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Lard fatty acids was produced by 3 consecutive steps; reacting lard with
caustic soda solution at 90°C, extracting unreacted glycerides and fatty acid salts
with benzene-acetone mixture, and reacting fatty acid salts with hydrochioric solution
at room temperature. All glycerides remained in benzene, fatty acid salts in acetone,
and glycerol in aqueous were analyzed.

Lard contained active triglycerides 58.09 %, inactive triglyceride 32.11 %
and non-glyceride 7.77 %. All active triglycerides was converted to diglyceride,
monoglyceride and glycerol consecutively after 90 minutes, all active triglyceride
was converted completely to glycerol. The faity acids produced had average
molecular weight of 286.67. The exiraction step with benzene-acetone mixture

separated relatively pure fatty acid.





