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Thie abpectnees of thes study wene 10 dewelop {ast. accurate, low oot
weraitnee and eraronmentally fmendly analytcal methods for selected
ity factors and mingr compgonents n edible odfs and fats and thea
A5 Lo Ly todd prGoucts Lsang PO T Transform Infrarcd LF TR
spectroscopy. These analyses inclede soap resdees o the chermecally
rehined vegriable oels, guant !".!"-l._l hexsmne reeduss o the sohaent
extracied wvegetable o:ls, detecison of afatoxing in groundnut and
groundnut cake, the determinaton of malondialdehwds (MDA) as one of
e thigbarbeiuric acl reackie subdtances [TEARS) m edible oils. the
determnatson of mndr components m edablé oals such &3 desamol and
gossypal n sesame seed and cottonseed oils, respectreely. In additson
the FTIR technigques wore also be used to determine the adulteration of
sesame sped el wath other vegetable odi and lard in body fats of
chicken, lamb and oo
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