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Considerations on Oil Tanning ( 6th) ™
By

Jogors MATSUZAWA

In this paper, maturity of the oil agents is followed. In the previous papers, oil
tanning progresses in the conditions: temperature 30~50°C, relative moisture 85 %.
Therefore the maturity of the tanning oils will occur in these conditions, if it occur.

As oil agents Japanese sardine oil, its mixed fatty acids in petroleum or in metha-
nol were used for these experiments, and they were prccessed by above conditions.

The results of these experiments are able to be noted as follows.

1) About sardine oil, maturity for tanning was likely thought to reduce the tann-
ing days more or less, or attain higher Ts of the oiled skins than ordinary oil agents.

2) No maturity of tanning agents, which was similarly developed by the ordi-
nary oil agents and matured ones in day required to tan and Ts attained in the same

tanning days, took place in its mixed fatty acids.
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Table 1. Tanning ability of matured sardine oil.
\\ Ts of the samples Matur
\ T |Contai-
\gateJune vl | Wbyl o Lo e o fAugld o | o (Seprl oo | o | da)l/zg ner
No \ 311017 | 24 1 8 15122129 12191271 3 10117 1 221 30
1 47.543.5{39.540.5(41.5/43.5/47 .5147.5l45.5|51 .552.5153.5/54 . 555.5156.5|56.557.5 0
2 47.5/40.5/42.544 . 545,549 .5149.5/50.5|53. 5|54 . 554 . 556 . 5|57 . 5/56.5|58.558.5 7
3 47 .5/45.5[46.5(47.5/50.5/48.5[50.5/52.5:53.555.5/56.5/56.5/58. 558 .5(59.5| 14
4 49 547 .5/47 .5149.550.5/49.5/51.5i53.5/53.5/53.5/54.5(56.5/59.5(58.5 21 Beaker
5 48.54:9.550.549.549.‘552.552.554—.554.554.5554558.557.5 28
6 50.5/51.548.5/48.548.5149.5/50.5/51 .5/62. 5/53.5/55.556.5 35
7 48 .5|50.547.5/52.5!55.5|55.5/56.5|58.5/58.5/60.5/61.5 42
8 48.5/48,5[49.5/50.5/50.5/50.5!51.5134.5156.557.5] 49
9 49,547 .545.5146.5149 .5|51.5/33.5/54.5/56.5] 56
10 47 .5/47.5/49.5|57.5[59.5/60.5/61.5/61.5161.562.5/60.5] 42
11 48.5/47.5[50.5/51.5/51.5] --+|58.5/59.5/60.5(59.5] 49 |Petri dish
12 48.5|50.551.5/54.559 559.5\61.5!61.562-5 56
Skin---Dry, soft shark skins Temp. ---30°C, toAug. 5
Tanning Method:---Dip tanning 35°C, toSept. 3
Moisture---85 % {(about) 40°C, other days
Table 2. Tanning ability of matured sardine oil.
{\ Ts of the samples g,_é 'aC_S
PéteJuly 20 72 B B2 /2NN -NTT- 0 /2 2 I/ B IV ” ” Se; vl | o E g
No‘\\ 2115119122 1261]129] 2 8 12116 | 19|22 26 | 30 P2' 10| 16] 221 30 }r;q O
it I A I I
13 49.5143.5¢45.548.550.5|51.5/53.5|55.5/56.557.5|57.5{57.557.559.5 59.560.561.5/61.5] 0
14 47,5146 .5148.5[51.5/50.5/52.5]53. 5/55.5/566.5/56.5|55.556.557.5 58.569.5/59.5/59.5] 3
15 48.5/46.5/46.5/46.5/47.5149.5150.5153.5/51.551.552.5/54..5 55.5/57.5/58.5|59.5] 7
16 48.5l45 . 5/46.5/47.5/49.5/50. 550 .552.5/54.5/54.5/56.5]  57.5/58.5/59.5/60.5| 10 Beé‘:r'
17 48 .5|47.5/46.5/46.5(48.5/49.5/49.5/50.5/50.5|52.5 53.554.557.5|58.5| 14
18 48.5l44.5145.5/49.5/50.550.5/50.5(51.5/54.5 55.556.568.5160.5| 17
19 47 .5|45.5/46.548.547 .549.5151 .552.5 54 .5/55.5158.559.5 21
20 49.5|46.5/45.5/45.5148.549.551.5 54.556.557.560.5) 27
21 48.5/44.5 -|45.5146.5/47.5 49 .5/52.5(55.5(57.5] 31
22 48.5 --148.5146.5/49.5 52.555.557.559.5! 35
23 50.5/50.5/50.5[55.5 57.5/59.561.5/61.5) 38 P(jfsrl;
24 47.5 54.558.558.5/61.5] 41
Skin---Dry, soft shark skins Temp.---30°C for July 12~Aug. 3

Tannig Method---Dip tanning
Moisture:--85 % (about)

35°C for Aug. 4 ~Sept. 3
40°C for other days
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Table 3, Tanning ability of matured sardine oil and mixed fatty acids in petroleum.

