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Abstract

Sesame oil is one of the first vegetable oils that has become part of the human diet and has various
applications in cosmetics and pharmaceutical products. It is one of the primary oils consumed in
Asia, and apart from its distinct taste and smell, it is also beneficial for health. Because sesame oil is
considered a high-end oil, it is prone to dilution by adding cheaper vegetable oils. In order to
effectively detect adulteration in sesame oil, dependable methods must be utilized. Even though the
spectra of vegetable oils are quite similar, previous studies have shown that spectroscopy can
accurately detect adulteration in sesame oil. This article reviews relevant literature on adulteration
detection in sesame oil with Fourier Transform Infrared (FTIR) and Raman Spectroscopy.
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