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[err] by maintaini ngaa:rgtsuMMqutemchuBSoflrc amhctitenrsg eed op8Q3'lmgeﬂeld '
st abl lisation t 75 A0 il tFléractron was recovered from the contmuous equipme svithenp-E 3

.2 to filtration rate of 0.5 m®m? per hour. This is an excellént Tecovery

consxdermg the heavy resxdue to be removed. Resndence tlme was 5 hours

55 o o EXAMPLE 4 55
Malayan palm oil fractlon (1.V. 58.4), obtained by dry fractlonatlon of palm oil, : :
was mixed with four times its weight of acetone and fractionated at 3°C by cooling
in the batch apparatus described in Example 3, from 50°C to 3°C at the rate of
12°C per hour with stirring at 300 r.p.m. After stirring for 3 hours at this



Palmoil (1.V. 53) was stirred at 100 r.p.m in a.cylindrical vessel twce
as deep as wide, fitted wwth a cooling-jacket and a coaxial cylindricgl
rotor extending substantially the full depth of the oil, the di aneter/, qf
the rotor being half, that of the 40 vessel . From [err] the oil

cool ed at.120C per hour to [err] at which - 40 tenperature it was

mai mbained with continued stirring,fsof,8+ hours when NVR anal ysis pf a

sarrpl

rature,teq erg{la fi QSW“?,% eéapbi‘ s?;/m;?m F b ﬁﬂgdrm gggrfl ltration
pre sure of rﬁ% I. btained h of original
pal m oi |, | &8 Mbgsed ohethe uﬁmg)’ﬁmfe)%sroettaa?ene by 45 the filter. The Exanple
was repeat ed i n continuously operat| n egw prrent of t he sane proportions,

using & stirrerg speed, qf 40 r?,_{ C/J- i dse GcT EROTst feand the
filtrate ag%tdﬂllmﬂrﬁslnﬂﬁass;ﬁp%ﬁ& altahl‘%uﬂro lgﬁﬁﬁ?of(ﬂblane\ﬂ Pwadhing0di ne Val ue
of 57 and a tbéfiltration rdsidu@twiod) eaécli Bmefusidg an [equal hm m byowaight BEthedence ti ne

was 2 hour s . starting oil of hexaneggnd exapagating p oluent,i p{trte Yof rr1 and
a stirlPer sdéegﬁ“ gfthg gragting off was 'acvreﬁgw /a“filadfﬁ‘ °r?F§[ éﬁ élé‘,/was Lglcoller ed

fromthe continuous equrprrent wrth an V. of 63.2 to filtration rate of

0.5 [err] per hour. This_is an eX@E6AMERE érecovery consi dering the heavy
residue to be (RHENE mw‘s&mﬂmmnr . strar “J:‘ﬁ.‘ls‘cr?beﬁ |
EXAMPLEs 4 in Example 3, by cooling from 30°C to —7°C at a cooling rate &it wadl m oi is

fraction (| s\irruﬁ&t £.pobiand ireslediatelg tiye réarftarcﬂiltemedadffarbefnfe Iwaslmdl was nixed |

rate ofo [erl‘rilatﬂﬁil9 oF thal galtictds iof whidf had a Himeter Aboat xhar stl Tring f
hours at th , 580, 181

5 temper at ur e fW’E F&‘E’Fﬂ‘r&%%g?fd albfhale ] }rg@ar@?m Sahdipimas vashed
four tinmes, vﬂﬂ&ht |d§§Ber¥Ud staae&ag ate maiorial fniliq@idoi | , Of
acetone. Af tferm eongaingithie nﬁlﬁtesmlttvem ccmdmem of hemaden&idagitation as4 1. 3) 5was
obt ai % wi 6T eg\ wﬁ“tned el aggresationof e gartisles takegglasy andssaratingn t he?

quid fatty material from the aggregate

particles.
starting oil". Process accordmg t Clalril in which homogeneo s agitatio idEd Jﬁ_’l

S Exanpl e 4 d\@BanitRpdhRbhim! theCfat idl Ny & ryTiadriddlr tirddr (dondentiieur S’
stabil] satldheremsh ng as sol vent an equal armunt by wej ght . of hexanes0 Af ter

