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ABSTRACT

Adulteration of food is a common problem in Sri Lanka' Ingredient of each food

h* am".ant biological stucture and each biological structurc has- different

,n rirJ**pounai. In this study an initial att€mpt has be€n nude-to-identi& the

len"l of udoli"rnrion on oils antl fats by means of optical method Here the

refractive index is used as the physical property to identify the adulteration To

ru"*." ,ft" refiactive index ih; critical angle method was employed The

iJssary in*t-ment fot the purpose of this expedment was constructed lly.using

tfru 
"a""n""a 

spectrometer. The studies were done for commercially available oils

aoO'f*ts. fftu'retufts aje interesting, however further studies are required to

confirm the results.
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