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MR TT A

I SXEgtre
Rl EREGER S LTRSS 15 - 1655 3SR & T - EAEIT BAERI R HE - R0
ER - 20C 2 HEEFH A -

. JHFsFEs T A
B2 BRI RN 1C TR » RS 2RI (Seydelmann High-Efficiency Cutters K-40,
Germany ) 417 30 Fh& B A SRERIA - (6 U ARE i s U E BRI SR E TR 1254 (E 80~ 100~ 120

140 ~ 160 ~ 180°C » MFFFHEHEAPIIECEL AL - AT A RERG B L AEHF A8 - BIVA] (A BT -
TTAISEEEAREDRIE TR S » MRS - SRR AR R B -20°C 2 R -

1. i s BRI
DUERERCEAHAEMRDEOH E - WIBRE ~ SRk 7R - 3RS - (F R REER 2% -

IV HREYMEMEE T
PRI B AE 53 HINE DU T EAEE - 8 DUHE L8 SO E 1B BRI 5 -
(i) F&{E (Acidvalue ; AV.) JHIE (CNS-3647-N6082) :

FEA 5 g Z &R 250 mL = /i - A 150 mLEE ZE0E SR (L1 viv) » R4
enftE 2 R - S TIEE 2 0.1 N KOH JEIEEAROHE > WA BB B E 2 pk4LE > 10
iR A IE - SUERERIRE @ sTERE AV, -

(ii) BE (lodine value : 1.V.) JHIE (CNS-3646-N6081) :

FRHEVARE (Wijs method ) » FEAESZURDHTY 500 mL HZE =il - InAEE & 50K
FEfE (L1viv) JEEWSHEAHY - FIIA 25 mL @A R iizEsE » DI IEE RS - 6=
AR ZEREE > VR (20 - 30°C) E—EHRME - BN ABULETZA 20 mL /K 150 mL > 77
BILUBG I HE R 5z 0.1 N B AR EESMEAEROM & » 2 =il s B ittt Ry 1k - SSEZE A 5tEs -
FTEME LV, -

(iii) *21L{& ( Saponification value ; S.V.) JHIE ( CNS-3648-N6083 ; AOAC Official Method 920.160 ) :

FEA 5 g ZsbkEiA 250 mL = faifidr - fiA 50 mL KOH SRR % » B =AimEIER S
BUE T INEEBIE o TORIEARAR N RAETIIEL 30 438 - BRI TR DARURMEE - [FRET
22 T o AN R EAS R YIRT > LL 0.5 N HCI B E » T 2-3 BBk E 15 mIE
SHEEILESV. -

(iv) # % {LfE (Peroxide value ; POV) JHI%E : (CNS-3650-N6085 ; AOAC Official Method 965.33 ; AOCS
Method Cd 8-53)

FEA 5 g ZEbkREH 250 mL =faifid » fJiA 50 mL BERE— BV be R &K » 1BE ISR -
DESENA 0.5 mL 6a/1 KI &% - MR 1 5 (BB » T2EIIA 30 mL /K& &2
JE < N AFEREF DR - 2L 0.1 N SRR BRSR%R 180 E 2R s e JUR 2k < A 0.5 mL 10% SDS
FREL L mLBAYERE > RSP E Y L REERR  FRL 0.1 N AR AU B SReE 12
TEZREEHL > Wz AT E RS LE POV -

