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ABSTRACT

Stearic acid is one of thé /most important fatty acids

and

impo}ted in a large qﬁantity with a Considerable high growth rate.

It is used in the manufacture /of candles, soaps, rubber articles,

textiles, pharmaceutical &G/ sbilét articles and many chemical

products.

Stearic acid ¥s/obtained from fat splitting and the

widely used processes are Twitechell process, Autoclave process,

25 8%

and Counteér-current proc

Twitchéll process is a simple process

which requires inexpehsive equipment and operated at low pressure

% and temperature.

and temperature,

Autocluve process 1is operated at high pressure

Counter-current process ig & continuous process

which requires high linvéstment (did suits for high capacity plant.

Twitchell

process is selected to be used as experimental

process with a sulphonic acid end sulphuric acid are used as

catalytic agents. Sulphonic

to increase the water solubility in the

acid is used as an lon~generator whi

rate of reaction. IFat 8p

therefore an increase in the

A

al

id ‘is used as an emulsifying agent
01l phase and sulphuric

' greatly accslerfites the

titting is a reversible reaction and

ount of water used and the removal



b
of the free glycerine formed will benefit the splitting yield.

The fatty acids from fat splitting is then separated by pressing
to yield solid commercial stearic acid and liquid "Red oil".

Many process variables in fat splitting have been studied;
the variation in amount of catalytic agents and steam used and
reaction time. Thé amount of sulphonic acid used is varied ffom .
0.65% to 1.95% and sulphuric acid is varied from 0.3% to 1.85%.

The steam consumed is 50% and 100% by weight of the fat used.

The reaction time used is 4,5 hours and 9 hours. The condition
obtained from the experiment which gives the highest product yield
and best quality is sulphonic acid 1.3%, sulphuric 1.8%, steam 100%
by weight of the fat used., The reaction ti@e is 9 hours and double

stage operation is used.
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