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ABSTRACT: Detection of the quality of edible vegetable oils and differentiation of adulteration are very important
for safety assurance and consumer interests. The traditional analysis methods are complicated and time-consuming,
therefore they are not suitable for the requirement of real-time and rapid detection of alarge number of samples. Near
infrared spectroscopy (NIR), which can achieve a rapid, nondestructive, on-line and multicomponent detection at the
same time, currently has rapidly grown as a kind of new method applied in analysis in food quality field with great
application prospects. This paper summarized the NIR research and application progresses in the field of edible
vegetable oils in recent years, mainly including species identification, adulteration judgment, quality analysis as well
as typical properties detection in heating process. The detection principles, influencing factors and accuracy in edible
vegetable oils detection by NIR were analyzed, meanwhile some limitations of the technology and obstacles to wider
acceptance were analyzed and summarized, and further study directions and some suggestions were also proposed.
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