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8 results for (esterified and distilling and transesterifying)/TI/AB/IW/CLMS/DESC/ODES/OBJ/ADB/ICLM/KEYW/TX AND (CO7D-
311/72)/IPC - Collection: FAMPAT

# @ Title Publication number 1st app. date Applicant/Assignee 1st publ. date ~ Publ. date

1. Recovery of tocopherols/tocotrienols, W02016126152 2016-02-04 David. Tree. He 2016-08-11 2016-08-11
glycerine, sterols and fatty acid esters
from vegetable oil distillate and the
process thereof
A process for recovering tocotrienols/tocopherols from vegetable oil distillate comprising the steps of esterifying the vegetable oil distillate with an alcohol in the presence of an acid catalyst to convert the
fatty acids contained therein to produce an esterified mixture comprising fatty acid esters, thereby reducing fatty acid content in the oil to less than 3% by weight; distilling the esterified mixture for
separating and removing the fatty acid esters therefrom; transesterifying the distilled mixture with an alcohol in the presence of a basic catalyst for converting glycerides present therein to fatty acid esters
and glycerine, forming a transesterified mixture comprising glycerine and fatty acid esters; purifying the transesterified mixture to substantially remove glycerine therefrom; and distilling the purified mixture
to substantially remove fatty acid esters, producing a composition comprising a predetermined concentration of tocotrienols/tocopherols.
2. Recovery of tocopherols WO09721697 1996-11-25 COGNIS* 1997-06-19  1997-06-19
HENKEL
Starting from a mixture containing tocopherol, fats and/or fat derivatives, more particularly fatty acids, and optionally sterol and/or sterol derivatives, the free fatty acids present in the mixture are esterified
with an alcohol and fatty glycerides are transesterified with an alcohol in the presence of a zinc oxide and/or zinc hydroxide catalyst. After the esterifications, the excess lower alcohol is distilled off from the
reaction mixture. The transesterification catalyst and the glycerol present, if any, are removed and the fatty acid alkyl ester is distilled off from the mixture. Distillation of fatty acid alkyl esters can be
accomplished with a packed column in sequence with a wiped film evaporator. The simultaneous recovery of tocopherol and sterol is possible. Tocopherols and sterols can be separated by the
crystallization of sterols from a blend of organic solvents.
3. Isolation of tocopherol and sterol DE4228476 1992-08-27 COGNIS* 1994-03-03  1994-03-03
HENKEL
Starting from a mixture containing tocopherol, fats and/or derivatives of fats, in particular fatty acids, and optionally sterol and/or sterol derivatives, the free fatty acids present in the mixture are esterified
using a lower alcohol. The mixture with the lower alcohol is then transesterified in the presence of a basic catalyst. Following the transesterification, excess lower alcohol is distilled off from the reaction
mixture. The transesterification catalyst and any glycerin which may be present are separated off and the fatty-acid alkyl ester distilled off from the mixture. The method is suitable for use with many different
starting mixtures and does not use any solvents with toxic or polluting effects. High yields are obtained with limited thermal effects. The method can also be carried out economically on an industrial scale. It
is possible to isolate tocopherol and sterol simultaneously.
4. Recovery of tocopherols WQ09504731 1994-08-01 COGNIS* 1995-02-16  1995-02-16
HENKEL
Starting from a mixture containing tocopherol, fats and/or fat derivatives, more particularly fatty acids, and optionally sterol and/or sterol derivatives, the free fatty acids
present in the mixture are esterified with an alcohol. The mixture is then transesterified with an alcohol in the presence of a basic catalyst. After the transesterification, the
excess lower alcohol is distilled off from the reaction mixture. The transesterification catalyst and the glycerol present, if any, are removed and the fatty acid alkyl ester is
distilled off from the mixture. Distillation of fatty acid alkyl esters can be accomplished with a packed column in sequence with a wiped film evaporator. The simultaneous
recovery of tocopherol and sterol is possible. Tocopherols and sterols can be separated by the crystallization of sterols from a blend of organic solvents.

