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-Abstract

i

Vafioug methods of7preparing'mdﬁbglycerides were
attempted. The stafting materials used-were glycerol, fatty acids
'(éleic acid, stearic acid, and ianfic'acid},.and fatty oils {soy~
bean oii‘and coconut oil). The products obtained were mixtures,
probably of monoglycerides, fatty acids, diglycerides and trigly~
cerides. -
The products preparedifrom codqnut.oil aﬁd stearic acid
gave the best emulsifying power.' -

- Préparatioﬁs of monog1ycery1'suifates-wefe also made and

the resulting products tested for emulsifying property.




