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@ Palm oil ﬁ» Sunflower oil @7 Fine bakery wares

@ Cornoil @ Soybeanooil ‘. Smoked fish and meat products

é Grape seed oil é Avocadooil etc. (&P Friedorroastmeat

@ Coconutfat ﬁg Margarine . Chips, crisps and dough based analogues
& Olive oils @ Bread androlls é Infant and follow-on formulae
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