V\’aShI n t he J er e-andp hmg tlﬁree%i'nes e 1an§eter Of ln I‘Fab%ﬂ?alFs armunt by
wei-ght of tHE St Blobdstbkceiding@® CIAHY B.BE3 ink eesrasaeb.@assol vent, a
filt rat e oi Ithofadﬁnwih% ﬁmulus ofmty g:htendfentlbed&tthe t:hamg)eobdtwms recover ed

of 1.V, 67.8ha a"sal;gregfm h‘b?t"% 9o 0f I V. L 't@é E‘ﬁ E.6 Tal
oty o 05 gL L B bl v Bhtant of a
m xture of 92%egRfo cowi VS {rSvhicht &nﬁg@mahmrdnmotthmoappar at us
descri bed 1Em/mmutelmrra e 3, by cooling from/[err] [err] at a cooling.
rate o [err] EY P'%Gsiﬁrac r’?‘ﬁg%} Y?fl the iprrgedipe dgjs in which ‘%Fnﬂ"ﬁ"f’n‘?edl atg@ y
thereaoter 7] i’l-gdi s@ﬁ? @ p%%&ﬁﬂcl&x\ﬂs%wﬂcﬂhé piudae sol vent,
each tine V\Adohm Jeo@ipofidn &dﬁtheg‘a amﬁal tchefe selecttiilelyAfeb@rtated/amw ating of the
sol vent a fithe F@ gna¢rial lS\FUbIQGC tql%p WS recovag together with].
43.9% § Itrai,&é’ a}‘;@ £ Brrar ding\jo Cigi C%P’éﬁ“ﬁé‘adé{@ ?‘rye’Ba‘f" “granujsar 20
nat er i a 9 cdiPddebiain@So Qhy dhhe PrebeihgacithoRBNLEIh aXeMpdratdred NM

20 WHAT WE @ﬂdthiaBbelo»i 10°Fer mezeasdfrarhallye am:dnt copbthedatpamatedall at e natter
fromliquid fatld EY(, é‘tf e rjlp ‘“b é&‘?&é‘%‘éﬁ“‘%‘ﬁé“%ﬂ& s conpri si ng
subj ecig ng (HESEE y“?ﬁ%ﬁ R s SRl L e e | cot
matter, to CJWL ftthonﬁty adlRgeésatedagi t ati on as her ei nbef ore
defined until t P esma@r:ftrérhg tt!hemx)afﬂh%b@gedurmkdympllac‘é"@érmesfett)ar ating 25
the 1iquid f'ﬁ*‘f ﬂ%{%ﬁf i A5 AOFAAR R of Ibhbe Batm it §ECESS

accor dikqg tq,aq,a,r whi ehh neous ag rovi

chanber cont ai nﬁngrotdseacfcatdiqg m(tlaml Blmbghmh thyfat romprisas sayaberan erl concent ric

t her ewi t h. ?(jfg‘l‘ylg‘ﬁ EOEESS aggrdmsmgf@re@tﬂceﬁlwl%s ig/whighazolvent fithey t he chanber
is cylindri r fon i {dVeRE tines the
di amet gg of goh@nggs.h@m?f“é%?, {r?pﬁ, ?rgﬁ{)‘?{ gga?‘é‘ééif]g'?‘r% 2 or § I n whélch t he

chanber is at |l8aBbceasactesingas Claim 16 in which the amount of solvent present is
from 5:1 to 1:2 parts by weight of the fatty material.

T AR ﬁ:"?vrmwﬁﬁ%bm T L e’




the radial width of the annulus of fatty material enclosed in the chanber

between the walls thereof and the stirrer. 35 5. Process according
to any of the preceding clains in whic i i
speed providing a velocity gradient froml to 250 mnminute/mradially. 6.
Process according to aim5 in which the velocity gradient is from1I0 to

100 mimi.nute/mradially. 7. .Process according to any lmm nnwmlu
clains in which the stirrer is 40 rotated at a M1oo
r.p.m s : 1,580,181 40 8. Prbcess ccording tg

any of t-He pr T A W‘elld e i ts"trf—'
e «m@'ﬁ Snears &fé‘és“é?éﬁfé‘&?d‘*}“

the fatty material '?,fﬁatafre
mat er i al~T sssubj ect e_;,glc lm

Cl ai m 8 conprising ®es), lbagdtohehd‘ﬂirhyg snterial to e fect
preci pi tation.

