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Table 1 Analysis of Butter fat preperations. (Butter fat 70 , hydrogenated soya bean 0il 30 )
Import.| Chemical const. Compositions of fatty acids
Month| 1V | SV [RMV| Co | Co | Cu | Cro | Cus | Cue [Cran| Cuo [Cron| Can [CrarafCunialCunia| Cau [/
4 [46.8(219.4(21.2| 2.6 | 1.1 { 0.9 | 1.7 | 2.0 { 7.6 [ 1.8 |24.2| 1.9 /10.5|39.4| 4.0 | tr. | 0.1 | 7.1
8 | 48 [217.7(19.2) 4.2 1.‘6 1.‘4 z.ss 3.51 7.6 2..‘4 22,1 2.$9 10.3 | 40.5 3.7 | tr. 0.$9 7.2
9 |47.5218.5|18.5{ 3.5 7.6 22.1 10.8| 40 | 3.9 | 0.2 7.23
9 |49.6(217.6/20.6| 2.6 6.7 24.1 10.2| 41 | 4.0 { 0.1 8.26
10 [49.2| 218 | 19.7{ 2.7 7.8 21,5 10.5 | 40.4 | 4.2 | 0.2 7.1
10 [48.7| 219 |20.4] 3.2 6.7 21.9 10.7 | 40.7 | 3.9 | 0.1 8.27
10 | 47 |219.5]19.2| 3.4 7.7 23.1 10.7 [39.7| 3.8 | 0.1 7.06
10 |49.1(219.2121.4 | 4.0 6.7 21.9 10.3(41.5| 4.0 | tr. 8. 33
10 | 48 |218.1]18.1| 3.5 6.8 22.3 10.2 [ 40.6 | 3.9 | tr. 8.05
10 |48.5(219.7|19.5| 3.5 7.6 22.2 10.340.4 | 3.8 | tr. 7.18
11 |50.1(218.6|18.8 | 5.4 6.7 20.1 10.2 {40.6 | 3.9 | 0.5 8.24
11 | 46.3(219.3/20.6 | 5.4 6.7 20.1 10.2 1 40.6 | 3.9 | 0.5 8.24
12 | 47.1220.5]| 21.6 | 4.0 .0 21.5 10.5| 41 | 2.7 | tr. 7.75
12 |56.1{213.8|15.8{ 2.0 7.5 21.5 10.7 | 40.7 | 3.8 | tr. 7.36
12 |47.4(219.2/20.8| 4.0 7.0 21.4 10.4|40.6 | 3.6 | tr. 7.80
60 868 70 691 80 557
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Table 2
x Butter fat 70 , soyabean oil 30

Butter fat 70 , coconut oil 30
extracted 3 times,80ml,50mlI,50ml

extracted 2 times,80ml,80ml.
— "= H2SO; decompose, water layer seperate,
then distilled
—-— distilled according to RMV method.
(containes higher fatty acids.)
Fig.4
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Table 2 Butyric acid contents of Butter fats and Butter fat preperations, and comparison of Butter
fat content obtained by this method and ordinary method.

DeDcélL::ation Compositions. declarated, B"gﬁ?(%/f;d lj;nttte(r%f.)ai ](3‘21:),{)? Efla(%x sc/ofrllxt; remark
48. 10 Butter fat 4.24 New Zealand
49. 10 Butter fat (Fuji oil Products.) 3.87 Australia
50. 1 Butter fat (Fuji Oil Products.) 3.59 Australia
50. 1 Butter fat{from Y’ hama Customs) 3.57 New Zealand
50. 1 Butter fat(from Y’ hama Customs ){ . 3.92
48. 10 Butter fat 70%, Soyabean Qil30% 2.60 67.2 —_

48. 12 Butter fat 70%, Soyabean 0il30% 2.77 71.6 69

48. 12 Butter fat 70%, Soyabean Oil 30% 2.51 64.8 59.5
49. 2 Butter fat 70%, Soyabean Oil 30% 2.65 68.5 68

49, 4 Butter fat 70%, Soyabean Oil 30% 2.24 58 59.5
49. 6 Butter fat 70%, Soyabean Oil 30%. 2.63 68 69

49. 7 Butter fat 70%, Soyabean Oil 30% 2.67 69 72

49. 9 Butter fat 70%, Soyabean Oil 30% 2.52 65.1 64

49. 10 Butter fat 70%, Coconut Oil 30% 2.68 69.3 —

49. 12 Butter fat 70%, Coconut Oil 30%, 2.72 70.3 67.4%*
50. 1 Butter fat 70%, Coconut Oil 30 %, 2.46 63.6 66.6**

Basedon 3.87 Butyricacid byCi2 Cua
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