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Rapid Analysing Edible Oil Using Three Dimensional Fluorescence Spectroscopy

DING Zhi-qun, WANG Jin-xia, ZHAO Hong-xia, CHENG Pei-hong, HU Jin-song, JIA Hui

(Electronic Information and Engineering School , Ningbo University of Technology, Ningbo, Zhejiang 315016, China)

Abstract; Edible oil analysis based on three dimensional fluorescence specscopy was introduced. The 3D
fluorescence spectra of variety kinds edible oils was obtained by using Hitachi F7000, the peak value of
thresholds of those experimental spectra was increased and analyzed. The results show that there are
obvious characterizes between the variety kinds edible oils, so the fluorescence fingerprint technique can
be used to distinguish various edible oils. There are also obvious differences between the edible oils with
the fried edible oils at the central wavelength and the peak intensity of three dimensional fluorescence
spectra. These fried edible oils were heated in high temperature for different minutes, whereas there is no
significant distinction between their transmission spectrum. Therefore, the experiments prove that the

three dimensional fluorescence spectroscopy is a practical quick analysis method for the edible oils both in

kinds and in qualities.
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Table 1 The characteristic parameters of 3D fluorescent

spectra of different edible oil samples

Ex E, Intensity
No. Sample
/nm /nm counts
1 Olive oil 395 680 8248
2 Oilve oil fried ten minutes 410 676 6942

Oilve oil fried twenty
. 413 677 6890
minutes

4 Sunflower oil 356 415 8060

Sunflower oil fried one
364 424 4561

minutes
Sunflower oil fried three
6 . 390 359 2550
minutes
7 Sesame-seed oil 441 523 1392
8 Lard oil 436 507 3045
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