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Step 2
Miscella is pushed through filter plates

Step 1:

Miscella pulled into filter -

with a vacuum pump 11010 I- I_pl
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Step 4:
Collect separated fats, lipids,
waxes & chlorophyll

Step 3
Filtered miscella is recollected
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Pour Point Depressants

Wax Crystals

Oil Molecules

|

Oil Without Pour Point Oil With Pour Point Depressants
Depressants Depressants inhibit congelation of the wax
Wax crystals and oil congeal causing a crystals to reduce the pour point

temperature, that is, temperature at which

high wax pour point.
oil loses its fluidity.
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forming a free fatty acid
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11 Peroxide value ( P.V) auu$Sepil| desd

Samples AV (mg KOH/g) PV (mmol/kg)

SO 0.28°+ 0.008 2.00° + 0.004 eSeyll ol o sas 9
SOl 0.28°+ 0.016 2.30°+0.008 OB gl ey p2S 1 i Bogsll
SO3 0.28°+ 0.008 2.50°+0.016 D il ddy,b”
SO5 0.3ii 0.012 3.25::t 0.000 t‘BJ g_; SlaeY| S
SO7 0.42° + 0.008 3.50° + 0.004

PO 0.56™ £ 0.012 2.25¢+0.008 LMo Bl wlileS S gyl
POl 0.64* £ 0.000 4.50°™ +0.000 ue ol 37
PO3 0.71%+ 0.008 6.50" + 0.004

POS5 0.71*+ 0.000 5.50™ +0.008

PO7 0.71*+ 0.004 4.00°™ +0.000

Values are presented as means+SD (n=3); Different letters indicate a significant difference between
the sample groups at the significance level of a = 0.05.
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Specific
gravity (@l

W, weight of empty pycnometer
W,  weight of pycnometer + dry sample

W3  weight of pycnometer + dry sample + water
W4 weight of pycnometer + water

Volume

Name
coconut
corn (maize)
cotton seed

olive

Specific Gravity @ 15.5 °C
0.9259

0.9213-0.9250
0.922-0.925

0.9150-0.9180
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C;Hs(OOCR); + 3 NaOH — C;Hs(OH); + 3 NaOOCR

Fatty Acid Alkali Glycerol Soap
i CH, - OH
CH:-0-C-R |
QO
Il — e i CH: - OH
CH:;- 0-C- R T3 NaOH — 3RCOONa +
0 |
SR CHs- OH
CH;-0O-C-R

Triglycerides Alkali Soap Glycerol
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Avocado 550°

Rice Bran 470°
Palm 466°
Soybean 455°

Peanut 450°
Cottonseed 440°

470° Clarified . . . o o
Butt 5 A ‘A s
260° Li%hff[)live g.ﬁj)la S u.b.:.” Lg.;.‘” L OVERY Lf'” o)b}.” 4= 4 Lf“
450° Sunflower
450 Comn iy g o gl wjﬁ'wdwﬂYb low i
400° Canola
380° Virgin & Ext o o & % o e .o
VE%ROIivXera J.ﬂﬁ“ L;..G LS"‘}’ Ao B3] JL&.»AYL:

1360° Shortening

Lard 370°

Coconut 350°
Butter 350°,

* Average from
various sources—
degrees in Fahrenheit

(L)
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