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"am hes boen faniliar with Fats since nrehistoric
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timsg wien he had no ¥nowlcdge about the chenical nature
of these substances. e only recoznized cifferences in

-

their properties cnd employed them in = verif aty of Weys.

™e use of fais as food stuffs was probably ingti-
netive but fats also found a2 way for applications other
then foods Jue to certain propertiss ond tehaviour of
these substances under various envirommentel conditions.
iinowledge of cpplications of sty and oile spread frcd
weient Loyptiang ond Shoeniciens to Hebrews, ond hence

to the greek, 'feriler (156D,

. fat is, ¢t oriinary temperatures; & mizture of
1iguid cnd golis esterc of gYycerol, emd the glyceridas
o fpis are not aimple esters, where 211 three rooiroryl
groups of “lycerc ol rave condensed with the sane 8CL-
radical, tut are rainer ~ixs? mlycerides, i1 which
different ac’d wadicels ere ettacned to thie sane glycero

moladule.
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Zil2itel et 2l. (1£°0) have emphasized the
tren’ towerd higler proportions of unseturated, and then
0f more nizhly umsaturated fatty acids in the fats formed

in the cocler resions by sznimals as well as by plents.

Zwidomce of the formation ef hody fat from food and
food Tat kaos tea2n obtained by experiments upon the total
smount =no composition of the food eeten and were accurataly

mowrn, Shermen (1950).

2ts ottainsd from various sources fiffer Trom one
cmQtTher ir tlhedlr plhyysicel and chemical propertics hecause

Toer fontzin varying anountg of Lifferent nized este

P53 VS S

ot

S

inse esters nay Us solid, licuid, wvolatile, saturate’ ox

.
r=t2l conpounds,

et

erafire, ezch asiter infPlu-mozs the physical =nd

cremizel rropertiss of e Fat in several neasures accor-
tint to thnr amount o thiot ester in the fat.  These

cifferances are the Tesis of tests for their idertific-
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“he anslysis of fats, is Concermed,not as other

foods mnd food products, with percentage cogposition but

rether with the physical and chemical properties which

41

sexve ag e besis for their {dentification and &ssay.
valustion of the suitebility of & given fet for = given
purpose depends zreztly on their physicochenical constents,

Jecots {(1S:2).
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~~~

Tv +t-e course of aninal fat processing, il.e. 10
thatr isoletion through rendering and, refininz, es well

-5 cu=inz household cooking, rcnizmal fals are exposed to

“hege “rec miamig —ay affact the fois as fer o8 the

nrvaicol, chemical or Siolozical propertics ereé concernel,
T ' 5 pPIOpP

Tia adim of 4 im work ig to investizate the effect
Ar s thareal toeavment of fet on the poysicel, chenicsl
sropsr.ies =nd tiolozical values of mutton fat 2nl cow

fa=p- Tat. The Tollowing points were investigatol.

co Thoziozloand chenmicel chaniesd +iat secu in untrIzaien
wo-gy osmd cow fipot Tois, os well as thope © of thermalll”
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tre momsurssent. he ratericls used were znirel fois,
nydrocensted ominmnl, ond vesctoble fets, The repectrble
1ity wos determined Jron five replicated measuranents
with five cepillzarias znd e¥prescel of st-ndard deviai-
jon . eproducitility depended primorily upon the
conplexity of T2 chericnl

T-a open cgpillary meltinzg point wos found to

ialigoh an’ mlerlz, (1937} found that when Ine
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