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Abstract: This paper introduced the Ransimat lab test, studied the-oxidation stability conditions of deordorization process control. With
the studies of deordorization steam flow, feed rate, feed temperature and three factor of orthogonal tests, the best oxidation stability technology
conditions were determined.The orthogonal tests results indicated tha the longest AOM technology conditions in production line were as
follows that deordorization water steam flow 70 kPa, enter the oil discharge 24 mé/h, and deordorization temperature 252 °C, under which the
AOM could be more than 3.17 h.
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Fig.1 Deodorization process flow diagram
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Fig.2 Water steam flow oxidation stability experiments
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Fig.3 Enter the oil discharge oxidation stability experiments
3R] LA Bl E R S Raghn, il
FesE RGN, BB TR e, SRR SOT IR b
Tt AR B B R L.
2.1.3  AN[E) AR R AR e TR S 45 5 K

33
2l e
P . *__
i
—
CH | P N o
= 30k
= 20f
=
= 28
27
26k
I i i 1 i
25K 255 a2 249 246
AR S NE T

E4 FERRZESURESER
Fig.4 Deordorization temperature oxidation stability
experiments
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Table 1 The orthogonal experimental design

KF AGRA A S/KPa) B[t A (mih)] C(gtiiaE/C)

1 70 18 249
2 90 21 252
3 110 24 255
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Table 2 The orthogonal experimental design

EBR5 A B C  AOM fi/h
1 1 1 1 2.94
2 1 2 2 3.07
3 1 3 3 3.17
4 2 1 2 2.96
5 2 2 3 3.09
6 2 3 1 3.09
7 3 1 3 2.71
8 3 2 1 3.09
9 3 3 2 3.31
ki 306 287 3.04
k. 305 3.08 311
ks 3.04 319 299

R 0.020 032 0.12
2.2.2 IERSLERES R

IEAZ SR, SOMFSRIRAk g . kiR 252 C,
RV EL10 bar, ML F24 mi/h, AOMIE =, i
BLE I SR BEE A N, R &, et
IR A R T s AR AR .

IEAZSse A, STRISEIR Sk A . IR E 255 C,
ARIHRE10 bar, BEHIREL8 m/h, AOMIERIK, ¥t
HATE il S B s i R R RUIR. AR ERAT
AR, AT S e A AR e 1

Wz TR B, SR S R ], R s
AR EEMFERRR: BEEmRE, e
SR, e BRI AR . AOMIE 5 KIf4H
Gt AlBsCoy BIZEIRHHETO kPa, HEHITEE24 m¥/h,
R E252 C
2.2.3  IERIRIG-5S A S ot Ly bt

IS UE F AL AR B SO R, FR AT G A7 S
56, H e UER MR TR 7 SR e IR A
X SEIGRE S TAE AR . (AR, RS — AR —
U EAAE AR o AEAF DR 2L A B A B I [R] 2, DAY
JE ot SR AN R A A AT — AN R bl H LB R 52 7 (1)

WA o IEAE SEEG AT 455 W T K3,
R3 EXFLMAEMETFIHRLER
Table 3 The resultsof the orthogonal experiment of oils storage

experiment results

P AEFRRER  AOM  AV/(mgKOH/g)/

[[R(d)+ 1 e(h)] 18/ PV/(mmol/kg)
1 371d2h 2.94 0.21/4.3
2 378d9h 3.07 0.24/4.8
3 415d21h 3.17 0.22/3.9
4 398d 2.96 0.22/4.1
5 406d 3.09 0.26/5.0
6 410d22h 3.09 0.23/4.7
7 289d16h 2.71 0.19/3.8
8 388d3h 3.09 0.21/3.8
9 443d6h 3.31 0.25/4.4
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