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Abstract

Extraction of fat from safflower was carried out
using organic solvents. The yield of extracted fat was
approximately 4.7 % of dry safflower. Qualitative analysis
of the fat was first performed by saponification reaction
and examination of the resulting fatty acids‘by thin layer
chromatography., It was apparent thatdoleic.acid<and£or linoleic

acid are present.

Further chemical analysis of the safflower fat
showed that it has the following parameters : free fatty acids,
b o: saponification value, 209; iodine value, 101§ unsaponifia-

2.

bles, 38 %.

Resultis from spectroscopic studies were consistent
with chemical studies. JFirstly, the safflower fat was shown
to contain a comparable amount of total unsaturated fatty‘

acids as that in peanut oil, which contain about 79 % of




total unsaturates., Secondly, safflower fat was shown to contain
relatively low quantity of triglycerides and a considerable

amount of hydrocarbon-type compounds,




