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Research on the distinguishing of bio — waste oil and edible vegetable

oil with electronic nose
LI Hao, YANG Dong - yan, YANG Yong - cun, ZHANG Qian, GENG Yi - jie, DENG Ping — jian
Shenzhen Center for Disease Control and Prevention, Shenzhen, Guangdong 518055, China

Abstract: Objective To develop a simple and quick screening method to distinguish bio — waste oil from edible vegetable oil
with electronic nose. Methods The samples included 103 edible vegetable oils of 9 classes from various supermarkets, 24 fried
waste oils from various catering enterprises, 36 kitchen waste oils from kitchen waste disposal designated companies and 25 re—
fined bio — waste oils prepared by ourselves. The electronic nose data were collected and interpreted by principal component a-
nalysis (PCA) and linear discriminant analysis (LDA) for analysis and identification. Results The electronic nose can distin—
euish edible vegetable oil, kitchen waste oil and refined bio — waste oil, while can not distinguish edible vegetable oil and fried
waste oil. Conclusion The results showed that the odor molecules in bio — waste oil are significantly different from those in ed-
ible vegetable oil after the oxidation and deterioration processes. As a new method for identification of bio — waste oil, the elec-
tronic nose technology is worth further study.
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