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Application and risk analysis of food machinery lubricants in China
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Abstract: The use and cognition of food mechanical lubricants in
food processing enterprises in China were investigated. The
standards and regulations related to food mechanical lubricants at
home and abroad were summarized and compared. And the com-
position and possible hazards of food mechanical lubricants and
common edible oil used for lubrication were preliminarily
explored. The necessity and safety feasibility of correct and rea-
sonable use of food grade lubricants in food processing were dem-
onstrated, and suggestions for food enterprises to use food grade
lubricants reasonably and legally were put forward.
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Table 1 The event of food contaminated by lubricants at home and abroad
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Cognition of the necessity of lubricant use

Figure 1
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Figure 2 Food machinery lubricants mainly used by

enterprises at present
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Figure 3 Enterprise’s view on the price of food

grade lubricants
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