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Identification of Recycled Cooking Oil by FT-IR

XU Hong-yong, CHENG Lian, WANG Dong-feng, ZENG Shi-giao, YIN Zhao-ping, XU Yu-cheng
(The quality measurement supervision and inspection institute, Heyuan 517000, China)
Abstract: Fourier Transform Infrared Spectroscopy (FT-IR) was used to differentiate recy cled cookingoil in this research. Results showed

that, the recycling cooking oil had characteristic absorption peak a the wave number of 1711 -cm®, which was different from fresh edible

vegetable oil. For the illegal cooking oil mixed with recycled cooking oil, the detection limit is:10%. GC-MS analysis showed that the

characteristic peak of the recycled cooking oil samp les represented carboxylic acid.
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Fig.1 Infrared spectrum of the recycled cooking oil
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Fig .2 Infrared spectrum of six-vegetable oil samples
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Fig.3 Infrared spectrum of the recycled cooking oil with

different volume fraction
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Fig.4 GC Chromatogram of the recycled cooking oil
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Table 1 Components of the recycled cooking oil by GC-MS
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