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ABSTRACT: As people pay more and more attention on the quality and nutrition value of olive oil, there is an
urgent demand for a fast and accurate detection technology. Nuclear magnetic resonance technology is a fast
detection method which is developed rapidly in recent years. Since it has the advantages of fast, effective, pol-
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lution-free and high reproducibility, it has been applied in many fields. In this paper, we reviewed in the field
the deficiencies and precautions of the three NMR techniques (*H, *C, *P) used for the quality detection (in-
cluding storage history, oxidation stability and nutrient quality) and authentication analysis of olive oil.
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