ABSTRACT RECOVERY OF M NOR COVPONENTS AND REFI NI NG OF VEGETABLE O LS AND
FATS This invention relates to a process for the recovery of carotenes from
oils and fats by first renoving the polar conponents by extraction using a
| ower al kyl al cohol or |ower al kyl alcefol- water m xtures wherein |ower

al kyl al cohol groups having 1 to 5 carbon atons, under conditions w thout
destroyig&mhpeé conponents. The carotene-containing oils or fats are
converted Tnto Tatty acid alkyl ester with a | ower al kyl al cohol wherein

| ower al kyl al cohol groups having 1 to 5 carbon atons by based catal yzed

transest g i j | r IOl\ghayer is
separ at e?}{]#ér%\g@%% gi}cl\girh(f) eﬁé&cﬁyﬁéﬁ %gﬂfﬁé{}?@ﬂaéc ﬁg%@g (éfrisl ‘gri‘/]é r.

Car ot eneFAdiSe recovered by distilling off the fatty acid al kyl esters under
vacuum The renoval of polar conponents prior to transesterification

obvi ates pre-esterification of free fatty acid and avoi ded interferences of
pol ar  cofhpoimeertion iklates to anmestsefar fthe atcowmy pf careses from oils and fats by first

removing the polar components by extraction using a lower alkyl alcohol or lower alkyl alcohol-
water mixtures wherein lower alkyl alcohol groups having 1 to 5 carbon atoms, under conditions
without destroying those components. The carotene-containing oils or fats are converted into fatty
acid alkyl ester with a lower alkyl alcohol wherein lower alky] alcohol groups having 1 to 5 carbon
atoms by based catalyzed transesterification directly without further treatment. Glycerol layer is
separated from the carotene-containing fatty acid alkyl ester layer. Carotenes are recovered by
distilling off the fatty acid alkyl esters under vacuum. The removal of polar components prior to
transesterification obviates pre-esterification of free fatty acid and avoided interferences of polar

components with transesterification process,
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