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Application of chemometrics methods in the discrimination
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Abstract ; The applications of chemometrics methods ( principal components analysis, cluster analysis, dis-
criminant analysis and soft independent modelling class analogy) in the discrimination of different kinds
of oils and fats were described. The chemometrics methods could solve problems that could not be solved
by conventional data processing methods. The chemometrics methods were mainly used for the spectra a-
nalysis and chromatogram analysis, so as to maximumly obtain the composition, structures and other corre-
lations information of the different oils and fats, which made it possible to discriminate different oils and
fats at the same time.
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