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Effect of ultrasonic effect, time and power on acid and peroxide value of
animal fats deodorization
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Abstract

Edible lamb can have an effective role in the health of linoleic acid, stearic acid and oleic acid, and this has
led researchers to focus on improving the properties of lubricating oils such as boiling. Deodorization is a mass
transfer process that is carried out by heating the oil at high temperature and under vacuum. In this paper, the
effects of temperature, time and ultrasound power on the acid and peroxide number during the deodorization
process were studied using response surface methodology. After the experiments, data analysis was performed
using Design Expert charts and optimum parameters were obtained. The best equations for response to acidic
number with R? = 0.9143 and P <0.01, peroxide number with R? = 0.9862 and P <0.01 were obtained. Finally,
the temperature of 200 °C, processing time of 80 min and ultrasound power of 307 W was recommended for
optimal deodorization of sheep tail fat by the ultrasound-assisted deodorization system.

Keywords: Ultrasound, Deodorization, Sheep tail fat, Response surface methodology.
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