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Theory

Introduction, history of triglyceride analysis, triglycerides types,
nomenclature and possible applications. Extraction, isolation and fatty
acid analysis (Methyl ester preparation, column, identification of peaks,
quantization etc.). Preparation of chemical derivation reactions at double
bond (hydrogenation, permanganate oxidation, ozonization, bromination,
mercuration etc) reac tions at ester link ages, hydroxy, epoxy and keto
groups, silver ion adsorption chromatography, TLC, Column
chromatography and application, GLC, Fraction al crystallization.
Distribution theories of fatty acid in natural triglyceride mixtures.

Practical

Extraction of lipids, isolation of triglycerides by column chromatography,
Florisil/ salicylic acids, TLC. Fatty acid analysis by GLC, Methyl ester
preparation. Catalytic hydrogenation, permagnate oxidation, ozonization,

epoxidation, bromination etc. Silver ion adsorption chromatography.
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