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Advances of the distinguishing and detection of illegal cooked oil
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ABSTRACT: Recently, food security has drawn increasingly attention with the development of living standards.
Illegal cooked oil is one of the most concerned problems of currently food safety. In this paper, the concept,
classification and harm of the illegal cooked oil were introduced, and some present identification and detection
methods were described. This paper based on the current comprehensive comparison of inspection methods
(FITR, analysis of fatty acids etc.), found that these methods could not accurately discriminate the illegal
cooked oil. Furthermore, existing difficulties of the illegal cooked oil discrimination were analyzed. The
detection methods of the illegal cooked oil had two major technique difficulties as following: (1) Substances
detected had been removed after refining, causing many methods unable to detect all of the illegal cooked oil;
(2) Some methods were only applicable to some particular source of drainage oil, and did not have extensive
meaning. This paper aimed to find out a rapid, feasible and broadly representative method to discriminate the
illegal cooked oil.
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