5. Methods for the separation or purification W02015050655 2014-08-29 INVENTURE INT 2015-04-09  2015-04-09
of vitamin e, tocopherols and tocotrienols INVENTURE RENEWABLES*
from lipid mixtures
This invention generally relates to the isolation of molecules exhibiting vitamin E activity, e.g. tocopherols and/or tocotrienols, from mixed lipid feedstocks. In alternative
embodiments, the inventions provides methods and industrial processes for isolating vitamin E molecules, including tocopherols and/or tocotrienols, from mixed lipid

feedstocks by combining the feedstock with an alcohol and reacting the mixture at or above the critical point of the alcohol, and then optionally separating the products into [~ H
discreet fractions. __]
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6. Method for obtaining phytosterols and/or DE102011117510 2011-11-02 VERBIO VEREINIGTE BIOENERGIE* 2012-05-03  2012-05-03

tocopherols from residue of a distillation

of the esters of vegetable oils, preferably

from distillation residue from a

transesterification of vegetable oils
The invention relates to a method for obtaining and purifying phytosterols and/or tocopherols from distillation residue from a transesterification of vegetable oils, in particular from the vegetable oil-based fatty
acid methyl ester production for the field of use of biodiesel (FAME), comprising a first transesterification stage for converting partial glycerides contained in the distillation residue; separating the glycerin
phase from a reaction mixture resulting from the first transesterification stage; a second transesterification stage for converting sterol esters contained in the reaction mixture; adding water to the reaction
mixture after the second transesterification stage in order to generate a multiphase system; simultaneously or sequentially separating the phases of the multiphase system into a substantially sterol-
containing phase; a substantially glycerin- and methanol-containing aqueous phase; and a tocopherol-containing methyl ester phase; and obtaining phytosterols from the sterol-containing phase; and
optionally obtaining tocopherols from the tocopherol-containing methyl ester phase. The invention further relates to a method for purifying a phytosterol phase and/or phytosterols.
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7. A method of chromotagraphic isolation for CA2334068 2001-02-01 MALAYSIAN PALM OIL BOARD* 2001-08-02  2001-08-02
vitamin e isomers MALAYSIAN PALM OIL BOARD KAJAN
A method of chromatographic isolation of Vitamin E isomers ( alpha -tocopherol, beta -tocopherol, gamma -tocopherol, delta -tocopherol, alpha -tocotrienol, beta -tocotrienol,
gamma -tocotrienol, , and delta -tocotrienol) from Vitamin E- comprising compounds, said method including the steps of (a) introducing the substances, which form the
source of the Vitamin E isomers, onto selective adsorbents to effect adsorption of Vitamin E isomers and subsequently, (b) effecting an individual desorption of the adsorbed
Vitamin E isomers, wherein the adsorption and/or desorption of the Vitamin E isomers are carried out under a supercritical fluid environment.
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8. Process for recovery of plant sterols from HU0202024 2002-06-19 BANGQI 2002-08-28  2002-08-28
by-product of vegetable oil refining BUNGE NOVENYOLAJIPARI ZRT
BUNGE RT
BUNGE ZRT*

CEREOL NOVENYOLAJIPARI RT

CEREOL NOVENYOLAJIPARI RT

HUNGARIAN COUNTRY HER 1139

BUDAPEST PETNEHAZY UZZA 2 4

BUNGHA NOVEVNO RAI PARIS

SEEERCHE
The process for recovery of plant sterols and tocopherols from deodorization distillates formed during chemical or physical refining of vegetable oils consists of the following
steps: free fatty acids are removed from the deodorization distillate by vacuum distillation or by continuation solvent saponification, after the removal of free fatty acids, the
received material is reacted with an aromatic carboxylic acid anhydride at a temperature of 50-150 DEG C, under reduced pressure, after the treatment with anhydride,
tocopherols are removed from the mixture, and crystalline free sterols are recovered from the distillation residue containing sterol esters, di- and triglycerides by
transesterification.

2/2


javascript:
javascript:
javascript:
javascript:
javascript:
javascript:
javascript:
javascript:
javascript:
javascript:
javascript:

