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Detection methods of mineral oil in cereals, oil and its products

LIU Wen-jing, ZHANG Dong-jie, RUAN Chang-qing
( College of Food Science , Heilongjiang Bayi Agricultural University , Daqing, 163319 Heilongjiang, China )

Abstract: The sources of the mineral oil, the physical and chemical properties, and hazards were
described. The current domestic and international detection methods, including sensory analysis,
physical analysis, chemical analysis, chromatography and chromatography—mass spectrometry
technology, were reviewed, and their advantages and disadvantages were evaluated. The development
trend of detection method was prospected, in order to provide useful references to the research of the

related technology of detecting oils.
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