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Changsha “Old Chongqing Hot Pot Shop”: Cigarette butts in the drooling-oil bucket

Sina Hunan hunan.sina.com.cn 2018-01-08 20:41 Source: City 1 time

As the weather turns cold, the business of various hot pot restaurants is getting hotter and hotter, just recently, people
in Changsha reported to us by phone saying that there is an “old Chongqing hot pot restaurant” alongside the Wanbao
Boulevard (Miyamoto’s note: The street name in Changsha City, its direct translation shall be Evening Newspaper
Blvd.), where old chili oil soup used for the other guests are served for the next guests. The truth reporter immediately
visited the restaurant and began a few days of undercover investigations. Finally, he found the entire process of reusing
the leftover soup, filtering and heating, adding ingredients in the restaurant’s kitchen, and the restaurant served this
reused soup on another table. The secret of the shop's so-called "old oil pan" was tampered with.

Report which gets to the bottom of the problem
1. Changsha "Old Chongging Hot Pot Restaurant”, the chef said the dark bottom of the pot as "old oil"

This is a mobile video taken by a citizen, Ms. Wang, in an “old Chongqing hot pot restaurant” in Changsha on
December 29, 2017. According to public feedback, the reporter immediately investigated and found the hot pot
restaurant at the intersection of the Wanbao Avenue and Xianghu Road. After ordering a hot pot and side dishes, the
reporter first asked about the oil used to make the hotpot in the shop. The reply given by the waitress was “the oil in
the shop is fresh and you can rest assured”.

Reporter: Are you using old oil for this soup? Are you reusing it?

Waiter: Impossible! It's all clean. We never do such a thing.

However, the reporter observed that the red oil hot pot served and discovered that the color of the soup pot was far
darker than red compared with that of we usually see, and its taste was salty, too. Under repeated questioning by reporter,
a chef at the restaurant said: This is because they use the characteristic "old oil eating method", which is the traditional
practice of Chongqing hot pot, the so-called "old oil" have undergone a rigorous treatment process, through high
temperature sterilization, repeated filtration, thus it can be safely eaten.

Chef: This is an authentic Chongqing hot pot, so we can use "old oil."

Reporter: What is the old 0il? You are using the drained oil and give it to other guests, aren’t you? I think it is not
safe.

Chef: You do not have to worry about it. I can assure you this is safe, it's okay for eating as it is sterilized at high
temperatures, and this one will be replaced once a week.

The reporter’s initial observation and statistics at the site showed that the restaurant has its peak hour only two hours
from 5pm to 7pm. They have more than 20 tables on two floors, all the table is full, and the diners come to eat their
dishes one after another.

The staff of the shop said that the hot pot made by the old oil was delicious, therefore, the diners love their hot pot.

2. The leftover soup is recycled, and the saliva oil changes into a “red oil pan” on the table.

The reporter noted that for the use of "old oil", the merchant will never take the initiative to inform the customers
who come to dine. So, what kind of oil is this so-called "old oil" is the key in the end? In order to clarify the production
process of the so-called "old oil". As a candidate, the truthful reporter once again came to this “old Chongqing hot pot
restaurant” to conduct an undercover investigation. The reporters coincided with the New Year’s Day holiday at the hot
pot restaurant and the restaurants are so many guests.

The reporter observed that all the broth of the red oil soup left by the diners was not directly poured into the pail but
the waitress carried into the kitchen. Afterwards, the reporter entered the kitchen and thinking the leftover pot oil will
be dumped. At that moment, however, the reporter was stopped by the chef of the kitchen. Under their guidance, the
leftover pot oil was poured into a separate stainless-steel bucket instead.

Chef: Don't throw away there!

Reporter: Where to be thrown away?



Chef: Not there but here! It's still useful.

What does the chef’s words “It’s still useful”?

The reporter found that on the stainless steel bucket for leftover soup, a strainer was placed to allow simple filtration,
many of the pots collected by the front desk staff left behind a lot of leftovers, bone scraps, and even cigarettes, plastic
bags, and other garbage, after removing the impurities by filtration, the collected soup was placed in a bucket.

<<photo 1>> <<photo 2>>

After dinner time, about an hour or so before the late midnight, the shop's chef began to dump the filtered soup again.

Reporter: Chef, what else should you do for this?

Chef: It’s not your business.

Reporter: Shall I help you?

Chef: No, you can’t do this. You need at least one year’s skill. Get out of here. You help the others.

