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A Study of Curcas Seed Qil Extraction
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ABSTRACT

The objective of this work was to study the process of ail extraction from jatropha curcas
seeds by hydraulic press. The methods of material preparation to get maximum oil yield
amount per 1 kg of jatropha curcas seeds were studied. There were three methods to prepare
the material : 1) The sseds were exposed o the sunlight for 1 day and then the seeds were
roughly ground and were exposed to the sunlight again for 1 hour. |, 2) The seeds were roasted

inan oven at 100 °C for 1, 2 and 3 hours., and 3) The seeds were steamed for 10, 30 minutes
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and 1 heour. It was found that exposing the seeds to the sunlight before pressing with hydraulic
system at the pressure of 200 kg/cm® was the best process for oil extraction. The maximum oil
amount exfracted by this process was 126 ml., 0.9064 g/ml of density, 75.42 centistokes of

viscosity, flash point at 2747 "C, pour point at -12 "C and 43,109 J/g of heating value.



