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Determination of trans fatty acids in foodstuff and oils—
FTIR method
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3.2.1 AUEE(HRE 30 °C~60C),
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3.2.3 SHIBRH MRS A >09%.
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3.2.5 FRMERW BRI S R MR H I Xe M=HERH MER 0. 3— XD g ORI 2 0. 000 1 @) F5 mL
AR, HiE X 48805 0. 015 0,0.030 0,0. 060 0,0, 090 0,0. 120 0,0. 150 0,0. 180 0, Hb iR A FRUER R
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