<<photo 3>>

The chef kept a tight lid on the use of these leftover soups.

However, the reporter saw the chef collected the soup and re-added ingredients such as chili and onions to modulate
it and then heat it again. This was what the store formerly called the “secret oil”.

Reporter (holding a spoon and scooping hot chili oil): Chef, when the oil is ready, it will be picked up directly
to the bottom of the pot?

Chef (holding hot pot sauce): Yes, you are right.

<<photo 4>>

Shortly afterwards, the guests who came to have dinners, and the chef carefully prepared his own old oil pots and
put them on the guest table again for the diners to have.

<<photo 5>>

As for the use of old oil, the staff of the hot pot restaurant kept quiet and never informed the guests of this so-called
"traditional way of eating hot pot."

<<photo 6>>

Reporter: Do the guests know that we are using the old oil?

Chef: I don't know well, but they all love to eat this and the business is so good.

<<photo 7>>

3. The staff said that recycling saliva oil is "saving money".

During the reporter’s undercover period, the reporter questioned the store’s practice of making old oil using recycled
soup. The store staff said that during the production process, the amount of butter used for is too large, therefore,
recycling the oil for re-use is cost saving.

Reporter: These oils are all dumped by us. How can we get it out?

Waiter: Don't touch this. That is what they want to use again, isn’t it?

Reporter: What do you use?

Waiter: Use it for another hot pot.

Reporter: How can you use it as a hot pot? It's so dirty!

Waiter: They fear of wasting money, use it for continued use.

<<Photo 8>>

Searching for “Chongqing Hotpot” on the food web platform can find the restaurant in the first place among the
neighboring restaurants, and the comment column is full of appraisal words such as “bountiful meal”, “good taste”,
“honest seller” and so on.

And that is the end of the saliva oil pot, which has been marked up to a maximum of 108 yuan in the store's menu.

Li Dingwen, professor of the First Affiliated Hospital of Hunan University of Chinese Medicine said: Repeated
heating of edible oils can cause carcinogenic substances and pose health risks to the human body. Among them,
leftovers, cigarette butts, plastic bags and other garbage are added. The harmful substances contained will also be mixed
in the oil. By simply heating and filtering, it can never be completely removed.

<<Photo 9>>

Li Dingwen: First of all, after repeated heating of cooking oil, the normal chain structure might change; among them,
benzopyrene is a common high-activity indirect carcinogen. The harmful substances on the trashes such as the cigarette
butts and so on are never removed by high temperature. High temperatures only eliminate the bacteria.

The reporter then also fed back the situation to the Furong District Food and Drug Administration of Changsha City.
The responsible person in charge pointed out that Article 28 of China’s “Food Safety Law” clearly stipulates that
merchant(s) is forbidden to produce and use recycled foods as raw materials.

The phenomenon reported by the reporter has already involved serious violations of the law. They will promptly
investigate the "old Chongqing hot pot restaurant" for accountability.

Staff of Furong District of Changsha Food and Drug Administration: It is certainly not allowed, which in fact is



essentially the same as swill oil.

http://hunan.sina.com.cn/news/m/2018-01-08/detail-ifygnici6542539.shtml

crrriicrriiiacorriiaocrriaao: RATFIXHREFEREI ccoccorriiiiiiiiiiiiiiiiiii
Kevb “EBHERKEE 7 K B 5 A 1=k

BRI hunan.sina.com.cn 2018-01-08 20:41 ORI SRYE: FTT 1]

WEAE KSR, 45 KRG R CE KI%, BB B, AR R TR AR, fErfkol bA —% “&
BRI, M s N LRI, Il e AT & ARZFRIY “rokih” [Efcmisk, BARIE A S ANATTE
S, RIFHIBRAENE S, A TEREE ST, EE T TIEA G EWOZRRE, #TRNEINA Al
FHE LRp R, P2 TSI MR AR,

HEHEXELRE
1 “BERAIBIE, EIRMRETIRRA “EHm”

2017 4212 A 29 H, WREL AR —F “BEERKHIE WA TEOFILOM, RIETHRKG, 1087
BURTF AL, FHEBRIRROE G-I A 1, 5REB T X SR RIS, RIS fa, 108 8z N
AT KRERFTIERHBRHAT T &R, Wik, RS ABHE LR, MR TS, AR AL,

