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Identification of Authenticity of Sesame Oil, Rapeseed Oil and Rice QOil
Based on the Magnetic Beads
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(1. Wuxi No.2 People's Hospital , Wuxi 214002 , China ; 2. School of Food Science and Technology, Jiangnan
University , Wuxi 214122, China )

Abstract. The detection of endogenous genes using PCR is one of the effective methods to detect
the variety of edible vegetable oil and identify their adulteration. Due to the extremely low content of
DNA in the refined oil, the effective extraction method to concentrate DNA is the crucial challenge
concerning the authenticity identification based on PCR. The DNA concentrated method based on
magnetic beads was established in this paper. DNA was extracted using this method from the edible
oil including sesame oil, rapeseed oil and rice oil. Their endogenous genes was then characterized by
real-time fluorescence PCR.The endogenous genes were successfully detected using concentrated
DNA extracted after five emulsifications and further by magnetic beads. The results were further
confirmed by the agarose gel electrophoresis. The qualitative identification of edible oil using
magnetic beads was achieved.
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Table 2 Primer sequences of RT-PCR for endogenous genes of the sesame seed, rapeseed seed and rice
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Table 3  Amplification conditions of RT -PCR for

endogenous genes of the sesame seed, rapeseed

seed and rice
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Fig. 1 Amplification curves and dissolution curves of RT-PCR for endogenous gene of the sesame seed, rapeseed seed and
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