(v) HERLNEAHREY © TRt EDE N i TR R Se P T 0T -
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V. iR
BRI H AR HE TR B (o B AU E T/F (45> 1985 1 R » 1991) -
(i) Ml -
TERZERRAET - BAGCRSCHAE - W0 AR 0.1% 7 85%Remkii - iz 85°C » % 200
rpm N EZEfEHE 10 o3 - (27R e 95°C » AR A2 EHY 3 N NaOH & (3 N NaOH Mz A
2 ALUEEE (0.1NKOH) #E)  BEHEZRE 10 /7 - MM ZEHRIE 4
R AN AR EELSELRAT - 2 2 L 700k - DORZKSERE » AI0ABEKIE A > /KRR
FHEML @A - RABRLET > £ 3C T - 6000 rpm #feCy 15 Mtk 2l a - FHEH TE
ZERHTKST o BRI BRI HRE B ARMEN - T T — DR EHIE(F -
(i) Bt
H th 24 (Bentonite ) 7> 75°C HEFE I BEZIR IR LLRERZK ST - FYReEii -Fin A 0. 1% ey E
AR RRBA TR T AR IEAE 95 - 10 'C - JeBBREMDEER Koy - IRHHER I ABRILEE & 1.5%
HyE1t - FEHIAE 200 rpm $FHE 20 - 30 3 o SERkTR o S5 ELUAEBE LG A KR G240 © £f
RN ABRAE R ERAT - B EEROE T > BL25°C » 6000 rpm Ly 20 38 - EH AR R AT
(SN

VI bR E s E T
A BT S HRE 73 BIIE DU ZEAAE - DK bt B R A RE 1R ST FH R R (-
(i) HREZEMEME -
ZeRtM EVA N B o IR AT AE S a8 5 ~ B ~ 515 ~ # ~ 5K > Hrpf (Cu) BLAOAC 999.10
ERIGE i (As) ~ §iy (Pb)~ §f (Cd) DIASRIEIRFIROEENE 5 5K (Hg) @ BURZRAE T
EME »
(ii) JHAEH M EREEYEIE
HREME B HE BG4 R A (11 14IR) ZEtfEVA N B TEMIZEATIIE & AR E
ZeathF RO © Fedesipii (Conjugated linolenic acid, CLA) Zeat SR RS MTER M -

VI &tk
IR SAS ST ELEHBESE T T > MIBLE IR S E A T AL E SR B EIE 2 22 5 (SAS,
1985) -

I CHAEHR T4
— B RS T AR E AT 43 S DU =48 (8 > 1991 5 B(5E > 1993) ¢
(i) 2% (Dry rendering) © A ENYIHGH ELRE Sse -R IR -
(i) JBWRIE (Wet rendering) © IIAFRSRAN K% » FRSSEA IEAELR -
(iil)ABIZEEL A (Wasserman and Spinelli, 1972) : I A GG © FHEE (2 @ 1viv) BRIZEHL -
FIFINEATT A HiHE R 4R AAmRE R R LD - (RENRERISIAAR - (SOmAE 20 it - A B S
P TR B S GRS R o SUBRHRIEH > DAEZSAFR AT - HRE - B R R A
4F (Pereira et al, 1977) ; DURBSAEBORRE ZRIE - HEMER > (BERRESMAR) Wik
SROAE - Il EABEERUES A AR (R > 1991) » B ERDIHABENE K E2AIS0H T
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= o

FESRIREF ] 58] > JH A H TR A B R ] DA O AR H e B A S AR T A %
PEAE BRI SR E AL IEM 251 E > PRIEE - AR St B S 88 PR B~ 28 SR R (Ja
1991 : #F%E - 1993) ~ BRALE S HLI R FAFHERER Z X EEFET - WESEE s BUEHTOR AR
EEie > ASABRSE R ERIRIRE ] Ky 1 /NRY - S AETR R[] Ry 30 708 - XS ARS8 G OB R EE
BANZE 1 R o

# 1 R TS MBI

Table 1. The rendering rate of various animal fats at different temperatures

Temp. Back lard Abdominal lard Chicken fat Duck fat Goose fat

°c %

80 146+2.8°P 547+288B 58.1+224 82.0+1.0% 85.1 +1.7 ABC
100 511+1.2¢ 746+1.24 602+2.24 80.0+1.85¢ 86.3+1.078
120 66.9+1.848 749+134 53.6+3.7° 81.3+0.9%8 86.7 0.6~
140 63.2+1.9°8 76.9+3.14 579+18% 81.0+05%8 832+1.2¢
160 69.0+0.44 737344 602 +4.74 795+1.08 84.8 £ 0.9 ABC
180 68.9+454 76.3+5.0% 60.2+3.34 791+10°¢ 83.5+0.5E¢

“The results are shown as the mean + standard deviation.
AD Means within a column with a different superscript are significantly different (P < 0.05).

