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RESEARCH INTERESTS 
 
 We do research in food oils, especially frying oils, in order to increase the sensory 
and nutritional quality, which especially includes use of oils without trans fatty acids.  
Our Product Development Laboratory contains a product development area were we 
work with various food companies assisting them in developing new products.  Our 
analytical labs are used to objectively evaluate the various attributes of foods and food 
systems.  Our sensory evaluation facilities are used to determine consumer ratings of new 
products and also to develop descriptive sensory panels, which help to describe in detail 
various attributes of new products. 
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pilot scale using trans-free oils. AOCS Annual Meeting. Quebec City, Canada. May 2007. 
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