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PROGRESS
The following progress was made in various aspects of our set objectives.

1. FRYING OIL & FAT ANALYSIS

EDITORIAL
During the past
six months SAFOI
has been busy in
all aspects of our
objectives and
has even started
considering
expansion beyond
our borders. Read
more about this
exciting development
in this issue.
As always, our
objectives are:

Our analytical section steered by Dr. Carlien Pohl and Mrs. Andri Van Wyk has
analyzed various frying oil samples from the Department of Health and different
industries.
SUMMARY OF RESULTS
Quality of used frying oils and fats since December 2009. The
percentage of samples above South African regulatory limits
based on polymerised triglycerides (PTG) is included.

Table 1

Drawn by:
Industry*

No. samples analysed
161

TOTAL

161

SAFOI
OBJECTIVES
To terminate the
consumption of
unhealthy abused
oils and fats
especially by our
poor communities.
•
To develop and
promote effective oil
waste management
procedures.
•
To terminate
misrepresentation
practices.
•
To promote the
Steward’s Principle.

% Samples above
PTG limits
4

*Many practicing the Steward’s Principle

According to The Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act no. 54
of 1972) published on 16 August 1996 in S.A., oil is deemed to be harmful or
injurious to human health, unless they contain less than 16% PTGs and/or 25%
PCs.
The worst frying oil analysed over the past three months contained up to 29.8%
polymerised triglycerides (PTGs).
Table 2

Quality of fresh unused palm oil since December 2009 (based on
fatty acid composition).
Drawn by:

No. samples
analysed

No. of samples not
complying with Codex
standards for palm oil

Industry

140

0

TOTAL

140

Quality of fresh unused sunﬂower oil since December 2009
(based on fatty acid composition).

Table 3

Drawn by:

No. samples
analysed

No. of samples not
complying with Codex
standards for sunﬂower oil

Industry

31

0

TOTAL

31

Quality of fresh unused olive oil since December 2009 (based on
fatty acid composition).

Table 4

Drawn by:

No. samples
analysed

No. of samples not
complying with Codex
standards for olive oil

Industry

1

0

TOTAL

1

2. OIL ANALYSES FOR INDUSTRY
Analyses were performed on various products for Rein Oils, Afgri Animal Feeds,
PSS Oils, Epol, Vergezocht Oils, V-Oils, Sunola Oil Mills, PJ&B Boerdery,
Willowton, Felda Foods, Meadows Animal Feeds, Shoprite Checkers, C & N Oil
Traders and Epko. We would like to urge all members of the oil industry to use
our services if there are any questions regarding the quality or authenticity of
oil.

3. EXPANSION OF SAFOI TO SOUTH AMERICA
Prof. Lodewyk Kock was invited by Professor F. Muñoz

to present

a lecture at the National Polytech in Quito, Ecuador on 9 December
2010.

Discussions will also be held to discuss possibilities to expand the

successful South African Fryer Oil Initiative (SAFOI) to South America.

4. PUBLICATION
Prof Kock published an article titled “The Effective Management of Unhealthy
Fat Waste in South Africa: A Case Study” in The International Journal of
Environmental, Cultural, Economic and Social Sustainability (2010) Vol. 6(1),177186. The abstract is given here and copies of this publication can be obtained
from SAFOI.

ABSTRACT:
In South Africa, fried food can be considered a major item in the diet of many
people. Consequently, this has resulted in large quantities of frying fats being
consumed. Extensive surveys by us since 1994 showed that large quantities
of fat are heated repeatedly over extended periods by frying establishments
resulting in these fats to become harmful. These practices are mainly aimed
at saving costs eventually at the expense of the consumer since overused
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fats may cause diseases such as diarrhea, cancer, etc. when consumed. We
found that about 1 in 8 frying establishments in South Africa are overusing their
fats. Of concern is that many of these unhealthy fat wastes are distributed to
the poor for further use. These statistics are based on surveys and thousands
of used fat samples drawn from frying establishments and analysed by us.
Consequently, we decided to launch an extensive national awareness campaign
addressing this issue. This include the presentation of >80 workshops aimed at
environmental health ofﬁcials and fat manufacturers/distributors, >100 national
press releases and >100 national broadcasts over radio and TV mainly aimed
at the consumer. These activities resulted in the publication of strict regulations,
which now makes it a criminal offence to use edible fats that have been
overused. Unfortunately the outcomes of these activities were disappointing and
malpractices persist. To obtain sustainable control over these malpractices, we
implemented the Steward’s Principle. Here, fat manufacturers/distributors are
responsible for their products from manufacturing to eventual discard from frying
establishments as waste. This resulted in a signiﬁcant decrease in fat overuse
at establishments serviced by these companies. The next phase will be to apply
this model to the rest of the fat manufacturers/distributors in South Africa. This
practice may be used as a blueprint for other developing countries with similar
waste management problems. Keywords: Fat Waste Management, Overused
Unhealthy Fat, A Solution for South Africa
Also included is an article that appeared in the press:
“Wanpraktyke met kookolie minder.” Elsabe Brits. Die Burger, 5 March 2010.

If you need more information on any topic presented in this newsletter
please use the following contact address:
Professor J.L.F. Kock and Dr. C.H. Pohl: S.A. Fryer Oil Initiative,
Department of Microbial, Biochemical & Food Biotechnology,
University of the Free State, P.O. Box 339, BLOEMFONTEIN, 9300.
Tel. (051) 401 2772
Fax. (051) 444 3219
E-mail. KockJL@ufs.ac.za
Webpage: www.ufs.ac.za/myoilguide
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