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Abstract

Various factors affecting products obtained from
fat splitting by Twitchell process were sfudied. These are
0il type, amount of catalyst, temperature and reéctioﬁ time.
Fats studied were tallow, corn oil and cottonseed oil.
It was found that optimum‘reaction témperature for all fats
was lOOOC, reaction time being bétween 30-48 hours. Amount
of catalyst (sulphuric‘acid) giving ma%imum yield of product

was 4 per cent.
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