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Impurities in
our cooking oil

Cooking oils can contain various impurities
depending on their source and processing
methods. Here are some common Impurlties that
can be found in cooking oil:

1.Free Faity Acids (FFA): Free fatty acids are
natural components of oils, but high levels of
FFAs can indieate poor oll quality. They are
produced when the oil undergoes hydrolysis,
usually due to exposure to water or high
Temperatures,

2. Muoisture:

Maoisture contant is a critical factor in cooking oll
quality. If the oll contains excessive moisture, it
can lead 1o rancidity, microbial growth, and
decreased shelf life.

3.5uspended Particles; These can Include plant
mattar, such as seed fragments or skin, that may
be presentin the oll due to inadequate filtration
or extraction processes. Thesa particles can
affect the oll's appesrance and cause
sedimentation over time.

4.5o0lvent Residues: Some cooking oils, such as
those derived from seeds or fruits, undergo
extraction using soclvents like hexane. Although
rigorous refining processes are employed to
remove solvent residues, trace amounts may still

remain in the final nradoet
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YOUR EATING OIL AND SAME OIL
AVAILABLE IN YOUR HOME

Lid

Filter Cap

Filter Ring

Filter Net

Filter Media

Filter Cap
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Reuse Your Cooking Oil
Carefully so, you can take care
vour Loved ones.
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HAZARDS OF RE-USING COOKING OIL

» Edible vegetable | hazardous for
oilsareusedfor | human

frying food, during ; consumption
which the quality of ; beyond certain
oil deteriorates { limits

»Usingthesame | WHAT CAN TPC

oil time and again | CAUSE?

leads to changes in | » FSSAl says

its physical, . vegetable oil having
chemical and . TPC more than 25%
nutritional  should not be used.
properties. Italso  ; It increases risks of
leads to formation | hypertension, heart
of Total Polar + diseases,
Compounds (TPC), | Alzheimer's disease
which makes the oil | and liver problems
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