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ABSTRACT: Objective To investigate the method of distinguishing olive oil from other edible oils by
ultraviolet-visible spectroscopy and pigment compositions. Methods Several commercially available olive oils
(extra virgin olive oil and blend olive oil) and other edible oils (rapeseed oil, corn oil, sunflower oil, soybean oil,
peanut oil, and blended oil) were selected as the subjects in this study. Meanwhile, full spectral scans in the

wavelength range of 220-800 nm and photometric measurements at 450 nm and 670 nm were performed, respectively.
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By comparing the ultraviolet-visible spectra of different edible oils and combining with the principal component

analysis (PCA) and partial least squares discriminant analysis (PLS-DA), different olive oil and other edible oils were

compared and distinguished. Results Different edible oils could be preliminarily distinguished by observing and

comparing the location of the maximum absorption wavelengths of the ultraviolet-visible absorption spectra. Besides,

the results of PCA and PLS-DA showed that the absorbances (4459 and Ag70) at 450 nm and 670 nm and Ays0/4s70

could be used as variables to distinguish olive oil from other edible oils. Conclusion Based on the detection results

of pigments in different edible oils by ultraviolet-visible spectroscopy, edible oils can be classified, and A4s0, 4679 and

Ayso/Ag70 can be used as markers to distinguish olive oil from other edible oils.

KEY WORDS: ultraviolet-visible spectroscopy; edible oil; pigments; principal component analysis; partial least

squares discriminant analysis
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Table 1 Absorbance Ayso, Agro, and Ayso/Agro of different edible oil at the wavelength of 450 and 670 nm and the classification of
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