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1. Determine the moisture content of the given food sample
by lottery and calculate the percentage.

(Principle - 2, Procedure - 4 and Result - 2,
~ Interpretation - 2. 10

2. Determine the frying quality of the given edible oil sample
by assessing free fatty acid value and interpret the result.
Result and Interpretation 4+1
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3. Laboratory Notebook.

4. Viva-voce.
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