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Study on Fluoresces Spectrum and Raman Spectrum for Typical Cooking Oil
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264003, China;” State Key Laboratory of Food Science and Technology, Nanchang University, Nanchang 330047, China;
* College of Biosystem Engineering and Food Sciences, Zhejiang University, Hangzhou 310029 , China)

Abstract A system based on spectrum analysis for cooking oil testing is established by combining laser- induced-
fluoresce and laser-Raman technology. Several oil samples were tested by this system. The measurement results showed
that there are rich information of fluoresce and Raman spectrum for the oil samples and there are obvious difference
between the fluoresce spectrums for these samples. The sysytem can be used as a reference for oil pollution classification
and recognition. This technology can be used for in-situ monitoring equipments.
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Fig.1 The spectrums detection system for oil analysis
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Fig.2 The profile for optical fiber probe
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Fig.3 The fluoresce spectrums comparison of several peanut

oil and waste oil
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Fig.4 The Raman spectrum comparison of peanut oil and

waste oil
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