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Abstract: Edible oils are inevitable requisites in the human diet as they are enriched with essential fatty
acids, vitamins, carotenoids, sterols, and other antioxidants. Due to their nutritive value and commercial
significance, edible oils have been used for food preparation for many centuries. The use of global
consumption of edible oils has dramatically increased throughout the world in the 21* century owing to
their incredible application in all kinds of food preparation. However, a variety of pollutants, such as
pesticides, toxic chemicals, heavy metals, and environmental pollution, have contributed to the
contamination of edible oils. Furthermore, the benzophenanthridine alkaloids, sanguinarine,
dihydrosanguinarine, butter yellow, and other several agents are added intentionally, which are known to
cause a number of human diseases. Apart from this, repeated heating and reusing of oils results in trans fats,
and lipid peroxidation alters the fatty acid composition, which adversely affects the health of consumers
and increases the risk of cardiovascular diseases. Moreover, the prevention of edible oil contamination in
human health at various levels is inevitable to ensure consumer safety. Hence, the present review provides
an overview of vegetable cooking oils and the health ailments that detection techniques are focused on.
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