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•Definition and Sources of Vegetable Fats:

Examples: Coconut oil, olive oil, soybean oil.

•Composition:

Mainly triglycerides, with varying levels of saturated and unsaturated fatty acids.

•Importance of Testing:

Purity, quality control, and compliance with health standards.

•Common Tests for Vegetable Fat:

•Qualitative Tests:

•Solubility Test: Demonstrates solubility in organic solvents.

•Grease Spot Test: Identifies fats by leaving translucent spots on paper.

•Sudan III Test: Stains fats red for visual identification.



•Chemical Tests:

•Saponification Test: Confirms fats by soap formation with alkali.

•Acrolein Test: Detects fat by the pungent smell of acrolein on heating.

•Advanced Methods:

•Chromatography (GC-MS) and spectroscopy for precise fat analysis.

•Applications of Vegetable Fat Testing:

Food safety, pharmaceutical formulations, cosmetic product quality, and 

research in nutritional science

. NITRIC ACID TEST:

Purpose: To differentiate between animal fats and    vegetable fats.

Principle: When mixed with nitric acid, vegetable fats produce a specific 

color change due to the reaction of unsaturated fatty acids with the acid.

Procedure:

Add 1 mL of concentrated nitric acid to 5 mL of the fat sample in a test tube.

Shake the mixture well.

Observe any color change.

Result:Vegetable fats: Develop a yellow to orange color
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Test for Added Alkali: 

Baudouin Test

This presentation delves into the Baudouin test, a crucial analytical method 

used to detect the presence of added alkali in oils and fats. The detection of 

added alkali is paramount in ensuring food quality and safety, as it can 

indicate adulteration or processing irregularities that compromise the 

product's integrity and potentially affect consumer health. The Baudouin test 

offers a reliable and relatively straightforward procedure for identifying such 

adulteration, playing a significant role in quality control within the food 

industry.



Reagents and Procedure

Reagents

Hydrochloric acid, furfural, and the oil sample are needed for 

the test.

Procedure

A few drops of furfural are added to a small amount of the oil 

sample, followed by hydrochloric acid, and the mixture is 

observed for color change.



Comparison to Other 
Adulterant Tests

Halphen Test

Detects cottonseed oil 

adulteration through a specific 

color reaction.

Bellier Test

Identifies the presence of 

peanut oil based on the 

formation of a precipitate.

Kreis Test

Detects rancidity in fats and oils through a color change reaction.
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Methodology for Dalda Testing
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Step 1: Sample Collection
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Step 2: Lipid Extraction
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Step 3: Chromatographic Analysis









PANEER
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ADULTERATION OF
PANEER
PRESENCE  OF STARCH  IN  
PANEER …
However,some commercial  
paneer products  may contain 
added starches  as fillers or 
texture modifiers.
REASONS FOR STARCH PRESENCE:

Texture modification: starch can help improve the 

Texture of paneer,making it more firm or crumbly.

Moisture control:starch can absorb excess moisture, 

extending  the shelf life of paneer.

Cost reduction: Adding starch can reduce the overall  

cost of production.
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