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Mineral oils (such as paraffinum liquidum or white oil), which consist of mineral oil saturated
hydrocarbons (MOSH) and mineral oil aromatic hydrocarbons (MOAH), are widely applied in
various consumer products such as medicines and cosmetics. Contamination of food with mineral
oil may occur by migration of mineral oil containing products from packaging materials, or during
the food production process, as well as by environmental contamination during agricultural
production. Considerable analytical interest was initiated by the potential adverse health effects,
especially carcinogenic effects of some aromatic hydrocarbons.
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Efficient determination of
Mineral Oil Residues in
Food, Feed and
Packaging

Compliance with ISO 17025:2017:
Vegetable oils and Foodstuff

Bio Synergy Laboratories Sdn Bhd
Lot 1109 Mukim Malau,
Daerah Kubang Pasu,
06000, Jitra, KEDAH Darul Aman.
Tel: +604 916 1288 Fax: +604 917 3610
Email: labadmin.kdh@biosynergy.com.my, labadmin.kl@biosynergy.com.my,
labadmin.png@biosynergy.com.my, labadmin.jb@biosynergy.com.my
Website: www.biosynergy.com.my



