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(

COF
3.9,

N N

0. 918,
188~196,

A Y
)
Olive oil 1-1-001
9.2, 83.1,
B (d) 0.910~
17~26C,
80~88,
W/0 o
Almond oil 1-1-002

H

°

—10°C s —20°C o
2% ~
7.8%, 60% ~ 79%.,
18%~32%,
( )
3 0.915~0. 920
(40°C) 1.4624~1. 4650
/(mg/g) < 2
93~106
188~197
/% 0.4~0.6
/% < 0.5

Castor oil

1-1-003

87,



(dy) 0.950~

0.974, 10~18°C,
176~186, 80~91, 229.4°C,
26.7°C, . o
(20°C,
48h)
< 3 5
//(gl2 //
100g) < 82~88
/% < 0.25 0.4
/%
< 1.0
(d?) | 0.945~0.965 |0. 945~0. 965
(25°C) | 1.473~1.477 |1.473~1. 477
/C 229.4 229.4
/°C —10~—18 | —10~—18
179~185 179~185
83~88 83~88

180kg.,

Peanut oil 1-1-004
(%) 6, 5,
3, 61, 22,
(dyl) 0.916 ~
0.918, 26~32°C,
186~195, 84~100,
(
ds) 0.904~0. 915
188~195
/% < 1.5
(25°C) 1.467~1. 470
84~100
/C 26~32




(
Do
Cottonseed oil 1-1-005
(%) 20~22, 30~35,
40~45,

(d}) 0.923~
0.926, (d2°) 0.917~0.925,

DB/4200 X 14003—87

32~36C, 189 ~197,
102~112, (20°C)H1. 469~1. 475,
GB 1537—86
( < 35, 8
lin )
< 1.0
/%< 0.2
/% < 0.10
(280°C) ,
/% < 0.03

/% ’
/% .
0.5 0.5
(
d3) 0.916~0.918
106~113
(25°C) 1.468~1.472
190~198
/% < 1.5
/°C 32~36
(
< 0.25
70°C
8h
’ A}
180kg .
’ Y Y A
Teaseed oil 1-1-006
7.5, 84,



7.5,

(dy) 0.912~

90.1~101. 3,

0.917, 22°C, 188~
196, 83~90,
(DB/4200X14003—87)
( < 35, 6
lin )
< 1.0
/%< 0. 20
/% < 0. 20
(280°C)

: lin=2. 5cm,

JoJoba oil 1-1-007

°

0. 865~0. 869,

0.1~5.2, 81.8~85.7,
48% ~51%,

np 1. 4578~1. 4658,

Avocado oil 1-1-008
2.0%,
24.1%, 0.6%;
59.8%, 5.8%,
(
. N )
: 0. 9121 ~0. 9230,
2.6~2.8, 185~192. 6,
28~94, 1.5%~1.6%,

np 1. 4200~1. 4610,



Coconut oil

1-1-009

(%) 6~10, 44 ~52, .
13 ~ 19, 8~ 11, .
8. : 170kg/ .
' ’ ’ Palm oil 1-1-010
15 ’
: (di;) 0.916 %), 13, . .
0.920, (d*°) 0.869~0.874, 0
22~26C, 250~264, 7~
10, (40°C) 1.448~1. 450,
<l1. ’ N
( )
/Y < 0.5 . .
< 1.5 ’
250~ 260 o
/C 21~25 ,
( ° )

) dp) 0.921~
0.925, 40~47°C,
196~207, 44~54,

(di25) 0. 869~0. 874
%) 0.917~0.919
(40°C)H 1. 448~1. 450 ( )
7.5~10.5
2007264 /% < 0.5
/0, -
i B > 196~207
/C 20~24
/C 21.8~23 = o=
- 6~8 < 1.5
15~18




