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Resear ch progress on determination of adulterated vegetable oil
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ABSTRACT: Edible vegetable oil is an important necessity of life, but the adulteration of edible oil is more
prominent. The incorporation of cheap vegetable oils into high-priced vegetable oils can bring high profits, but these
practices greatly harm the interests of consumers. This paper mainly reviewed the main analytic technologies and
basic principles for adulteration detection including physical and chemical identification and instrument analysis,
specifically introduced the applications of chromatographic techniques (gas chromatography, liquid chromatography
and mass spectrometry), spectral technique (infrared/near infrared spectrum, UV spectrum and Raman spectrum),
nuclear magnetic resonance method as well as electronic nose technology. It also summarized the research progresses
of domestic and foreign scholars in the research of vegetable oil adulteration detection, compared the advantages and
disadvantages of various methods, and analyzed and prospected the problems in the identification of vegetable oil
adulteration in latest research and application.
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