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Resear ch progress on the identification of edible vegetable oil adulteration
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(Beijing Key Laboratory of Nutrition Health and Food Safety, Chinese oil & Foodstuffs Corporation (COFCO) Nutrition and
Health Research Institute, ,Beijing 102209, China)

ABSTRACT: In recent years, the problem of edible vegetable oil adulteration has drawn a wide attention in
China society. Researches on edible vegetable oil adulteration published in China and abroad were reviewed
and the present situation of edible vegetable oil adulteration was summarized in this paper. Edible vegetable oil
adulteration could be identified by analyzing single distinctive chemical composition such as fatty acid,
triglyceride, sterol, Vitamin E, volatile compounds and other compositions. It can also be identified by whole
charateristic difference analysis. The research progress in identification of edible vegetable oil adulteration was
reviewed on the 2 above-mentioned aspects and the development trend of authentication technology was
prospected.
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