% 1 O R - TEHRIRISIEL By /NSRS T » REATRRATTE 120 AGEITATE 63900 LARRE
BRI R BB A A (S 49100 RGBT/ 74%bL AR -

REICHE T SIS 30 595 3 MR EIEASNTE 80 QR ATHE IR HUMORAE - 5
rh DL 83% R » ELICRMSAY 799% » SEHSRIRISE AR - i 53900 - - BERRHIHIA R
HEBE R SE AR - AR RSO  FTAE BB R R A T S -

1. JHAERERCL

(i) BHD - BEEIRORIEI S SRR ENUREE e > WS L et IREHRE SR S B UhAEER
2 {EHEEERE o H IS e R o -

(i) Sk - PR SN A 2R E A RS T200EE - B - B2 G NEEREY) - (mieE L
FEOR > PGS (REH » 2000) - F8E5 G - FEACHBEERRIRAT RS » JHFER e
A RERZERRE IR (1/NE) > R FREH - SR E ARSI Rk - FEEhEtTE
EXEATHREY - TTREEDHAR A S M E AR > HILEREMNA L > THEEEHTEE -

(i) 7B RIRE ~ Z5RRURK - FEE MR BAE AL IR B > DARHE I & 5B/ D &oifa1% - 47 bl R
Dk & - BorBtaifasm 2R H ISR MRSl Bk R DL
HHER et/ &hbs - PR mr AR AR ERORES - bl e R RS -

N SHAEPIETEE S
(i) M&fH -
BeE=EPHAE N B ~ WA EER - —RiE - i R B0 HEEERELE 0.2 mg
KOH /g LU > [ & B &8 2 mg KOH / g RFRIFR » ot B E B2 A n] A -
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AETE T IS HRE IR (LR T3 2 - FrA hisicE B/ N & AU HAEBR (EEEAE (2 mg
KOH /g) » Hrp LI 1.4 mg KOH / g Ryfrs - LIFER 5 0.33 mg KOH / g (i - RI{EZREHH
SROHIER R - B E B S AR (E > Tz SRR (B AR AT BE Ry e A B A BT
AERlE 2 Bl (RN > ORI S REEHATE > IR B EEE R 2 S B P 2 - BUE
B _EFTREE A M ORE SV RRE - DAE—TEBYIHAS £ R AR EELECRE - 105%
B A e R B (= A 35 - (ELG e B e Y 2 SR A B - S AR IR B R

2. FEDRE T &SI E

Table 2. The acid value of different animal fats at different temperatures
Temp. Back lard Abdominal lard Chicken fat Duck fat Goose fat
°C mg KOH / g fat
80 0.33¢P 0.62 9A 1.19°¢ 1.04 A 1.5228B¢
100 0.439°P 0.56 94 1.20 °BC¢ 1.06 A 1.433P
120 0.47 98¢ 0.52 94 1.31°4 1.06 A 157238
140 0.57¢B 0.47 A 1.29 248 1.01°A 1.412P
160 0.7294 0.57 ¢4 1.17°¢ 1.07 ¢A 156328
180 0.68 44 0.57 A 1.29 028 1.07 ¢A 1.64 34

#€The value in the same means row with the different superscript are significantly different (P <0.05).
AD Means within a row with a different superscript are significantly different (P <0.05).

