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Applications of TG Method to Edible Fats
and Oils
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Fig. 1 TG, DTG and DSC curves of perilla oil
determined under the stream of air
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Fig. 2 Plot of weight reduction rate of isothermal
step at 110°C vs, water content for marga-
rines

IKOPDFERZ DT RN O | A N
B, e Tt }\ni Bords Lt e 7, it ik
HAOE I EMNREET L, WS ETRE T A B

AT L DR, BIERILING Ko ¥ 15 b ok
DHIDL I ETHL, — ), LD 280 a8 2 WU
TELRNDH, RATHD.

3. BbREM

BHIRGE ZERAGY 2500 T, fﬁxﬂﬁt”“f)?
T, ﬁﬁfbtf‘?ﬁlﬂuui%ﬁafj T 27200 T4, &
s L TR L d b b 15, *C@'I'hﬁ e F1
NAHIEREETH L. MbLGEE W, his A
ERILIS IR DS, TEAU R K X AA T A7 SRERAY T EER (L

DI rufha“éEf,jfmuw‘niﬂ\ém Ny
HAIPFEBM A ILEA B s, L L, Az [?uf} B,
f{ﬂirfnJ BT 0T, R, BIHAL RSB SIS
g i‘%@ PSRN R S Loz, DSC 7
»H5 “’)( it v S X o N N B AY CE R TIPS , i
ﬂnmﬁxﬂjf}‘ HE D, DSC AR IZ WD X070 (2 e 5 58
MM, Z ORI SEL A S, A
WVEE T B @TI) 5. 2D%, TGIZ L5 }} EH
WO B0 TG £ B g, A O i e

AL, dgAskind 5 o X 2 H)) ﬁ TAHLNHT %»5
{“IJ /L i)}'/>um’ A 7"'/1:.7)'#\' f’c’: /Li l’l!!l kR z,) )11 ;_. F"j{‘[’!l’L
BREFL 25 5 W B 2 0 G L A T B, 4

Netsu Sokutei 18(3) 1991

H, nu%’;’:lir?_%é:ﬁfi?mutilﬁ&)éiﬁ.fﬁ, ®BHE TR
i 2 I L4 2 B 5 kD T 2
71#)@}](, Fleget 5 », DSC Tla@m bz
AT, AR A k%z'm"
<H;_ZL»JHL’:. TG TaHEGNMMA R L%
Vo IO G SRS TR ERBEIMOBSGEEE,

OMXIZ L s ievion 7, BRI PE R

U]f/"‘ {J/L,»V\l«‘
= ML RN — 2 kR A s
ZHL TR L, 2o ’}:',!.’.11 YL B AL B

L, AR OOMENL D ke o] FARVR S Sk AU )
T ENT A
Lo L. TG 2Lttt v U7 m L <7
DR, HEFEDEMIC L0 b0 F, RS %3
DA T X IR Z y | B (e
Tl T, Ei B b%xw WAL o}
DRI 2 HEE L2 B2k, Xt L0748

—

AN

O

HIEDLHILESOHE

TARKESIZ L BiED S, BRI sk
TEYiZE - TEIE B I LS, FILBEIIF 21

BN T T AR AR DT 5. BirE
DEFEIE AN R =, 7= 2 i, Y
ERL, AN HET S,
I FAESE D TG 288 L 720, s
Ty AL T =TT 7412 T B,
ROHEHY D L DA 7, 754 T BT U Aeky
ZBIZONT, WEMABESEFLTE 2, 05
WHEZ7 7 A 2580102407, Wlisdiz oL R = ks
W, THATEFE £/— Db 7)) F, fim
eS0T T b0 ThH 5. TG rofEbLing

T=% —.’i, A WD & 5 I3 il - L&
T LR TEL0, BRI 4 BT 2 = & p
TES.

5. RfES, 5lA=

BRI OB, DI INAES I 3515 2 o
Zeth, MEDEROHLUNT L LT, BELM
EIHH TH 5. BIELL, W0 B v i o
TR H L A BB TH D, Sl R
PR Ay, AL TOWRED S AT 212 -
TRmETHD.

:}u’;ﬂl}\ﬁé%&ft{i%?‘(: Lo bhilbsnT ¢, TG

— 185 —



A IR RN E #A

TG
DTG l ________
—C
240 .
o 2201
~
E I
ES)
[»9
& 2001
E ) Y=1.19X-43
& i 7=0.900
180+ $
L
' I 1. i 1 i 1
T 200 220 240 260
—— |nitial temperature of weight
reduction/TC

Fig. 3 Relationship between the initial temperature
of weight reducthon on TG or DTG curve vs,
the smoke point by the Cleaveland open cup
method
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O : palm oil, palm kernel oil, coconut oil, lard,
beef tallow

® : perilla oil, safflower oil, sunflower oil,
soybean oil, corn oil, ctton seed oil, rape
seed oil, olive oil, camellia oil

Fig. 4 Relationship between the initial ignition
temperature on DTG curve vs, the flash
point by the Cleaveland open cup method
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