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Quality Assurance of Cooking Oil
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Media reports in December 2012 concerning the suspected supply of substandard oil to a number of local
restaurants caused public concern. Hop Hing Oils & Fats (Hong Kong) Ltd Chief Operating Officer & Executive
Director Tammy Lam and FHKI Q-Mark Division Senior Manager Andrew Chang explain how to assure the qual-
ity of cooking oil through stringent production and credible testing services.
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fter the highly publicised
incident, the Centre for Food
afety (CFS) immediately took 39
cooking oil samples from the cooking oil
establishment, its supplier and restaurants
concerned for testing for Benzo[a]pyrene
(BaP). It was found that four samples
contained BaP with respective levels
of 5.8, 6.2, 16 and 17 micrograms per
kilogram (mcg/kg), all exceeding the EU
limit of 2 mcg/kg and two exceeding the
Mainland limit of 10 mcg/kg. The CFS
considers that this was most likely caused
by undesirable quality control during
the production process. Moreover, the
State General Administration of Quality
Supervision, Inspection and Quarantine
found that the manufacturer concerned,
upon the Hong Kong importer’s request,
had changed the processing procedures
and the proportion of ingredients of the
peanut oil without permission.

People are concerned that the batch
of cooking oil containing carcinogenic
BaP may have been adulterated with
gutter oil'. The Government remarks that
“FEHD (the Food and Environmental
Hygiene Department) has so far found
no evidence that so-called ‘gutter oil’ was

»2

involved in the incident”” Furthermore,

a paper provided by the Government

to the Legislative Council on 3 January
states that, “The Mainland monitoring
authority is still working on methods
for identifying ‘gutter oil’ and the related
testing standards. There does not exist, at
present, an established scientific method
for identifying ‘gutter oil’”

Hop Hing Oils & Fats (Hong Kong)
Ltd Chief Operating Officer & Executive
Director Tammy Lam points out, “Hop
Hing has been engaged in the oil business
for more than 80 years. Consumers can

identify substandard cooking oil in three
ways. Firstly, observe the transparency
and colour of the oil. For example, pure
vegetable oil is crystal clear. Secondly,
smell the oil. Drop one or two droplet(s)
of oil on the palm of the hands. Rub
the hands together and smell them to
identify the oil. As each kind of oil has a
distinctive smell, any unpleasant smell
may indicate quality problems. Thirdly,
taste the oil. If the oil is sour, it may
not be edible. Above all, people should

Hop Hing owns the sole cooking oil refining factory in Hong Kong where the production is carried out.
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1 This generally refers to discarded oil collected from gutters.
2 The remark made by Secretary for the Environment Wong Kam-sing during a Legislative Council meeting on 23 January.
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purchase cooking oil products from
reputable manufacturers that have much
better quality control systems.”

Stringent Production Process

Heating of cooking oil during
processing may lead to an increase in
BaP level. But the refining process may
control the BaP level. The ultimate level is
subject to refining conditions and quality
control.

Ms Lam introduces Hop Hing’s
production methods for cooking oil.
The company owns the sole cooking oil
refining factory in Hong Kong where the
production is carried out. The company
firstly procures raw materials globally
(eg crude vegetable oils). Its quality
control department then conducts
testing to ensure the materials conform
to the standards for refining. The refining
process will remove waxes, water,
contaminants, colours, acid and odour.
The vacuum environment for refining can
better control the quality. The refined oil
is edible but it will be further processed
according to their formulations. The final
procedure is packaging the oil for sale in
supermarkets and restaurants or export.

She points out that the quality
control department closely monitors
the food supply chain. In the process
of transporting, refining and packaging,
the company takes samples for
testing and requests testing reports or
certificates from suppliers. Hop Hing is
in compliance with the food regulations
enshrined in Chapter 132 Public Health
and Municipal Services Ordinance and
international standards such as that set by
Codex Alimentarius Commission (Codex).
A prime example is that Hop Hing’s “Lion
and Globe” edible oil achieves a high
degree of compliance with the EU limit
of BaP.

