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Abstract

In order to obtain pure oleic acid from the olive oil fatty acid mixture, the removal of saturated

fatty acids from fatty acid mixture was studied, The results were followings;

(1) Saturated fatty acids were able to be removed completely with the urea adduct method, but not

completely with the low-temperature crystallization or fractional distillation methood.

(2) Stearic acid formed the complex with urea more than palmitic acid.

(3) The relation diagrams of the yield and palmitic acid content of oleic acid fraction which was

obtained with urea adduct method, were shown.

According the diagrams the best conditions for

removing saturated fatty acids from the fatty acids mixture are obtained.

(4) Oleic acid remained in the urea adduct product, was recovered mostly with the recrystallization of

product in methanol.



