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The Role of Spectrophotometer Efficiency Method in
Detecting Oil Adulteration
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University, Kabul, Afghanistan
Email: drzaherl@gmail.com

Abstract

Spectrophotometry is a method utilized for detecting and measuring the light absorbed by
molecules within a solution or passing through it. Typically, absorbance is measured within
the range of 400-700nm. Spectrophotometers find applications across various fields.
Worldwide reports indicate that 24% of edible oils are adulterated, involving the addition
of cheaper oils to expensive ones or the inclusion of lard in vegetable oils and dairy
products. In the context of detecting food fraud, particularly in oils, the spectrophotometer
emerges as a precise and sensitive method. It enables the determination of even minor
additions of adulterants in a sample, thereby aiding in maintaining the integrity of food
products.
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