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Four (4) popular commercial brands of evaporated milks were analyzed
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dulterants were tested for in each commercial product sample. The resu
s revealed that all the commercial powde red milk samples analyzed fo

rcontained at least one adulterant (several adulterants were detected in
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each sample). This cutcome calls for increased and more aggressive m

onitoring and standardization of these group of products.
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Abstract

The oxalate contents of a number of selected chocolate confectio
neries (candies) were determined titrimetrically. The results show
ed that oxalate was present in all the samples and ranged betwee
n 1.08 mg/g and 8.32Zmag/g. The Bence chocolate cookie sample
was with the highest oxalate content, all other samples were withi
n the range of 1.08-1.82 mg/g. This study reveals that consumptio
n of these candies should be handled cautiously to reduce the risk

of consuming much oxalate which may have its impact on health.
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