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A review of the determination methods of edible vegetable oils adulteration
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ABSTRACT: Vegetable oils adulterations are frequently reported in recent years. The physicochemical and sensory
characteristics are not suitable for the determination. Gas chromatography and high performance liquid
chromatography are sensitive to verify the components. However, the detection time and cost as well as the complex
detection processes result in the limited applications. The novel sensing technology, new materials and digital
information technology, electronic nose technology, machine vision technology, and omics technology support the
development of the rapid and accurate identification of vegetable oils adulteration. This paper discussed the
characteristics and recent progress of vegetable oil adulteration on the topic of the spectrum detection,
chromatographic detection, the electronic nose detection, machine vision technology, as well as omics technology,
and introduced the prospective of vegetable oil adulteration identification , providing the determination knowledge
for vegetable oil adulteration.
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Table 1 Principles, advantages and disadvantages of different spectral methods in determining of vegetable oils adulteration
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Table 2 Comparison of different chromatographic detection techniques in the detection of vegetable oil adulteration
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