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Abstract ; Phthalate esters ( PAEs) are common harmful pollutants in vegetable oils, known for their
carcinogenic, teratogenic, mutagenic, and endocrine — disrupting toxicities. To provide essential
guidelines for the effective control of PAEs in edible vegetable oils, the sample pretreatment and detection
techniques, pollution pathways, and removal technologies for PAEs were summarized. The sample
pretreatment methods for PAEs in edible vegetable oils include solid — phase extraction, solid — phase
microextraction, QuEChERS, liquid — liquid extraction, and gel permeation chromatography, etc.
Detection methods include gas chromatography, high — performance liquid chromatography, gas
chromatography — mass spectrometry and liquid chromatography — mass spectrometry, etc. The pollution
pathways of PAEs in edible vegetable oils involve oilseeds, oil processing techniques, processing
additives, plastic material components of processing equipment and pipelines, and oil package and

storage. The removal technologies for PAEs in edible vegetable oils include physical adsorption, steam

distillation, and molecular distillation, etc. A
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