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Optimization and applicability evaluation of mineral oils detection methods
in edible oils based on GB/T 37514—2019
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LIN Jin, WAN Xu-Gang"

(Hubei Provincial Institute for Food Supervision and Test, Wuhan 430075, China)

ABSTRACT: Objective To optimize two kinds of detection methods in GB/T 37514—2019 Animal and vegetable
fats and oils-Determination of mineral oils. Methods The saponification time was extended from 5 min to 10 min;
a turbidimeter was introduced to measure the turbidity value of the saponified sample solution; a commercially
available aluminum foil plate was used instead of the homemade alumina thin-layer plate; and 3 kinds of mineral oils
were added to compare with the liquid paraffin in the standard. Results The turbidity values of some edible oils
decreased to different degrees after prolonging the saponification time; the lowest limits of detection of diesel and

liquid paraffin could reach 0.2% after replacing the aluminum foil plate; the limits of detection of different mineral
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oils by different methods were all different. Although the sensitivity of the optimized method was improved, it still

did not fully meet the ideal standard for the detection of very small amounts of mineral oil residues in food safety

regulation. Conclusion We call on the relevant departments to accelerate the improvement of the standardization

system for the detection of mineral oil in food, and to promote the establishment of a more sensitive and scientific

standard for the detection of mineral oil, so as to ensure the safety and quality of the edible oil market and to

safeguard public health.
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Fig.1 Nine kinds of edible oils after saponification
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Fig.2 Changes in turbidity values of 9 kinds of edible oils after
saponification for different times
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Fig.3 After saponification of 4 kinds of mineral oils with different concentrations of spiked standards
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Fig.4 Changes in turbidity values after spiked saponification of 4 kinds of mineral oils of different concentrations
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