o B A O%
WEZ—, TEMAEH %, XEELEAETH
HE W9 P R AEAE B BEIR [ LA LA D7 I — o2 R
15 g% RAE Y A A ok B R RE N 32 75 gL Y A K

PErb Wl G s R N LR A S R
WA ol A CHAR B A FL R 280 1 A 1) ] B 7 3
RS 5 = AR AT AL B o O A AR B TR B A B
Beim e WA RESI AE SR . KW A G s
JLE M RETEL— RPN A R, N, 2% [ B 22
WM BE T — RV G AR E PR (R 4), LR
0N AR B 52 X S TR A 8

4 E NSRRI P R 0 FR R

Table 4 The limits for heavy metals in edible vegetable oils set by both domestic and international standards
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