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Fig-1 Experiment set up
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Fig-2 Fluorescence intensity change of peanuts oil

with heating time and heating temperature
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Fig-3 Fluorescence intensity change of soy bean oil

with heating time and heating temperature
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Fig-4 Fluorescence intensity change of mixing oil

with heating time and heating temperature
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Fig-5 Fluorescence intensity change of cooked oil
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Abstract The nutrition component was destroyed;and some harmful materials to human health were
produced in long-time and high temperature heated edible oil- The fluorescence induced by laser in
heated oil has increased intensity with heating time and heating temperature-
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