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SECTION IV

Analyses in Connection with the
Extraction, Refining, Bleaching,

Hardening, and Other Processing of Oils

and Fats

Exeraxarory Nows: Many of the methods required in connection with
the processing of oils and fats, such as ffa, colour, and other physical
characteristics, have been given in the previous sections and therefore
only those additional methods generally confined to, or closely related to
extraction and processing are included in this Section IV; the titles of
thess are given under “Contents”. Quite naturally, some of the methods

i this Seetion it in well with the “Specialist Method” given on p, 329
et seq,
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