( ) ( )/ % 4.6 0.3 0.05 0.1 0.05
( )/ % 0.2 0.2 0.02 0.1 0.02
( )/ ( /g 10 10 1.0
( )/ (mg/kg) 50
( )/ (mg/kg) 0.4 0.1 0.2 0.2
( )/ (mg/kg) 5.0 1.5 0.5 0.5
( ) 16~56 416~56 416~60 25~40 758
/(mg/kg) 500~1600
( lin )¢ ) 17¢ )
12( )
: lin=2. 5cm,
N . ( .
Do
Palm kernel oil 1-1-011
Cacao butter 1-1-012
(%) 3~7, 40~52,
14~18, 7~9, 11~19, i . 24.4%,
’ 35.4%; : 38.1%,
L} ) ~ N 2 ]% .
: (dy) 0.925~
0.935, 20~28°C,
244~255, 14~22, ’
5 . 0. 945 ~ 0.9,
( )
<4.0, 188~202, 35~40,
0.3%~2.0%, 32~36°C,
/% < 0.5
< 1.5
244~248 ’
/°C 20~28 . .




Soybean oil 1-1-013
(%) 11, 4, 25,
51, 9,
(dy) 0.922~
0.925, (d3) 0.916~0.922,
20~21°C, 189 ~195,
124~136 (120~141), <3,

(25°C) 1.471~1.475,

%) 0.917~0.921
/% < 1.5
( ) 120~141
189~195
(25°C) 1.470~1. 476

GB 1535—86
( 70, 4 70, 6
lin )
<
< 1.0 4.0
/% < 0.10 0. 20
/% < 0.10 0. 20
(280°C)
/< 0.03

. lin=2. 5cm,

(
). . N .
( .
)
Rice bran oil 1-1-014
(%) 12~18, 40~50,
20~42, 2.5,
75°C . .
: (dl) 0.918~
0.928, 24~28C,

183~194, 91~110,
(DB/4200 X 14003—87;
DB/4200X14003—87)
DB/4200 X

7



14003—87
( 35, 4.0 35, 8.0
lin )
<
< 2.0 1.0
0.10 0. 20
/% <
/% < 0.10 0. 20
(280°C) ,

: lin=2. 5cm,

E.
(
).
Evening primrose oil
1-1-015
5.9%, 1.7%.
7.8%, 74.1%., 0.1%.,

0.3%, 0.1%, 7
9.2%,
0.921 ~ 0.928, (25C)
1.476~1.477, o
. r- ,
E?
A, s
( )
(25°C) 1.476~1. 477
190~200
0.921~0.928
147~154
1.20~2.0
48kg o
Wheat plumule oil
1-1-016
. B.
9 45%7
48% A, D, E, A
e 7 .
0.925~0.933, 179~190,



)s I3 .
0.40% ~0.45%, ( )
— - )
. . (25°C) 1.474~1. 484
( ) 187~193
/C 14~20
(407C) 1.469~1. 478 /% <0.5
179~190 (d*) 0. 915~0. 920
/% 2~4 103~128
0.925~0. 933 <2
115~129 /% 0.4~0.6
<2
/% <0.5 E )
E
’ ' 18kg .
48kg o
Carnauba wax
Corn plumule oil 1-1-018
1-1-017 ; ; bra-
N zil wax
, 8%~
12%, 2% ~5%, .
12%~18%., 19% ~49%. ,
399%~62%, 88% ~ s
82%., . 6-
. . (di?) 0.995, 84~86°C,
) o , 1. 4500
0. 915~ 0. 920, (25°C) 1.474~ (90°C)H, ,
1.484, 14~20°C, . . 0.5%~1.5%,
s (OFAO/WHO, @



) ( )
@ ©)
/C 80~86 82.5~86 /C 65~68.9
i) 0.982~0. 993
/C 298.9
16~66
(d*) 0.996~0.998 /(mg/g) 11~19
2~7 2~10 /% 65~67
70~80 75~85 a5
78~95 78~88
7~14 ’ ’
/% 50~55 ’ '
51~60 , .
(60°C) 1. 463
Japaness wax 1-1-020
<0.25
’ ’ 77.0% , 5.0%,
=0
5% ° (Cyp ~Cyy ) 6.0%;
50kg 12.0%, .
N . . o <3,
. 5~18, 210~235,
, 48~56°C,
Candellila wax 1-1-019 ’
. )
’ Mink oil 1-1-021
. . . ).
° 0. 982’“0 9869 /1.8%,
65~69C, 12.2%, 9.1%., 37.1%,

10



