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ABSTRACT: Animal fat is a kind of oil extracted and refined from animal tissue. Because of its rich resources and
unique flavor, animal oils are widely used in the preparation of edible animal oil, shortening and meat flavor, and are
also important raw materials for the production of soap, glycerin and feed. Due to the low price of animal oil, driven
by interests, illegal traders add low-priced animal oil to edible vegetable oil or high-priced animal oil, which seriously
disrupts the market order and infringes on the legitimate rights and interests of consumers and their health. In recent
years, gas chromatography, liquid chromatography and mass spectrometry, real-time analytical mass spectrometry,
near infrared spectroscopy, Raman spectroscopy and low field nuclear magnetic resonance have been applied to the
identification of adulterated edible oil. This paper summarized the main identification techniques of adulteration of

edible oil, and prospected its development trend, in order to provide reference for the development of identification
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techniques of low-priced animal oil mixed in edible oils.
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