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DEFINITION OF EDIBLE VEGETABLE OILS

“The edible vegetable cooking oils shall be clear and free from rancidity,
adulterants, sediments, suspended and other foreign matter, separated water,
and added coloring or flavoring substances and shall have acceptable, taste and
odor. It may contain permitted antioxidants in specified guantities.”
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depression, lung disease, and sometimes
even cancer.

There are two types of cholesterol:

Low-density lipoproteins (LDLs) or the
Bad Cholesterols circulate in the blood
and act as the primary carriers of
cholesterol to the cells of the body. An
elevated level of LDLs, contributes to
atherosclerosis (clogging of blood
vessels) A diet high in saturated fats can
increase levels of LDLs in the blood.

The other type of Cholesterol called the
High-density lipoproteins (HDLs) or the
“Good” Cholesterol readily absorbs
cholesterol and related compounds inthe
blood and transports them to the liver for
glimination.

Triglycerides are the form in which the
body stores fat in the cells.

Polyunsaturated fatty acids (PUFA)

Oils high in polyunsaturated fats incluge
sunflower and soybean oll; some of the
carbon in these oils has one or no
hydrogen atoms.

It protects the heart, lowers blood
gElucose and triglycerides in type |l
diabetes. It may also offer protection
against certain cancers, like breast cancer
and colon cancer.

Hydrogenated Fats and Trans Fatty Acids
or Trans Fats (TFA)

This term refers to a transformed type of
tat in which natural oils are converted into
a semi-solid fat by adding a hydrogen
atomn toan unsaturated fat chain. This

processis widely used to prolong the shelf
lifeafgornmercial baked foods, packaged
foods, most salad olls and dressings,
margarine and cooking oils. During
hydrogenation, a portion of the fat attains
a different configuration called Trans
Fatty Acids, which are known to interfere
with the normal healthy functioning of
the body.

Inorder to stay slim, people reject butter
and cream in favour of margarine and
other hydrogenated fats (containing trans
fatty acids), which create havoc in a
person's bio-chemistry, negatively
affecting every system of the body.

Trans Fatty Acid (TFA) is commonly
present in Vanaspati and is the most
harmful of the dietary fats.

Hydrogenated fats are commonly used in
most restaurants, fast-food chains,
commercial baked toods and Indian
sweets and savouries. The food industry
uses hydrogenated fats as they are
cheaper & they are known to impart a
longer shelf life to the food products.

Oil that is best for cooking:

“Qils high in monounsaturated are best
for cooking (frying). For example,
groundnut, mustard, canola, rapeseed,
olive oll, as they remain stable at higher
temperatures,”

Unrefined oils tend to have a better
flavour and are excellent for use in
sauteing and for dressings.

What should a good brand of oil contain?
A good brand of oll should be free from

adulterants which may be non edible oils

such as Argemone cil, Mineral oil or
Castor oil. Cheaper edible oils like cotton
seed oll, Palmaolein oil, Rice bran oil etc
are also used as adulterants.

Edible vegetable oil should also be free
from heavy metals like Lead and Arsenic
and other contaminants, fungus, bacteria
and other suspended impurities. It should
contain only the permitted antioxidants

What the Label should contain:

Comparative Test Report of Cooking Oil Brands

which are substances that improve the
shelflife of the oll,

It should not be Rancid. Rancidity is
denattring .of oil, which is due to the
presence of moisture, oxygen and
bacteria. Rancid oil is carcinogenic and Is
less Nutritive.

A good label containing all relevant
information is a must as it provides all
important information about the oil.

Itis mandatory that the label should contain the following information:

Productname

Manufacturer's Name and Address
Batch No, Code No /Lot No

ate / Month of manufacture

Best Before Use date

Mutritional information

Vegetarian Logo

Consumer complaint number. These details are necessary in case of any
complaint with regard to the quality of the oil.

It must also mention the added synthetic antioxidant.

AlLabel mustcarry the declaration, “"FREE FROMARGEMONE OIL" as per
the PFA ,FS &S Act. It can also carry other optional information like claims on
(Health, Quality),as well as the recommended storage condition.

