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Fig.1 Gas chromatogram of fatty acid propyl
esters prepared from butterfat
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Table 1

, Fig.2 Relation between propyl butyrate contents
and butterfat contents in mixed fats

o Beef fat mixture Coconut oil mixture
O Oleo oil mixture x Cacao fat mixture

Table 1 Effect of the temperature on the

interesterification Fig.2
Propyl butyrate tents (9
Butterfat AR yf c‘fm s (%) -
Room temp. | 100°C ( Smin) |[100°C (10min)
A 3.50 3.63 3.98
B 3.70 3.65 3.41

Table 2 Comparison of butterfat contents obtained by GC-method with that of calculated
from butyric acid value

. B f t
Mixed fat Buttex&Ff::ndc;)mem Mlxed fat Ulte([’Foi;d;)Onten
X * *% X * o
Ratio (%) | gc—M | B.A.V—M Ratio (%) | GCc—M |{B.A.V—M
Butterfat 99 Butterfat 99
Coconut oil 1 101.6 85.7 Oleo il 1 95.8 93.3
Butterfat 95 Butterfat 95
Coconut oil 5 100.2 85.7 Oleo oil 5 9.6 92.8
Butterfat 90 Butterfat 90
Coconut oil 10 92.6 8.5 Oleo oil 10 90.0 86.4
Butterfat 80 Butterfat 30
. 80.9
Coconut oil 20 B4.4 7.0 Oleo oil 20 | 83.3
CG-method

Butyric acid value method
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20
Table 3
20
Table 2
0.6N
Table 3 Results of quantitative analysis of DEGS 20 170
mixed fat Cas Cis
Mixed fat ?Butterfat contents (%)
Ratio (%) i GC-method | B. A. V-method
Butterfat 70
Oleo oil 10 73.4 74.7
Cacao fat 20
Butterfat 80
Coconut oil 10 78.6 82.7
Beef fat 10
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