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Identification of waste oil based on change of fatty acid alkyl esters
content in edible vegetable oil

LIU Mengting, HOU Jing, WANG Shu, LU Yuepeng, ZHOU Weijing
( Wuhan Institute for Food and Cosmetic Control, Wuhan 430012, China)
Abstract : The content of faity acid alkyl esters (including faity acid methyl esters and fatty acid ethyl es-
ters) in six kinds of vegetable oils was analyzed by gas chromatography — mass spectrometry using solid
phase extraction column purification. The change of their content in the process of frying, discarding and
waste oil refining were studied. It was found that the contents of fatty acid alkyl esters in six kinds of veg-
etable oils were below 30 mg/kg, and vegetable oils might produce large amounts of fatty acid ethyl esters
in discarding. The amount of fatty acid ethyl esters produced depended on whether the oil was cooked or
not and content of ethanol in the waste. Fatty acid alkyl esters could not be removed in bleaching
process, but could be removed in deodorization. So waste oils could be identified by determining the con-

tent of fatty acid alkyl esters in vegetable oils, which provided a new idea for the identification of

waste oil.
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