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As a result of this, several countries have
strict regulations (similar to that in South
Africa) prohibiting the use of oils with the
possibility of containing these compounds.
Also refer to our website;
WwWw.uovs.ac.za/myoilguide.

The Steward’s principle in action

Only when all the relevant parties become
involved, will the frequency of oil abuse
(overuse) and the distribution of unhealthy
oil waste to the poor be prevented.

As part of this process, distributors deliv-
ering frying oil to frying establishments will
at the same time collect discarded frying
oil waste, which is then tested for abuse.

This is followed by disposing of this
waste in the correct manner, for example,
to the oleochemical industry. Distributors
are also responsible for training frying
establishments in the correct use of frying
oils.

Government is urged to impose Product
Stewardship Legislation to stop oil abuse .
and the on-selling of unhealthy oil waste to
the poor. The manufacturers/distributors
are considered the most important partici-
pants since they should know best how
their oil products can be used!

In South Africa, fried food can be con-
sidered a major component in the diet of
many people. Consequently, this has
resulted in large quantities of frying ol and
fat being used and consumed by our com-
munity.

Attempts to bring about savings in the
cost of frying oil has resulted in large quan-
tities of oil being heated repeatedly over
long periods of time, hence becoming
severely oxidized (i.e. abused).

As a result, strict regulations have been

blished in the Government Gazette of 16
8..R1316), which now




makes it a criminal offence to use edible cils
and fats containing more than 25% polar
compounds and/or 16% polymerized triglyc-
erides (varnish-like compounds) to fry food-
stuffs in South Africa.

These products are formed during the
extensive use of frying oils and fats and
results in the production of poor quality fried
food which may be injurious to health.

SAFOI found that about one in eight frying
establishments in South Africa are abusing
their oil.

Studies found that some of these ails con-
tained more than 50% breakdown products
also called super oxidized soups (SOS). Of
concern is that many of these abused
unhealthy oils are distributed to the poor for
further use in frying processes.

These statistics are based on many sur-
veys and thousands of used oil samples
drawn by Environmental Health Officials
(EHOs) and SAFQI from fryers at frying
establishments across South Africa,

Even worse statistics were reported in a
Carte Blanche programme screened on
MNet in August last year, where it was found
that one in five establishments in the Durban-
region were abusing their oil.

A solution to the problem
Based on more than 10 years experience in
this field, SAFQI is convinced that the imple-
mentation of the Steward's Principle or
Product Stewardship (being respensible for
preduct from cradle to grave) in this industry
will decrease oil abuse and the on-selling of
these unhealthy oil wastes to the poor.
According to the U.S, Environmental
Protection Agency (see HYPERLINK
http://www.epa.gov/epaoswer/non-
hw/reduce/epr/"hitp:/fwww.epa.govw/epaosw
er/non-hw/reduce/epry): i.e. product steward-
ship calls on those in the product life cycle
i.e. manufacturers, retailers, users, and dis-

posers to share responsibility for reducing
the ervironmental impacts of products.

They place the biggest responsibility on the
shoulders of the manufacturers and retailers.
Some states in the United States and a
Canada have even developed product stew-
ardship-type legislation for selected products.

According to the EPA: "Product steward-
ship recognises that product manufacturers
can, and must, take on new responsibilities
to reduce the enwironmental footprint of their
products.”

The Steward’s principle can be per-

formed as follows:

= The oil distributors (manufacturers and
retailers) together with the frying
establishments take responsibility for the
quality of the oil when purchased/
distributed (i.e. test oils at external
laboratories of repute).

* Maintaining the quality during use (i.e.
ensure it is not abused by using
appropriate frying procedures and test
kits).

+ Discard oil responsibly (i.e. within
requlatory limits).

In the latter case, the distributor draws a
sample at random from the used oil collected
which is then analysed for breakdown (make
sure it is within regulatory limits). The results
are communicated to the establishment’s
management.

The Steward's Principle as conducted by
Refill Qil:

= Refill Cil only sells frash oil, previously
approved by a reputable external
laboratory such as SAFOI to frying
establishments. Any reputable external
laboratory can be used for this purpose.

*» The company trains clients on how ta
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use various kinds of oils in the frying
processes and when/how to discard
them.

* |t collects only frying oil waste within
regulatory limits of breakdown from
frying establishments. se

establishments are contractually bound

iver approximately 35% of fresh oil
5'waste. This ratio has been
acknowledged for most frying
processes.

* Refill Oil issues certificates to those
establishments which has proved that
they can use oil under well-controlled
conditions and discard their used oils
within regulatory limits i.e. 16%
polymerized triglycerides (PTGs). When
in breach, the certificates are removed.

SAFOI would like to urge:

* All oil manufacturers/distributors that
manufacture and distribute well-con
trolled oils to start implementing the

Steward's Principle in the frying

establishments they deliver to as soon

as possible.

* Government to develop Product
Stewardship Legislation in the frying oil
industry.

SAFOI

Many fresh oil (from retailers) and used oil
samples (from frying establishments while
in use) are also drawn by Environmental
Health Officials (EHOs) from across SA on
a routine basis and send to the SAFOI lab-
oratory for analysis for authenticity (fresh
oils) and breakdown (used oils).

These analyses are done at no cost to
the Health Departments on regional level
and are funded by SAFOI and the oil
industry. This practice was already started
in 1994 and more than 10 000 samples
have been analysed since then.

In addition to this, SAFOI has already
presented more than 100 workshops to
EHOs and the edible oil industry across
South Africa.

“More than 1 000 participants (EHOs,
from oil industry and frying establishments)
have already successfully completed our
workshops and received certificates. We
also invite frying establishments and others
from the oil industry that would like to
organise such a workshop (less that 300
participants), to contact SAFOI.

These workshops educate participants
on a very basic and practical level regard-
ing oil composition and use and how to
avoid abusing oil during frying.

Prof Kock is head of the South African
Fryer Oil Initiative (SAFOI), Microbial,
Biochemical and Food Biotechnology,
University of the Free State (UFS), PO
Box 339, Bloemfontein, 9301. Tel: (051)
401-2249; Cell: 082 886 3285; E-mail:
“mailto:Kockjl.sci@mail.uovs.ac.za




