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Application of Fourier Transform Infrared Spectroscopy in the Analysis of Edible Oils

Dai Xiuying', Zheng Jianming',Chen Bin
(Skyray center of forcasting and analysis, Suzhou, 215300; Jiangsu University, Zhenjiang, 212013)

Abstract In recent years, some incidents, which are from waste oils to trans fatty acids, were exposured frequently.
There are a variety of problems about edible oils, and the traditional detecting method is difficult and time-consuming. The
use of Fourier transform infrared spectroscopy in the study of edible oils is reviewed. This technique can characterise oils
and fats and detect adulterations. At the same time, the application of spectroscopic data and chemometrics methods can
rapidly determine trans- unsaturated fatty acids content, free fatty acids content, iodine value, average chain length or sa-

ponification number, as well as peroxide value.
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