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Situation on polar compounds in frying oils during 2015-2017
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Abstract

Polar compounds (PC) are typical index for the state of the cooking oil deterioration. According to
Notification of the Ministry of Public Health (No. 283) B.E. 2547 Re: Stipulation on the Amount of Polar Compounds
in Oil Used for Frying or Cooking Food for Sale and (No. 347) B.E. 2555 Re: Method of Food Production with
Reused Cooking Qil, PC in frying oil shall not have more than 25% by weight. Bureau of Quality and Safety of
Food has then collected the analytical data on PC in frying oils during 2015 - 2017. The results revealed that in
417 samples, 8 samples (1.9%) were found not to meet the standard with PC in the range of 25.7 - 34.2% by
weight and mean of 29.5% by weight. They were oils used for frying food: banana (1), meat ball (1), batonggou
(5) from stalls and shops in the market and potato frying oil (1) from fast food restaurant. For quality inspection of
oils used for noodle making by determining PC in 22 samples, 1 sample didn’t meet the standard containing PC
80.2% by weight. In addition, determining new cooking oils in 144 samples, all samples complied with the
standard. Although frying oils and oils used for noodle making samples with PC exceeding the standard has
decreased, safety of consuming foods are important. Thus, monitoring program of PC should be continuously
performed.
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