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Study on characteristics of fluorescent spectra of several
kinds of heated common edible oil

ZHANG Yong CHENG Yao YAN Yu-tong CHEN Chao CHEN Guo-ging
( School of Science Jiangnan University Wuxi 214122  China)

Abstract: In order to study the fluorescent spectral characteristics of edible oil after heating at different heating time and
number of heating times the fluorescent spectra of 7 kinds of edible oil were detected with an American Roper Scientific SP2558
multifunctional spectral measuring system. At the same time the mechanism of the fluorescent spectra was analyzed. The
characteristic data of the fluorescent spectra of heated oil was observed. The results show that the number of the edible oil” s
fluorescent peaks decrease the peak wavelengths move towards the longer wave region and the fluorescent intensity increases with
the increase of heating time or times. The chanxtent of soybean oil”’ s fluorescent spectral characteristics is the minimum
among these kinds of edible oil. These results provide reference for quality test and safety for edible oil.
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Fig.2 Fluorescent spectra of oil under different heating conditions
a—the fluorescent spectra of peanut oil heated different times b—the fluorescent spectra of peanut oil heated different time c¢—the fluorescent spectra of corn
oil heated different times d—the fluorescent spectra of corn oil heated different time e—the fluorescent spectra of soybean oil heated different times f—the

fluorescent spectra of soybean oil heated different time
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sample
Luhua 5s pressing

first-class peanut oil

Jinlongyu fish
blended oil

Jinlongyu

corn oil

Jinlongyu sunflower

seed blended oil

Jinlongyu
blended oil

Fulinmen

vegetable oil

Jinlongyu

soybean oil

sample
Luhua 5s pressing

first-class peanut oil

Jinlongyu fish
blended oil

Jinlongyu

corn oil

Table 1

heating times

Table 2 The characteristic parameters of fluorescent spectra

heating time/h
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AA/nm

360 ~617 647 ~703
373 ~626 635 ~710
378 ~629 635 ~707
381 ~632 636 ~704
360 ~630 644 ~694
356 ~630 643 ~698
373 ~624 636 ~703
397 ~625 638 ~704

371 ~722

386 ~754

404 ~763

419 ~ 755
382 ~612 633 ~703
374 ~618 626 ~704
380 ~618 627 ~699
398 ~626 638 ~681
383 ~623 636 ~695
383 ~621 637 ~699
398 ~627 640 ~692

418 ~757
383 ~617 634 ~702
391 ~611 625 ~705
401 ~623 633 ~783

419 ~789
387 ~619 636 ~759
383 ~615 626 ~755
394 ~618 633 ~752

406 ~739

) .
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The characteristic parameters of fluorescent spectra of oil heated different times

of oil heated different time

AA/nm

376 ~631 636 ~708
381 ~626 637 ~701
392 ~629 633 ~700
395 ~630 639 ~704
374 ~620 627 ~712
375 ~618 627 ~707
378 ~618 628 ~703
394 ~618 629 ~708

378 ~764

388 ~739
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em /M
472 674
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460 670
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479 666
482 667
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493 666
507 667
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