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The liquid/liquid extraction may be carried out with the use of an
extractor such as a nixer-settler extractor, a spray tower, a packed
columm, a perforated-plate extractor or a baffle tower, a rotary extractor,
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extraction solvent. Thus the free fatty acids were renoved. The yield of
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Claims

1.

A process for refining a fat which comprises removing free fatty acid(s) from an olsaginous mixture,

containing partial glyceride(s) and/or free fatty acid(s), through liquidfiquid extraction and then remov-
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ing the partial glyceride(s) and/or the residual free falty acid(s) from the oleaginous mixture through

solvent-fractionation with the use of acetone in an amount of 1 to 10 parts by weight per 1 part of the
oleaginous mixture and with the addition of crystalline seeds
characterized in that
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Claims

1. A process for refining a fat which comprises removing free fatty acid(s) from an oleaginous mixture,
containing partial glyceride(s) and/or free fatty acid(s), through liquid/liquid extraction and then remov-
55_ ing the partial glyceride(s) and/or the residual free fafty acid(s) from the oleaginous mixture through
solvent-fractionation with the use of acetone in an amount of 1 to 10 parts by weight per 1 part of the
oleaginous mixture and with the addition of crystalline seeds
characterized in that



*3: Triglycerides in lownelting fraction. *4 Total triglycerides.
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