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Foam height
viscosity
color
refractive index
sensory evaluation of cooked products for fla-
vor, odor and texture,
Chemical test
Free fatty acids



102

Thiobabituric acids
Peroxide value
Jodine value
Active oxygen Method
Conjugated Diene
Anisidiene value
Nonurea adduct forming esters
Petroleum ether insoluble oxidized fatty acids
Total polars
Dielectric constant
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