(i)

By

WYEBUhAE th SRR - FIRIR R BEFIRERARENY & 8 R R SRR - AR HAEAYRL
& FROJHEHASIVEZ AR - B0 > BYERHS 130 [@ieziel - REEARE Nefifsnmg
TEZE A Bl Pl AR T & S fE (Polymerization ) - TR ZE &) (Polymer ) TR Ry 2 fE » oy —fi
Ry oy R4S (Cross-linking) JRRS > WIEESNEL - B REZ I TSHRE ( AOCS, 2005 ) ; MYETE
100-130 . iR FoFRZMOH 5 BE/INA 100 BERRZMOH - EElis &R/ DA aafis  EE 5
NEAR ISR RS BB R A & A BOHRE  HORGZMm R bt FZ2 A (5%
2007) -

DL 5 fEB YA 2 BUEPRE - ¥R 3 S0 A BYE B\ 100 g 1,/ 100 g fat » @A
Hz M o Hoep > DIgEH (819 1,/ 100 g fat DL E) i (84 gl,/100 g fat DA ) AR fEie
PR Byrmr o BN IS WEBI Y AR 2 A SRR s 5 bhAh o R A EE B A SR E R
HE— T H SN FUR SR 22 B A K -

% 3. BIEEWIMMRE R RS T 2 MU EEREE

Table 3. The lodine value of different animal fats at different temperatures
Temp. Back lard Abdominal lard Chicken fat Duck fat Goose fat
°C gl,/100 g fat
80 - 68.7 82.7 88.5 69.9
100 68.0 729 80.7 84.1 715
120 67.6 70.0 83.6 88.8 71.3
140 73.3 68.4 86.7 85.0 719
160 711 68.8 89.7 87.0 67.4
180 67.9 68.4 90.7 85.8 68.8
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(iii) ELE -
FEAAETERHAE S ERCER - FrfR R IIZ MR > 45707 4 o L hAS T Fr & HIRE
il V-9 71 B BRI IR B R AT W0 RS HIE s R -
EbEEREH A S IEE AR BRI 5 MUMARAY E(LHE%T 5 190 mg KOH /g 7245 >
— B ENERE T WA BRI > DHERELT S FERER  DIEREZERIVER -

® 4. REDRE TSR E(LEEEL

Table 4. The saponification value of different animal fats at different temperatures

Temp. Back lard Abdominal lard Chicken fat Duck fat Goose fat
°C gl,/100 g fat

80 193 196 190 193 193
100 195 195 193 188 196
120 192 199 198 192 192
140 194 198 198 195 194
160 198 164 196 195 194
180 199 172 193 195 189
(iv) BEALE ¢

HFCHAEELEET - WIREYI RBEILY) > AR TS b Rl sy 1 FEE R R
SRERHSY T A RIS AE A PTRE A Y S BARE - INBE o] Ry A WSS LATEATE -

ZEYIHAEBE(LENFR S Frr - —i S > &AM RS LEER/ N 10 meg / kg fat
(CNS-2421-N5069 ) » 5 FEEN MRS - DUIRIHAY S B AT - FAEAE SRR ORE T B/ ik 1.2
meg / kg fat - #EZA H AIEARA R ESFHAT AR LERLE - G HAAEBEHSE 19 meg / kg fat
DUE - Fomazo e vIHE LSRR E - BRI R EAE SR TR R A (H 5 T o & SR AR E -

—HOMAEEEEIMESR T - IR LSS CE ARV ES LR - BRI — B o &
AEERAUHRN A RBA S BHE > EoREERE > e RREIERRESE (R
2003) - PH&5FRER I T HEZSE B AR BUBSORE SR ORI = - ARt E - (HEESE(LE
AR BEE SRR BT hnz " RE R A -

F 5. FEDRE N &M@Y HiE B R LE
Table 5. The peroxide value of different animal fats at different temperatures

