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Partially Hydrogenated Oils

Listed as a Prohibited Substance in Food
Effective 1 December 2023
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The Harmful Substances in Food
(Amendment) Regulation 2021 (the
Amendment Regulation) regarding
the listing of partially hydrogenated
oils (PHOs) as a prohibited
substance in food comes into
effect on 1 December 2023.

Through the Food Surveillance
Programme, the Centre for Food Safety
will take food samples at import,
wholesale and retail levels for testing to
assess the risk of food, including PHOs
and trans fatty acids, and will take legal
actions for unsatisfactory food samples.
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Substance in Food regulation?

PHOs are a significant source of
industrially produced trans fatty acids,
which increase the risk of cardiovascular
disease. The Amendment Regulation aims
to eliminate the source of man-made trans
fatty acids at the source to protect the
public's health.

What foodstuff contains

PHOs?

PHOs have been extensively utilised in the
production of a wide range of foods,
including:

® Margarine

® \/egetable shortening

® Vegetable ghee (vanaspati)

® A variety of baked goods including puff
pastry, pie crust, cookies, cakes

What could food traders do?

When procuring ingredients and/or food
products, food manufacturers should
choose those without PHOs, and require
suppliers to submit relevant documents,
such as product specifications, laboratory
reports, to ensure that these ingredients
and/or food products do not include PHOs.

Currently, edible oils and fats that do not
contain PHOs, such as PHO-free
margarine and vegetable shortening, are
available on the market for use as food
ingredients. These oils and fats can be
used for a variety of purposes and meet
the interests of consumers.
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Read food labels to see if ingredients contain
PHOs or fully hydrogenated oils, and do not
choose ingredients that contain PHOs
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Ingredients: Soybean oil, fully hydrogenated soybean oil, water, salt,

whey, emulsifier (soy lecithin), emulsifier (471), preservative (202),
acidity regulator (330)
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Ask suppliers to provide relevant - - -
documents, such as product

specifications and laboratory reports.
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The CFS has published the Guidance to Replace Industrially-produced Trans Fats
in Food, assisting trade to provide healthier food with respect to reducing trans fats
and replacing industrially-produced trans fats.
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Pamphlet on Replace Industrially- produced Trans Fats in Food is also in other languages.
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