45 10. Process3accordi Ia&dpf:g% ljgﬁl b Mk s & _ :
tenperature differenthbs i‘gﬁ?@my"ﬁgéﬁ iR ey h‘ioflfexa'zlﬁp ﬂtadvaﬁ‘éﬁicool

the fatty materi al . tldfiltiRtioc esidueaaniay; daqh 1me0usﬁgaanmq9alomnomt bynweight afi thiehe -

Stabl i1 tho ! ::Jﬁ‘“‘%’&?" e o 55%?9% ‘1352?5 S LA

precedi ng Clalms 8 to I | in which from5 to 50 35%of the fatty material

is precipitated. 13. Prol?ess accordl n 5 6the, preced| ng . cla| s in '
ere in

which the fatty materi é"la |§’§§§0 61 gﬂt‘fﬂl ‘%Qn 13

in which the fat COWPEka%?pT’e OBy &0ofihg fré 7ocm dofig rat@df 18 baq.ﬂurwnh 15
55 15. Process accorsdiring atzno an. mndﬁhmddxam thbretsfbee fiftered off e elf(8‘68n :

oil. 16. Process acdyicd tb‘bs °k¥¢mt¢%§h %&%ﬁ? a W?&E’Pt(}’rﬁa d
sol vent for the fat t'}/;: W&iﬁ%ﬁg ue‘}ig‘%ﬁ@ as clf;‘ffu%y of

the precedi ng m ai W&ndtéha ,g;bf ih@%aﬁn@ hiédhad a dla:ﬁaemuo&te@s acet on
or nitropropane. _ 60 18. Process .
according to. C1a|m16| rom5:1 to
1:2 parts by WEI ght vﬁlflcht e;ss O sepwgl‘nagéigp I:cu mat?er fx%meilquig atty materlam

ompnsm subt}ectmg the fatty material in liquid

1, 580, 181 - form contalmng the partlculate matter, to cornd oftiodneods lagitatiah hsON was

rapid and the 25_| 't rahﬁr ﬂmis#tm of the amc sake%d@h and separpfinen 25
[err] times the weid ‘i M}?ﬁg ‘&almq‘fgg 3% ﬁ%%&meE% off
sol vent. a resi due ofs 3 ontikin ihy\@moh&eehme indvi al ﬁét&n@én ri/i el d

of 64% (. V. 68.5), tlme\ath on.the starting _
EXAMPLE-5 - 30 ° 3 Process accordmg to Clalm 2 m whlch the c ﬂ&w}s l@ducq)vagd its 30

repeated at [err], ﬁ‘;di gg'{o"&‘"ﬂ%fﬂ Vi e il aPlbep ST 110
as solvent an equal tﬁmauiat hulsf of 2ty Hikeria xicmsemaialcngnﬁdaaetween
filtration reS| due tthe wdls tbtaedf ami the susrpln an equal ~anpunt by vvel %}t of the

starting oil of? hex y(?ffh geeeine Gias n reerdg | of
64. 1% by 10 weitgRi %Sg Eﬁ @g!.?&‘ %@%‘Iﬁgﬁﬁmﬁ icht .sf}o o8 a8 and

a residue of 35.9% Olﬁ/minu’té/m rﬂ:ﬁhlléB : EXANPLE 6 Tallow fatty aci ds of I.V.
56 were dissolyed in: OCQSF %%nr@dm&iwsap@m tbfz%rm‘étlhanol

with 8% water &nhd fré ‘E 8 %°§c SScelS ClalndSl wheh the parkifles
Exanpl e 3,. by cool i ng ﬁ.@r&b BDth ﬁ&try}na&halanm 4 3B ctivalyr&ipithied Whilger
hour with 15 sti rritgfagy n@a@alrls pubiectedrto homogedeans egitatibmer eaf ter filtered

off as before gnd a5 8 PGPSR (o (BT APEIPSEIA e ng thefanty maisdalip effecB 8o, 0{5

atlo

the original wel ght " l@qirsgess%fc&ﬁ-‘ﬁmf%aﬂf ToffHe %Qecg‘%:ﬁehﬁné ® WG 2 @mbliafufAt € O
o .