Temp. Back lard Abdominal lard Chicken fat Duck fat Goose fat
°C meq / kg fat

80 7.72¢B 8.79 °A 1.94 94 0.99 ¢AB 24338
100 10.7 °A 8.93 A 2.67 94 0.45¢°8 29.92A
120 1.45>E 2.83°P 2.35 A 1.01 ¢AB 20.12P
140 2.28 °DE 4,22 0EC 2.05¢A 117494 21.73¢
160 2.05 ¢DE 469°8 2.00 A 0.70 948 18.9°3P
180 3.17°¢ 3.51°¢CP 1.88 A 0.92 ¢AB 23.03BC

¢ The value in the same row with the different superscript are significantly different (P <0.05).
~E The value in the same column with the different superscript are significantly different (P < 0.05).
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(v) HEHGBRAHRL ©

1A 100°C @tk 5 T s = Bhik & 8 3 B R EUEE - SRAIAEAT L 1 2 AR i S b
BElE Ry > BETTA ARG DOHNE & B ik - TN ERIRER BRI £ Ry un ol - 3% 6
AR > RERUHRAGFT S 2 A BIAIRR R B EE BIRABE = YA RS UHAE - DS 74%8%s > #EH 70%
HA s Hor BT BRI Al DS 52% & 8 i - EHAARR Y Ry mBE Bl o % T e
RERIBE AR DARE Ry (23% ) > BRI (22%) » EH4H AR ) Ky na R B B S ORI - &
BRI - S - 2SRRI EEE FANIRRE - 1A > 0-3 B -6 At S
B LIRS > 7505 1A% 0.5% » HARFERCH > 775 R 1.3%Ed 0.4% -

ELRCEE IR 2 B > REBHE RGBS NS > Hh DS 0.74% Ry - IFEERERT
W Eie > HBRE NS - BEaTkR E SRR - RPFEM PSR EAIAR I IRE S -
TR - SRS Z i 4 B S LB AL mFEk - Bl pnE S LEAESRARTT -

* 6. ZEBYIIEHARHERLERAE R

Table 6. The components of fatty acid in animal fats

Fatty acid Back lard Abdominal lard Chicken  Duck Goose
%
Monounsaturated Fatty Acid (MUFA) 46.3° 38.1¢ 46.9° 5223 50.7°
Polyunsaturated Fatty Acid (PUFA) 16.6¢ 184°¢ 2283 215" 182°¢
Saturated Fatty Acid (SFA) 37.1° 435° 30.2°¢ 26.3¢ 31.0°¢
-3 Fatty Acid (0-3 FA) 1.15° 1.25° 1.432 1.02¢ 0.76
-6 Fatty Acid (-6 FA) 0.28°¢ 0.41° 0.51° 0.30°¢ 0.10 ¢
Free Fatty Acid (FFA) 0.35¢ 0.32¢ 0.64° 0.52°¢ 0.74°

0 : The row with the different superscript letters are significantly different (P < 0.05).

V. R ifE4E( b
LL80  ERBEARTHI R SR E TR EAA LTI -
(i) Ml -
Rl AR o SRR TR EE (00 0.05 - 0.2% R e Bl 7e 41 R G ) » T (HERE
EYVENEEE ~ EPY) R 2 OYEEME  RdKE F RIS SRl (281 1993) 0 A
IR 7 TR FE R B BRI ARG DI 8 R - AHRRRR B B e lR R 2018 1 Fom -

(i) A e
AR P B - E A LM E R R P ey e R E AN LA AR - BIRR e £
(24 Bentonite) BEER (5 > 2003) > S54MNIETR AT {EEZEIREE T ETT > PUBESE(LAYEE
o
OB REAT CURHYR S - BHEBREN > MEEUES > FRF i Em ek EL - o
REMEHZEMRAVEIE T - tFE TR BB R SRS E AT SR T TR B
B - AHBRRR LB BRI R 4008 2 Fow -
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1. &AL
Fig. 1. The purification by getting rid of free fatty acids in the poultry fat.

