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ABSTRACT 186442

Investigations were carried on effects of crystallization temperatures at 25, 15 and 10°C
with agitation rates of 30 and 10 rpm on physical and chemical properties (Iodine Value,
Saponification Number, Free Fatty Acid, Fatty Acid Composition, Triglyceride Profile, Melting
Point and Melting Behavior) of chicken fat fraction obtained from single-step dry fractionation
and multiple-step dry fractionation. Single fractionation at each temperature resulted in a high
melting fraction (HMF) and a low melting fraction (LMF). The maximum yield of the solid fat
crystallized at 10°C, 30 rpm was 61.2545.22%. The minimum yield of the solid fat crystallized at
25°C, 10 rpm was 19.50+1.19% with some oil entrapment. Agitation rates effected yield and
crystal size of the solid fat. Multiple-step fractionations were made at temperatures of 25°C 15°C
to 10°C with agitation rates of 10 and 30 rpm. Three group of high melting fraction (solid fat at
25°C, lSOC) middle melting fraction (solid fat at lOoC) and low melting fraction (liquid fat)
were obtained. Agitation rates effected crystal size, the crystal size decreased with an increase in
agitation rate. Crystallization temperatures influenced both chemical and physical properties of fat
fractions. Iodine Value of solid and liquid fat increased with a decrease in crystallization
temperature, this was due to an increase in the amount of unsaturated fatty acids. Decreasing in
crystallization temperature effected a higher yield of low melting triglyceride. Melting behavior

of chicken fat fractions suggested more specific utilization of fractions in food products.





