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2.1 1AS4#37990491385U (Structure of the Lecithin)
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X = CHz2-CHz-N-(CHsz )2 --> Phosphatidylcholine
o
= CHz—CHz—&Ha -=> Phosphatidylethanoiamine
= CHz—?H—COOH --> Phosphatidylserine
NHs
= CéHe-(OH)s5 --> Phosphatidylinositol
= H --> Phosphatidic acid
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Solvent Temp. g. dissoed/100 ml. solvent

(°C) '
80% alcohol -20 0.55
Absolute alcohol -20 0.33
Petroleum ether -15 0.15
Benzene 0 0.06
Ethyl acetate +5 0.03
Carbon tatracholoride +15 ) 1.58




2.2 taiﬁuﬂun11n1s€1 (Commercial lecithin)

LadSutunienisaintaanilu 6 1n5a AD

1. Unbleached lécithin of plastic consistency

2. Single-bleached lecithin of plastic consistency
3. Double-bleached lecithin of plastic consistency
4. Unbleached lecithin of fluid consistency

5. Single-bleached lecithin of fluid consistency

6. Double-bleached lecithin of fluid consistency
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taﬁﬁuﬂunwwnﬁﬁﬂwa uﬂmﬂNUﬂlUu91 emulsifying and wettlng
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Use aunnua auﬂutiawlaﬂ1nu ﬁQlﬁﬂﬂRﬂUm“uﬁﬂ Zwitterions
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(Wiley,J. and Sons, 1981)

Property Value Property Value
iodine value 95.0 unbound carbohydrates,% 5.0
saponification value 196.0 cheline,% 2.2
sp.gr. at 25 ¢ C 1.03 inositol,% 1.4
isoelectric point,pl 3.5 tocopherols,¥% 0.1
pH 6.6 sterols and

ash,% 7.0 sterolglycosidies,% 3.5
total nitrogen,% 0.8 moislure,% 0.75
amino nitrogen,% 0.4 other ﬁineral matter
phosphorous,% 1.9 (mostly potassium),% 1.75

waaww1né%1§a1n%v(vegetable phosphatide) %uagﬁunwﬁaﬁﬂ
5iﬂuﬂﬂﬂﬂﬂﬂg 1ﬂUU73ﬂDUﬁﬂﬂ dﬁuﬁazawuﬂuuaanaaaﬁuaz1ﬁazawuﬂu
uaanaaa5 (alcohol soluble and alcohol-insoluble fraction)
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S0 AINISONSEIWAIIUNTR (water dispersible) HALINITOLNA
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(HEAIINIAWITDRYONNITNGE qwuauﬁuuﬁvaquaﬂnmw (%4 instant cocoa ,
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cream soups and gravies
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2.3 NISHARUATNSSUIUNISHARLATEYU

(Manufacture and Processing Lecithin)
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