2. FE AR e -
Fig. 2. The purification of the poultry fat by depigmentation.

V. FEHAEEE T
(i) HAEZEMEHE -

FEATE e AR E A S b R R A sy o B AAESR By 1 ppm BUTR ~ #2555 20 ppm
LU ~ BHAIE 10 ppm BUT - PREREVHIE MRS - 5 5% RREEYiE - IR A A
Al > Bt E R AR 22 2

AFEBRA BRI R AT 2 B2 @ & E0R 7 AR - EbBd bl inPR AR K & A HAE
AR RTAL > FEZCE A TP AR b Akt - T SRS = B R BN B AT AS A > B
AFEFT{EE I e S e 2 2 fREERE. -



A - FEM - RHE 235

1. FEMEESFEEEAE
Table 7. The heavy metal contents in poultry fat

Cu Pb As Hg Cd
ppm
The limitary standard of cosmetics - 20 10 1 20
The hygiene standard in edible oil 0.4 0.1 0.1 0.05
Chicken 0.04 0.02 N.D. N.D. N.D.
Duck 0.03 0.03 N.D. N.D. N.D.
Goose 0.03 0.01 N.D. N.D. N.D.

(ii) JHFEEAPRRETEPVEIIE -

=% 8 TJ155  Asllprh o P& 2 4542 F E &8 5y 20.6 mg/kg 28 m i HiA 5 & HAE
e F E B MEGAER - WHE(LAEMARRIIIR » BT & BhHEA QUL B4 e i aE S 481
BTSN » IR TEPTEE OIMAEBR - THPTEA LB DU LRE R EDR - SRER
HEASARHER B HESR (555 > 2008) -

HAEER AEHAEEYaE TREE 4% A (preformed vitamin A) F4EEZR A%
B (provitamin A) WiASH - BEE4EAEZE A DIFHAERE (retinol) FyfR3% - Hi4EEs - 1RAENE KR4
BElE- - FHEILE - REREIMEEYY  EE A SEEEYEEY R EHES R (LG
Y1 IR E AR TS B A R RS SR AR (3 > 2003)  FHIAMEAIAE &% T B 7 G ZE
HE IR - FHRGHEE EIREG - A aSHRALEITEE » AT & G AR EHEE
HE - HRER TR T O R R IR AEE S SN ZE R R R REE S ES
8] -

e Z ATRZIR > SOARIEAUEIVmEN: - (EREEA(L  ARDEERIZE W2 RS
HZERIE - AR e AE R A 0 AT BRI A - FERTTRERE BN HHENEE - &
— R ER TR LH -

MR EHAET ISR MENHITERUER (CLA) &8 » DIHEHAT 0.004% fyiy s o i
Wi Ry —1E 2 TU R BERIRE R IE © 45 LB w-6 2512 AR sRIAEHGNE - BUEMERIIEHT
TaRHEE A RNAE o cis-9 ~ trans-11 (c¢9, t11) Eil trans-10 -~ cis-12 (t10, c12) » B[ EBIASHE L B
THFERENGE 0 DUBCD SRR TERS - FERSAEstLAEE & - FEIER S ILASRITLLG] - (EHERE
BRI - E47 CLA B sR T ZFEE R GEMWIR A S 2040 Il &y &A 0.5 - 1%
HY CLA « ©AMERASCRAAI A GARHEC J7 HY-R (5] > 23S HnEkm -h i en Wohie ~ 22 (Szymcezyk et
al., 2001) > HE BN NRFEYIHIERNS - AAMIRER B ISREE Y E e -

* 8. MR EAE

Table 8. Other functional matter in poultry fat

Chicken Duck Goose
Vit. E, mg/kg 20.6 N.D. N.D.
1,1-retinol, 1 g/100 g fat 368 243 192
Vit. A, 1U/100g fat 1227 811 638

Conjugated linoleic acid, mg/100g fat 4 1 1
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&l

