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Oils   are   composed   pri-

marily  of  triglycerides  with  

fatty   acids   chains,   such  

as   the   unsaturated   fatty  

acids   shown   here.      Each  

type  of  olive  oil  will   have  

an   expected   fatty   acid  

composition.    composition.    



The  adulteration  of  olive  oil  is  only  one  potential  application  for  the  

NMReady-60.    For  more  information  on  this,  or  for  other  ideas  of  how  to  in-

clude  a  benchtop  NMR  spectrometer  into  your  daily  workflow,  please  contact  

us  directly  or  visit:

www.nanalysis.com/apps.html

Figure 2: Stacked 1H NMR spectra of manually adulterated olive oil-­soybean 

oil samples. 

Conclusion
This  work  shows  the  efficacy  of  the  This  work  shows  the  efficacy  of  the  

NMReady  for  rapid  determination  of  soy-

bean  oil  adulteration  into  olive  oil.    NMR  

spectroscopy,  although  not  commonly  

used  in  this  capacity,  can  be  beneficial  

given  its  simple  sample  preparation  and  

rapid  data  collection.    Once  a  calibration  

curve  is  prepared,  adulteration  rate  can  curve  is  prepared,  adulteration  rate  can  

be  easily  determined  in  mere  minutes.  


