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ABSTRACT

In this experiment, appropriate conditions for extracting
and refining of oil from chicken fat were determined in such a
manner that the characteristic flavor of the fat could partially
be preserved. Variablesbstudied included extracting method,
extracting time and various variableg of the alkali refining, the
bleaching and the deodorizing processes. Appropriate condition at
each step was selectéd by using quality and yield of the resulting

oil as judging criterias.

Results obtained from extraction of oil by both wet and
dry rendering processes indicated that extracting time had little
effect on the free fatty acid content and the peroxide value of
the rendered oil. However, it was evident that it did affect
both color and.yield of the dry rendered oil. Besides quantity
of o0il obtained via the wet rendering process was also found to

vary with the extracting time.

In refining of the rendered oil, the optimum combination

concluded from the alkali refining step was 8° Be sodium hydroxide



solution with 0.05% by weight excess of the alkali at 60°C. The

bleaching power of the activated clay was considerably superior to

that of the natural clay. A 20 minute bleaching time at 75°C.
2.1% by weight of activated clay, under 750-760 mm.Hg vacuum

was selected as prime condition for the bleaching operation.
Steam deodorization of the oil at 200°C temperature, 690 mm.Hg
vacuum for 60 minutes resulted in the lowest oil loss and the
most satisfactory quality of the resulting oil,

Statistical analysis of data obtained from sensory evalu-
ation test revealed that the consumer type panelists preferred
the unbleached chicken oil to the bleached one: 4And from their
point of views, the dry rendered and deodorized oil was superior
when comparing color and flavor of the deodorized and non-deodo-

rized oils obtained via the two rendering procedures.

In the final stage of the experiment, two batches of oil
were dry rendered from 26 kg. of chicken fat, alkali refined and
deodorized by using the optimum condition concluded at each step.
Crude oil contained 0.2379% by weight of free fatty acid, 1.4669
milliequivalent of peroxide per kg of '0il and 0.14% by weight
of water and volatile matters. After refining, the free fatty
acid content, the peroxide value and the water and volatile matter
contents were reduced to 0.1121% by weight, 0.1543 milliequivalent
per kg. of oil and 0.008% by weight, respectively. Its soap
content was nil and the smoke point temperature was recorded at

234°C, When comparing these quality factors with those set up as



standard for edible fat and oil, a compromise was observed. Sensory

evaluation of the processed oil also revealed that it possessed mild

chicken fat flavor and was accepted by the majority of the panelists,
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