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Abstract: Food adulteration occurs when the quality offood is purposely diminished through the
introduction of unnatural or unnecessary ingredients or through the elimination of beneficial ones. This is
commonly done to enhance a food item's volume or decrease its price. Indicators of the quality of edible
oils include their fatty acid composition and content. Using quantitative measurement of palmitic acid,
stearic acid, arachnidan acid, and behenic acid, this study set out to establish a quick determination method
for quality detection of edible oils. The Arduino-based food detection system presented here forms the basis
of this paper. The suggested system relies on a combination of detection and recognition algorithms. The
algorithm's primary utility is in determining whether or not food has gone bad and alerting the user
accordingly. The usage of Arduino, a microcontroller board, in conjunction with programming and sensors
is the focus of this article.
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