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Abstract : The importance of edible oil is apparent in people’ s daily life. With the development of social economy and the
advance in living standard, the nutrition value of the edible oil gains more and more attention, but for a long time, people
lacks enough recognition of sanitation and safety of edible oil. Consequently, we should pay attention to the sanitation and

safety of the edible oil and advocate the scientific and rational uses of oil. This paper summerized the food safety problems of

vegetable oil in the process of raw materials collecting,oil processing and cooking
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