She says, “Hop Hing has obtained the
Factory Canteen Licence from the Food
and Environmental Hygiene Department
and has been certified with various
licences. We are highly competitive in
the industry” Hop Hing is certified with
The Hong Kong Q-Mark Product Scheme,
ISO 9001: 2008 Quality Management

The Q-Mark is a widely renowned

certification scheme.

Systems, ISO 14001: 2004 Environmental
Management Systems, ISO 22000:2005
Food Safety Management Systems and
Hazard Analysis and Critical Control Point
(HACCP) System.

Q-Mark Enhances Product
Quality

The Hong Kong Q-Mark Product
Scheme is administered by the Hong
Kong Q-Mark Council under the auspices
of the FHKI. The Q-Mark is a widely
renowned certification scheme in the
Mainland, Hong Kong and Macau as
it adopts internationally recognised,
objective and stringent standards so as
to further enhance licensees’ quality
management.
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FHKI Q-Mark Division Senior Manager
Andrew Chang explains that the Council
performs regular factory surveillance
and product testing for licensees. The
auditors of the Council visit the factories
on a monthly basis to assess the hygiene
situation of the premises, check the
testing reports of raw materials, semi-
finished products and final products
and calibrate the measuring devices, etc.
The list for evaluation includes but is not
limited to the quality of raw-materials,
personal hygiene of staff, hygiene situation
of equipment and warehouse.

Mr Chang says, “The Council collects
samples for testing for hazardous
substances. For cooking oil, the Council
adopts Codex standards such as CODEX
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STAN 19 (Standard for Edible Fats and
Oils not Covered by Individual Standards)
and CODEX STAN 210 (Standard for
Named Vegetable Oils) as the benchmark.

CODEX STAN 19 details the quality
and proportion requirements for
different edible oils, including the limit
of colours, antioxidants, antioxidant
synergies, anti-foaming agents and heavy
metals. CODEX STAN 210 lists the slip
melting points and proportion of fatty
acid of different vegetable oils.

In light of the situation in Hong
Kong, the Council includes plasticisers
as regular testing items. Plasticisers
added to hard materials can increase
flexibility and softness and are widely
applicable to numerous industrial and
consumer products, including food
contact materials. In addition, phthalate
plasticisers are present as environmental
contaminants in air, water and soil. Mr
Chang says, “There is a possibility that
food is contaminated with plasticisers
due to emigration from food contact
materials during processing and
packaging and the polluted environment.
Therefore, we ascertain the amount of
plasticisers in cooking oil samples.”

After factory
inspection and
product
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testing, the Council reports on any non-
conformance and asks for remedies.
Auditors will evaluate the follow-up
measures of the licensees during the
next regular visit. If the performance is
unsatisfactory, the Council may terminate
the licence. Mr Chang explains, “The exit
mechanism in place ensures that the
licensees continuously observe Q-Mark
standards in maintaining quality products
and system.”

Updated Food Surveillance

Mr Chang adds, “The Council keeps
a close watch over the food safety issues
in Hong Kong and the Mainland, eg the
recent incident of suspected substandard
cooking oil entering the food chain.
Hence, the Council has conducted BaP
testing for licensed cooking oil products
to boost consumer confidence.”

In addition, the CFS has proposed to
adopt an action level of 10 mcg/kg for
BaP in cooking oil as there is no legal limit
of BaP in Hong Kong legislation. The CFS
may take action if it is found that BaP in
cooking oil is higher than the action level.

Ms Lam says, “Any person who carries
on the business of bottling or canning
edible oil is exempted from holding a
food business licence in Hong Kong
legislation. To better control the hygiene
performance of food establishments and
ensure the quality of cooking oil, the
Government should undertake a review
of the licensing exemption to plug the

loophole. Doing so may enhance the

confidence of consumers in the
industry” (=]
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Hop Hing is certified with The Hong Kong Q-Mark Product
Scheme.
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