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Babylon University - College of Veterinary Medicine

Practical Biochemistry


Identification tests of Oils

      By carrying out identification tests as well as the determination of saponification value and iodine value, we can conclude, whether the sample is genuine or adulterated or completely substituted.
1. Bellier test
It is used for the detection of peanut oil (or arachies oil), peanut oil in cotton seed oil, olive oil, corn oil and soybean oil.
Test

       Saponify one g of oil by reflux with 5 ml (1.5 N) alcoholic KOH for 3 minutes, add 50 ml 70% alcohol and 0.8 ml HCl (sp. gr. 1.16). Heat to dissolve any ppt. Cool in temperature rate 1oC/minute. If turbidity appears at 9oC, this indicates the presence of peanut oil in olive oil.

2. Halphen test

It is used for the detection of cotton seed oil (C.S.O.). 

 Halphen reagent : It is composed of equal parts of amyl acohol and carbon disulphide (CS2) containing 1% So.
Test

       Equal parts of oil and reagent are heated together in brine water bath for 30-60 minutes. Appearance of red colour indicates the presence of C.S.O.

3. Baudouins test (or Villanveccia test)

It is used for the detection of sesame oil. 

Reagent: It is composed of 2 % alcoholic furfural or (sucrose in conc. HCl).
Test

         1 ml oil is treated with 1 ml conc. HCl, shake, add the reagent and shake for 15 minutes. Appearance of crimson red colour indicates the presence of sesame oil (due to the presence of the phenolic compound sesamol).
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