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For discussion  
on 12 November 2019 

LegCo Panel on Food Safety and Environmental Hygiene 

Trade Guidelines on the Use of Deep-frying Oil 

Purpose 

This paper briefs Members on the “Trade Guidelines on the Use 
of Deep-frying Oil” (the Guidelines) published by the Centre for Food 
Safety (CFS) of the Food and Environmental Hygiene Department in 
October 2019.  

Background 

2. The Government conducted a public consultation in 2015 on the
regulation of edible fats and oils, including the proposed regulation of
metallic contaminants and harmful substances in edible fats and oils.
During the public consultation, food traders expressed that reused oil or
cooking oil in use should not be covered in the regulatory regime.  The
trade would like the Government to provide some guidelines on the safe
use of deep-frying oil (e.g. when the oil had to be disposed of, etc.) for their
reference and adoption.

3. In response to the trade’s request, CFS commissioned the PolyU
Technology and Consultancy Company Limited (Study Consultant) in
September 2017 to conduct a study on the use of frying oil and formulate
guidelines.  The Guidelines (Annex I) have now been finalised.  CFS
held a seminar on 22 October 2019 to explain the Guidelines to the trade.
The Guidelines have also been uploaded to CFS website for reference by
the public.

Safety and Quality Standards of Edible Fats and Oils 

4. During the public consultation conducted in 2015, the
Government proposed to regulate metallic contaminants (arsenic and lead)
and harmful substances (erucic acid, aflatoxins and benzo[a]pyrene) in
edible fats and oils through legislative amendments.  The proposal
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involved amending two different subsidiary legislations under the Public 
Health and Municipal Services Ordinance (Cap. 132).  We completed part 
of the legislative work last October which amended the Food Adulteration 
(Metallic Contamination) Regulations (Cap. 132V) to stipulate maximum 
levels for arsenic and lead in food such as edible fats and oils.  

 
5. In addition, we are now drafting a legislative proposal to update 
the Harmful Substances in Food Regulations (Cap. 132AF).  Maximum 
levels for industrially-produced trans fats and mycotoxins (including 
aflatoxins in food such as edible fats and oils), as well as for harmful 
substances like erucic acid and benzo[a]pyrene in edible fats and oils will 
be proposed to enhance protection of food safety.  We plan to consult the 
public on the proposal next year.  

 
6. We note that the safety standards for edible fats and oils in other 
economies generally apply to products for sale in the market (i.e. fresh oil 
or unused edible oil), rather than reused oil or cooking oil in use.  At 
present, there is no international consensus on the safety standards of 
reused oil or cooking oil in use, and no relevant standards have been 
established by the Codex Alimentarius Commission.  Our proposal to 
adopt total polar compounds (TPC) and/or acid value as quality indicator(s) 
for reused oil or cooking oil in use is in line with the general practice of 
other places. 
 
 
Trade Guidelines on the Use of Deep-frying Oil 
 
7. Chemical reactions occur in edible fats and oils during the deep-
frying process.  High temperature leads to heat reactions in deep-frying 
oil, and causes moisture in food to evaporate and release into the oil, 
resulting in hydrolysis.  Also, oxygen in air causes deep-frying oil to 
oxidise.  The Study Consultant of CFS took reference from relevant 
guidelines of different economies and conducted market surveys in Hong 
Kong.  Based on the data and information obtained from the surveys, the 
Study Consultant conducted experiments mimicking the process of deep-
frying food by local food premises, followed by chemical analyses on 
levels of benzo[a]pyrene, erucic acid, acid value, TPC, etc. in deep-frying 
oil. 

 
8. Results of the experiments showed that benzo[a]pyrene and erucic 
acid levels in deep-frying oil did not increase with repeated use.  Acid 
value and TPC of deep-frying oil steadily increased with the number of 
times the oil was used.  Slower increasing rates were observed in 
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experiments using cooking oil with higher content of monounsaturated 
fatty acids (e.g. rapeseed oil) than that with higher content of 
polyunsaturated fatty acids (e.g. soybean oil), and thus the former is more 
suitable for deep-frying.  Furthermore, the experiments showed that 
compared with food coated with batter, frying food without batter was 
more likely to affect the quality of deep-frying oil.  
 
 
Trade Consultation 
 
9. Based on the changes and results of the above parameters 
observed in the experiments mimicking the deep-frying process, the Study 
Consultant prepared the draft Guidelines which put forward specific 
recommendations and indicators for assessing quality of deep-frying oil 
(including colour, odour, smoke point, foaming, etc.) as well as the 
conditions under which the deep-frying oil should be changed.  The Study 
Consultant consulted the trade (including chefs, managers and operators of 
food premises) extensively through a number of trade consultation 
meetings and field visits, and invited individual food premises to try out 
the recommendations in the Guidelines.  During the consultation process, 
over 100 traders were involved in assessing the operability of and the 
trade’s receptiveness to the draft Guidelines. 

 
10. The traders consulted generally agreed that the recommendations 
in the Guidelines could be applied to daily operations and help improve the 
quality of deep-frying oil and deep-fried food.  The Study Consultant also 
suitably incorporated suggestions from traders into the Guidelines to better 
meet the operational needs of the trade.   
 
 
Further Promotion and Publicity Work 
 
11. CFS has started to introduce and publicise the Guidelines widely 
to the trade.  This includes organising trade seminars in different districts, 
explaining the Guidelines in detail to employees working in various types 
of catering premises (e.g. restaurants, factory canteens, residential homes, 
hospitals, etc.), and enhancing the trade’s understanding of the Guidelines 
through CFS’s electronic publications, social media platforms, website, 
etc., with a view to encouraging and facilitating their adoption of the 
recommendations therein.  CFS will also produce booklets and posters 
(Annex II) on the recommendations on using deep-frying oil in the 
Guidelines for distributing to food premises in different districts, so as to 
facilitate the trade’s use in their workplace. 
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12. CFS will review at suitable junctures the practice of using deep-
frying oil by food premises, as well as the adoption and implementation of 
recommendations in the Guidelines by the trade. 
 
 
Advice Sought 
 
13. Members are invited to note the content of this paper. 
 
 
 
 
Food and Health Bureau  
Food and Environmental Hygiene Department  
November 2019 
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