SrEHlEY M E LR > DIRZE IR 2 S S SUH AR HOB IS (2 AR - BBl R~ &
T BCHRREARZ M - B Om=R  KBE(H ~ 200 T RiRRs HIhREMEAEIiE & B e S R, - (UBHRER
B (R IR & - R AT IRk - Ha A4 R A~ E RV BRuniomBie ey - &8
B AEER SR bl in PR A REE R B ATMAS AR > 8 & A b an PR ST 3 BB -

SHE IR

B - 2003 - DUREEE R S(LEEERUELH 2 BI5E o BITIR A (LSRR L -
S SR~ BHIBER - 2000 - B T B B AV ER LR MR BRI B 28 81 - SEYT e AT - 8(2) © 133-140 -
S5¥it o 1985 < SKEHYEIIFEUA AT IE 2 BR5T - B 8RR B PR FE TR 3w L -

TREEN - 2007 o ALl inRERE © PEEEREE MR AR AE] -

ST 2 1992 o DUEEESR " S LBREEHGEH th  BEE RS - B 2B AR e R T TR AR L o

BRHSZ - 1991 « FEMERYVE 2 $85T « Bl ZE ARt R H AT AT 15

PREESC © 1996 « DIHEEE T — S LR AUAREFE M o 2 BE[EIE - B1L 28 R mPH b Fe i 1ah
e

KB EEAERER)E - 2005 - B ADHAEteERE — E(LEZHE - TEIEIZEELE CNS > 45E 3648 » K5k
N6083 -

Ko E R EtR RS - 2005 - B RTHAEARSRE — BA LB ZHE - FEIEIZRAEAE CNS » 485% 3650 » JH5%
N6085 -

KO ER e AR B s - 2005 - B MRS AR ERA — BB 2 HIGE - B ZEA54E CNS » 4857 3647 - JH5% N6082

OB ER e AR B - 2009 - B HM RS AR ERA — VB 2 HIGE - h B ZEARAE CNS » 4E5%F 3646 - JH5% N6081 »

KB EE AR - 2009 - B FIAERE o TEIEIZEEAE CNS > Q5% 2421 - J55% N5069 -

£53a ~ R~ 5RTYDT - ERTE - REK - BEEE - 2008 - bt bE o S R AR A
B

BR0MP ~ ZHAZS ~ SRERE ~ &CER - AT - 1993 - HEMAVE BRI « ZENE ~ L8 2 B REmaT ©
TR E S B B GG - 18(3&4) 1 209-222 -

FEEERR - 2003 - Bl A\ JEREBRSHRNE LHIH - (BaTHENR - TERR#AZ LR -

BHEREK - 1993 - BriolifE: o BIILF EURERE M - Bosspa L HRAHED
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Abstract

This study was to take advantage of the discarded poultry fat to turn into high value-added skin-care
products. The result indicated that the rendering yield would be obtained stably when the poultry fat was
treated at 80°C, 30 minutes by dry rendering with oil bath. Both of the acidic value (1.4 mg KOH/g) and the
peroxide value (19 meq/kg) of goose oil were the highest in the experiment, which also showed that it might
be difficultly stored due to the serious oxidation in the initial period. The duck fat had the lowest peroxide
value (1.2 meq/kg) and the highest unsaturated fatty acid content (74%). The major components of the
unsaturated fatty acid in dark fat are oleic acid, linoleic acid and linolenic acid. The chicken oil had highest
concentration of vitamin A, E and CLA than other poultry fats but had the lowest rendering yield because of
the impurities. In conclusion, the poultry fat by dry rendering method might be good for use because of their
smoothly texture but not sticky, property without performing thin membrane when exposed to the air, high
rendering yield, low acidic value, liquid state at room temperature, and high functional fatty acid content.
After purified by get rid of free fatty acids and pigment, the colors in poultry fat were penetrable with light,
and the odors were good to smell. They were also good to use for the researches of the cosmetics because of
the components including vitamin A, E and CLA, and the heavy metal contents were under level in the

limitary standard of cosmetics and the hygiene standard in edible oil.

Key words: Poultry fat, Rendering, Purification, Cosmetics.
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