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Determination of Free Fatty Acid and Triglyceride Fatty Acid of

Food Fats using a Rapid Gas Chromatographic Method
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Where R4, R,, R4 : Alkyl group

value of 0.998 of linoleic acid added in the sample (Figure 2).

[ | I i
o IATE | UtahStateUniversity ’ ¥ Aubreyona Migliori | utah state University Robert Ward | utah state University

L —

53/ g §§ Undergraduate Research Fellow Department of Nutrition, Dietetics, and Food Science
PN AN s o r .
SRS IN qubreyonamigliori@gmail.com

Ein




	Determination of Free Fatty Acid and Triglyceride Fatty Acid of Food Fats Using a Rapid Gas Chromatographic Method
	Recommended Citation

	tmp.1711050889.pdf.exrNG

