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ABSTRACT: Edible vegetable oil is nutritious and is an important basis for food and feed industry. But the
phenomenon of adulteration is widespread. Therefore, authenticity identification method for edible vegetable oils not
only meets market demands, but also provides effective technical support for the oil market. Existing edible vegetable
oil authenticity identification technology include the methods based on the physical and chemical method, based on
characteristic components, based on the optics, electricity, magnetic or sensory signals and sensory signals and based

on metabonomics. The rapid identification method based on the optics, electricity, magnetic or sensory signals for the
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authenticity of edible vegetable oil is very suitable for the scene in the early screening, so this paper summarized the

domestic and overseas advance of this method, and prospected its research development trend.
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