I.V. 95.2 in 56.1% ymf&lrd:t‘wﬂiéld“emcﬁiieﬁ rédoahineis 8 td 3od) thef fatty materigln

residue 1.V. 5.8, ol%ﬁ%%dﬁ%ﬁ ga:ordméo Claimp 9% 'Ffﬂ;gggllgf;lal iyreaintained 92% -
of the particlgs’ of 20" ‘g
WHAT VE CLAI M TS: - Bso/ R exceraly {en qpa,rea?bhﬂ partalt%lull"rl hIChfr?TgFOfrom

liquid fatty material- ith Rvoces$ acdordns; o ameofsthd ,prdchding)clamsss whixhpthe Sathg
| at e

subj ecting the fatty® qragrisgsfat. i quij [ nt.aj, ni the partic
Tt or - 1o congd ti ong gt NiEsaeranng Sk d e g el bombiee Bty "
defined until aggr egat IlﬂrPr&fesstd&eorﬂﬁig td Clafs 13 akwisiciolha G comPrists pyabdah 9. 25
16. Process according to any of the precedmg claims in which a solvent for the
fatty material is present. .
17. Process according to any of the preceding claims in which the solvent
60 comprises hexane, acetone or nitropropane. 60
18. Process according to Claim 16 in which the amount of solvent present is
from 5:1 to 1:2 parts by weight of the fatty material.



the liquid fatty material fromthe aggregated particles. 2. Process

according to Caiml in which hom)geneous agitation is provided in a

chanber cont a| n| nq the fattv nut pr“ —eyl i ndrical. st| r.r.er. concentric
-~ therewith. 30 . T B Process accor di ng to aim2 in which the chanber
'S cylindrical and its’ 30 dianeter is one-and-a-half to three times the
i di ameter of the stirrer. 4. Process accordi ng-toL{aim2 or 3in whi ch the

ghanber is at |east as deep as the radial wdth of the annulus of fatty

at erizal encl o:sed' in the C:harft]j_-'_oi)set ween the wal | s thereof and-the stirrer.
356 . L. D —Hg—to—any—of—the—preceding crarnms in wht ch
the stirrqy; PrScess ﬁEtH’eqirﬁiaﬁnﬁombf &ac@p@é@ ﬁbfﬁﬁ‘ﬂf‘ﬁgj“"é‘%‘)@f‘@éﬁt y gr adjsnt from |

to 250 dds«rribadttweh mfcrame ‘?J‘Iri%b aqgom [eGuiisnfdigian. 5 T n WEEh T he
vel oci t% gp msc oy P! *f@e‘tehﬁggegéd gt&e/ e radi all I'yz:7. Process
accor di 1§t b(f the precedi ng cl ains’ in whlch t he st|rrer |s 40

rotated at a speed from-10Dt ITHFERLA Pm _
40 8. Process. accord| ng. Qlfa'a‘?ffg Raf‘:e t d Y {’,jf m@ﬁms &E\ in whi ch the
parti ¢l es. erm ¥ T I'ch are selecti: vely
preci pit at §H’ "r’é“ h““ S:P %ﬁﬁ%&%ﬁﬁ subj ected to hompgeneous .
-~ agitation. 9. Process ‘according to C aim8 conprising cool i ng the fatty
~material to effect 45 preC|p|tat|on
45 10. .Process according to any‘of -the precedi ng cl al ms in which a’
t enperature: dlfferentl al “below [err]" rreasured radially is. appI ied to cool
the fatty- material. 11.° Process. ‘according to: Claim9 or. 10 in which the
fatty material is mai nt ai ned’ at constant tenperature after cooling to
stabilise.the precipitate. :50-. 12. Process  according to .any of the
precedl ng-C ains 8 to 11 in whlch from5 to . 50 '35% of .the fatty materi al
is precipitated. 13. Process’ according-to- any of :the preceding tlainms in
which the fatty material . conprises fat. 14. Process, according to: Claim 13

in which the fat conprises pal'm.oil or a 55 o fractlon t her eof,

55 15. Process-‘according to Cla|n113 i N whi ch the fat - conpri ses. soyabean
oil. 16. Process according to any. of - the preeceding clai-ms’in which a ;
solvent for the fatty materi-al s present 17 Process according to any of
the preceding clains |n mhlch the soIvent 60 ft_. conpri ses hexane acetone
or nitropropane. ' . .- 60 18. Process
according.to Cla|n116 |n mhléh the anDunt of soIvent _present is fron15 1to
1.2 parts by melght of the fatty naterlal 6

1,580,181 - 6-19.. Process: for the

preparatlon of fractlonated fatty naterlal substantlally as descriibed with
reference to the acconpanyi ng Exanpl es. 20. Fats and:fatty ‘acids whenever
fracti onated by a process substantlally as. hereinbefore described. D
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