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1. WINWAUKAFDI (Soy Bean Oil)
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3. WINBAIAAI (Peanut or Groundnut Oil)
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4. WA NNIWAZIW (Sun Flower Oil)
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5. wNwaanadas (Safflower Oil)
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6. w1aiwz1lna (Corn Oil)
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7. WNWI (Sesame Oil)
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8. wawian niaundwiiy (Vegetable Oil, Palm Oil)
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