The claims on the oil packet, by the manufacturer actually guide the consumers
to make a choice in their favour and should not be exaggerated or false.Since the
label provides all details about the oil, it is the consumer's responsibility to read

the label very carefully before buying
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GOUHEMETS SENSQORY EVALUATION AMNEY

SCORING

GAS LIQUID CHROMATOGRAPH AND FATTY ACID
FROFILIMNG

SAMPLES WF ERETAKEN UP FOR ANALYSIS
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Note: * Price for 500ml

** Price for 1000m!

Each criterion, sub-parameter, and parameter is rated individually on a 5-point scale.
The rating given is 0 (Poor), 1, (Fair), 2 (Good), 3 (Very Good), and 4 (Excellent). KL
—Kerala, TN-Tamilnadu, KN-Karnataka, AP- Andhra Pradesh

MNote: Any parameter, which fails to meet the test standard were rated as Poor or Fair
based on the deviation from the standard. When the tests meets the defined
standards, the product will be given the scoring of Good When it exceeds the
standards significantly and shows appreciable innovation it will be rated Excellent.

SENSORY EVALUATION

Though the health, safety and quality parameter are paramount for procuring oil, the
characteristic odour (smell), its natural colour, and the lingering taste, which each oil
or specific brand provide, forms consumer opinion that very often influences their
decision The sensory evaluation in the table corresponds to that indicated by the
majority, When there was equal number of responses expressing
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T ?hhi&ﬁtinn 5, in such cases two findings for the m]{e test have been
: ﬂ&m un plﬁasant lingering after
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Wapms-&nt the results against these criteria, which in our opinion is fair, and
“without any subjective element. The consumers are encouraged to study these
results and make their buying decisions based on their requirements and

judgment.

NON CONFORMANCE TO STANDARD SPECIFICATIONS

Revalation:
Nandhini brand of Sesame oil, manufactured by M/S. Radha Krishna Oil
mills, Bangalore-84 was found to be adultrated with cheaper oil.

The health and safety, as well as the quality criteria were rated fair or poor
because these brands were contaminated with small guantity of lead they,
contained fungus or the moisture and acidity values were very high and
they werein the verge of turning rancid.

IMCOMPLETEAND IMPROPER LABELLING

In the following brands the statutory warning “Free from Argemone Oil is

absent™:
Brand Name | Nature of Oil
KHADI Gramodhyop | sesame Oil
NANDHINI | Sesame Cil
SHALIMAR ' Coconut Oil
WD Gold ‘ Coconut Qil |

NIRM AL ' Coconut Oil
DHARA Groundnut Qil
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Iniuhg brands of oils failed in LahEWHtmm@s per FSSA Regulation

iy
‘Brand Name | Absence of Statutory Declaration
KHADI Gramodhyog " a) Nutritional Information
b) Batch Number
¢} Consumer Complaint Number
MANDHINI Nutritional Information
IDHAYAM | Nutritional Information

The following brands had exaggerated claims present on the Labels

New Priya refined Sunflower oil:

Manufactured by Ushodaya Enterprises P Ltd, Hyderabad - 39 claimed the oil to be heart
friendly and anti ageing. As per the F5& S Regulation 2011, such claims are prohibited
when this isapplicable to all sunflower oils.

Ganapathy brand of refined Groundnut oil:

Manufactured by Ganapathy Refineries, Vellakoil, Tamilnadu, had the rate, batch
number printed using online printing which vanishes after sometime leaving no
information on the label.

VVD GOLD brand of Coconut oil:
Manufactured by VWD & Sons Pvt Ltd, Chennai -8, had the term “edible oil” printed in
very fine unreadable font size.

We are certain that the next time we question a woman on her choice of cooking oil, she
will not just tell us the brand she is using but also why sheis using the particular brand.



	OilEnglish-1.jpg
	OilEnglish-2.jpg
	OilEnglish-3.jpg
	OilEnglish-4.jpg
	OilEnglish-5.jpg
	OilEnglish-6.jpg
	OilEnglish-7.jpg
	OilEnglish-8.jpg

