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Abstract

Oils and fats have important roles in cooking, frying and salad dressings or in food formulations.
Adulterants misusing from the oil market in different ways including blending expensive oils with
cheaper ones or incorrect labeling to inform variety, geographical origin, and production process method.
In recent years, researchers have suggested several methods for analyzing oils and determination of their
minor and major compounds based on the high-performance liquid chromatography (HPLC) and gas
chromatography (GC) methods. The oils have a different composition of sterols, tocopherols,
hydrocarbons, pigments, lignans and phenolic compounds which can be detected by HPLC and GC
methods. The aim of this study was to evaluate and review the application of vegetable oil minor
compounds including sterols, tocopherols, hydrocarbons, pigments, lignans, phenolic compounds and
volatile compounds to detect their adulteration.
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