A RN AN I 2 B 5 R 2

MRS G R L AR T4, BT IR,

Axk, eE WA FORBLLM A ERA I, %R e B BT LALLM G R, B IRE, (E10E B E B R
T, BRIERALETFER, XRR M TR AR R AR “EMZIE”, XaREK AR SIS, Frigh) “&
7 AT TR AABE Ty, @t miR ., R, UK ERH,

JERIT - BTN RIERAVE KSR, TR ER M “EH” /Y,

A T XA BRI 2 SR AT i I ) -5 R 2R B IZ IR 2 R A 22 42

JERIT - AR, XAMRIELER, miRiHE %EE, mEX AN]R8t S — ki,

ILHEEBHAE MERGAHER S, (W FATLRE, BN bl /N A SN, 3520 B E AR Y
20 2 RALHL AR, AR BRI RE BN,

JERITAEANRFOR, BbREE M R KB LF, iR T T Bk,

2IZRIARMEYE, OKHE “miRK" ER

WHAEES, WM Bl —%, BEAAR ISR HENEE, B, XPETER “El” SEZ
it 2

HTIHEEPTE M RRIE TR, BARCE DA IRSS AR SR, FRUORE] TS “EEPOKERIET #TRM
JEIFE, EHEEXRERIE LI E T BAR R, TEREE ERR,

ICHWREI, FrARFCRBILIMZEE, A RERE AN, M2y 5w A G B,

e icE SRR, FIRLRRXEZRIA AR IR, R R RO EHmHI L, JREMATRFES R, RHEREEIA T
— R EE AN

JE - SR EL !

A AR 2

JEFIT - BRI, A

JEHTETIER “EA " R4afta 2

WA K, WEZEAX DN EIA L, S —NRE, T TR SRR, Al RS G a6y
JEH, WA KERFZANRZE, B ERE, ERARIE L, WRalREN, @i EbResE,
WCERHY 7 B AR -

1 K 2 fEEAE A

SRR (R, A I (R Z RiRIE — /N RO ], XSG RERIT, LT A R I A X 7 1 R
& i

O W, XS R TA L ?

JEF « AR BIE

O W, BoREHMRE 2


http://hunan.sina.com.cn/news/m/2018-01-08/detail-ifyqnici6542539.shtml

i - ARAT, EAELEAAFENYE, HE, RESERIAL

3

N F X7 IR, X4 BT R AR,

AR EFER, BHRSIHREFZIE, BERHINABREAEREHET S, PR TN, R TIE F T
FTULE) “Bb T,

W (AN F AR D) JHE, XA MBI TR ORI B g 2

JEHIT (G KB BOREL) X, 2Ry

& 4

RN, EREEHEZ(TRORE, BTN E O DIERIRE M, B LEE, fteg(]gse
Mo

K5

M T —, KR T TIEA G A RE, MASESEME NMTXATER “BHRisis”
K6

0H - WA A THIE 2

JEFIT - BANIETE, A TR B A EAREAY,

K7

3 ERFREME 7K “FREE”
FERMEHA(B], 10 I 7 XA Rz VR AOMIATR 1 T e, 0507 TAEANRNE R, KERERIERL RS,
AR EACR, R, st T NIRRT,
O XA TEIRRY, B AT ke 2
AR5 51 RGBT XAE, AR TR A 2
ﬂ% A 2
k3551 0 R R,
16%% B R RE SRR A g !
MRS 6R : MRIREE, T UREEAL

&8

WA RTARE TR ATUREL, EHHERBAEEE 0, WK R R ki
B CRLRE ST,

MRS M A SRS, TEFESA0 S8 1 DL ARE) T R 108 72—,

I B AR SCOR, T R T P A SR, AT AE R HER B, T B R3E
Wk, VERHSSHLR, FRERATERRRESRAMN, (JERANEING, A CHE 2R,

& 9

BEI  woREMMKEMNG, WS SWdy, KA Bt —mE WA S TG [ 280w s, kbl
B EVGR S &R ERR, mﬂﬂﬁﬁk%l%ﬁﬁ

O A RS SR B R TR X A2 B BLR, Xt AR, BE (BhEaeiE) B+ \%
BIIIE © B EE LA AR BN R PR Bt IEE TR S, TS mEmdlE, MR E
“EERKERET SRR IFBRAIE,

KWEBEX BB RESE TEANGR « §ER ANV, XHSTRER ERKE 2R 20,

20180108A MO EEREXHE] OKMG(ZIRUN: (FRMARE)



