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Abstract
Four (4) popular commercial brands of evaporated milks were analyzed for the detection of adulterants in these products. Fifteen 15 different adulterants were tested for in each commercial product sample. The results revealed that all the commercial powdered milk samples analyzed for contained at least one adulterant (several adulterants were detected in each sample). This outcome calls for increased and more aggressive monitoring and standardization of these group of products.
Keywords: Evaporated milk, adulterants, nutrition, health.
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Abstract
[bookmark: _GoBack]The oxalate contents of a number of selected chocolate confectioneries (ice creams and cookies) were determined titrimetrically. The results showed that oxalate was present in all the samples and ranged between 2.328 mg/g and 64.30 mg/g. The Frosty bite ice cream (big size) had the highest oxalate content of 64.30 mg/g, followed by the Fab chocolate cookie with an oxalate content of 58.60 mg/g, the least oxalate content was found in the Festo chocolate cookie sample with 2.32 mg/g. Generally, the ice cream sample had slightly more oxalate content than the cookies. This study reveals that consumption of these chocolate confectioneries should be handled cautiously to reduce the risk of consuming much oxalate which may have its impact on health.
Keywords: chocolate confectionery, ice cream, cookies, candies, oxalate
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