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Resear ch of identification of waste oil based on Zetasizer

LI Qin-Mei*, LIU Xiao-Yi?% ZHU Yu-Wei? LIU Wei-Li"
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Food & Safety Supervision and Inspection Center, Beijing 100094, China)

ABSTRACT: Objective To develop a new method for identification of waste oil by Zetasizer. Methods
Marvel Zetasizer was explored to measure the mean diameter of the particles in 27 kinds of edible oil and 5 kinds
of waste ail, and the particle size and the distribution of edible oil and waste oil were compared. Results It was
found out that the mean diameter of edible oil was smaller than 10 nm, the particle size of waste oil was larger
than 300 nm. Conclusion The results show that the mean diameter of waste oil is much larger than that of edible
oil. According to difference of particle size of 2 kinds of oils, waste oil and edible oil could be distinguished by
Zetasizer. This method of identifying waste oil by Zetasizer was non-pretreatment, rapid and convenient.
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’ Table 1 The mean diameter and itsdistribution of the
particlesin 27 kinds of edible oil
’ (nm) (nm) (%)
27
1 1# 5 99
5 1

2 2# 6 98

3 3# 1 100

, 2 4 4 8 99

) 5 1# 6 9

27 6 2# 1 100

7 3# 5 99

8 1# 1 99

9 2# 1 98

' 10 3# 1 99

' 11 44 5 99

13 1# 5 98

, 14 2# 8 98

<10

15 3# 1 100

. 16 44 1 100

2 MR5F% 17 5 6 %8
e . 18 1# 1 99
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Malvern Zetasizer Nano ZS SB-601 20 3 9 9%

( ): 0.3 nm~10 um 21 # 1 100
22 2# 1 100

23 5 99

A s 24 1 100

22 SLWHE - 5 %
: 20 C, 26 6 98

180 s, 0.097 Pas, 1.47, 27 6 99
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Fig. 2 The mean diameter and its distribution of the particlesin 5 kinds of waste oil
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