\\\\\\\\; Ts of the samples
\ F)ate Oct\l w v\ wywinwtw | wiwvl|lwtltew v Nwirw | »w |7 #”
No. \\\ 3 5 7 11011214 117119121 |24 2612831 2 4 7 9 |11
25 48.5146.5/50.5/53.5/56.5/59.5/51 . 5(60.5/62.563.5/62.5/63.5/63.5|62.5{62. 567 . 568 . 568 .5
26 50.5/48.5/50.553.5/55.5/56.5|55.5/56. 5155 .5/65.5/54 .557.5|58.5/58.5/58.5 58.5 .5
27 48.5|49.5/50.5/51 .5/54.553.5[55. 5|55 . 5[57. 556 . 5{55. 5[5¢. 5|67 . 5|57 . 557 . 560. 5 .5
28 48.5150.550.5/53.5/53.5/53.5/54 . 5|54 . 5|53 554 . 5{54 . 5{53. 5/52. 5|53 . 5/55. 5 .5
29 49.5/47 .5/50.5/50.5/53.5(54.5|54.5|56.5/57 . 557 .5/57. 5/58.5/59 .5 .5
30 49.5/52.5/52.5[53.5|54 . 555 .5|53.5/55.5/56.5|57 .5/59.5|59.556.557.557.5
31 49.5/50.5148.5149.5/51 .5/50.5153.553.5|50.5/50. 5/49.550.5/50.5/52.5
32 46.547 .550.5) ---|46.5/50.5/51.5/51.5[48.550.5149.5/53.554.5
33 46.548.5/56.5159.561.5|62.5/61.5
34 40 .5l46 5|44 5l46 .5/48.5/50.5/52. 555 .557. 5|61 .5/63.5163.5/65 .5/66.564 . 5/64.5/69.571.5
38 48,5145 .5/47 .5/46.5147.5(50.5/51.5/53.5/59.558.5|58.5/59.560.561.5
36 16.5/48.5(49.5/51.554.5
Ts of the samples
Maturing
AR N R A R | D days
21 1231251281307 2 5
0
26 2
27 4
28 155.5 7
29 151.550.5 9
30 58.557.5 i1
31 51.553.5155.559.5 14
32 154.5052.554.5160.5/57.5/54.5 16
3 |63.564.5/63.5:62.5/61.562.5€1.5 29
34 0
35 [6L.5
36 |60.5l64.562.5/63.563.5(64.564.5/65.5 29

Skin---Dry, soft shark skins
Qil agents---Fatty acids in petroleum for No. 1 ~No, 9
Sardine oil for No, 1012
Temp. ---20°C for the 1st and 2nd wesk
40°C for the 3rd week
50°C for the other weeks
Moisture---85 %
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Table 4. Tanning ability of matured sardine oil and its mixed fatty acids in methanol.
Ts of the samples
No Matured -
: days Original Mar. Y ” ” ” ” ” ” ” ” ”
3 6 8 10 13 15 17 20 22 24 27
57 51.5 48.5 [ 51.5 | 54.5 | 57.5 | 64.5 | 59.5 | 62.5 | 62.5 | 62.5 | 69.5 | 69.5
3 51.5 49.5 | 51.5 | 54.5 | 56.5 1 59.5 | 60.5 | 67.5 | 63.5 | 60.5 | 69.5 | 64.5
29 51.5 49.5 | 51.5 | 54.5 | 57.5 | 63.5 | 61.5 | 63.5 | 67.5 | 68.5 | 68.5 | 68.5
15 51.5 | 48.5|50.5|53.5|54.5|57.5|55.5159.5|57.5|65.5|61.5]|61.5
0 51.5 44 .5 1 52.5 | 56.5 | 58.5 | 59.5 | 60.5 | 60.5 | 61.5 | 62.5 | 60.5 | 59.5
8 51.5 48.5 | 55.5 | 58.5 | 60.5 | 61.5 | 59.5 | 61.5 | 62.5 | 59.5 | 61.5] 65.5
6 51.5 47.5 153.5 | 60.5|60.5 | €0.5| 60.5 | 60.5 | 63.5 | 63.5 | 64.5}59.5
4 51.5 47.5 | 55.5 1 59.5 | 61.5 | 62.5 | 64.5 | 65.5 | 65.5 | 63.5 | 66.5 | 61.5
2 51.5 47.5 | 53.5 | 56.5 | 60.5 | 59.5 | 59.5 | 61.5 | 62.5 | 61.5 | 61.5 | 656.5
8c 51.5 54.5 | 61.5| 64.5 | 65.5 | 66.5 | 65.5 | 65.5 | 66.5]66.5|66.5]|61.5
Oil Agents:--Mixed fatty acids in methanol for No. 6 ~10
Sardine oil for No, 1 ~No. 5
Temp. ---40°C
Moisture---85 9% (about)
(3) & =
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Table 5. (from Table 1). Table 6. (from Table 2).
No Maturing Highest Ts Days JI?eFFe~ N Maturing Highest Ts Days [Reffe-
’ days for for required rence O days for for required rence
______ 7 weeks | all weeks o 1 month | all days
1 0 49.5 57.5 112 13 0 57.5 61.5 72
2 7 53.5 58.5 98 14 3 56.5 59.5 63
3 14 53.5 59.5 98 15 7 53.5 59.5 72
4 21 53.5 59.5 84 16 10 54.5 60.5 70
510 28 | 545 | 585 | 77 in 17| 14 | 52.5 | 58.5 | 66 in
beaker beaker
G 35 52.5 56.5 77 18 17 54.5 60.5 63
7 42 58.5 61.5 70 19 21 54.5 59.5 59
8 49 56.5 57.5 63 20 27 56.5 60.5 53
9 56 56.5 55.5 56 21 31 55.5 57.5 49
10 42 61.5 62.5 63 1 in 22 35 59.5 59.5 45 in
11 49 60.5 €0.5 56 Petri 23 38 59.5 61.5 34 Petri
121 56 | 62.5 | 62.5 | g J dish o4 45 | 615 | 61.5 | 34 dish
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Table 7. (from Table 3). Table 8. (frecm Table 4).

No |l “rHihtl II; - oot g (Ol sgents N, | Mefuing Highest | Bove 1 Ol agenis
5 weeks |all weeks

25 0 63.5 | 68.5 36 37 0 62.5 19
26 2 58.5 | 58.5 27 38 | 14 65.5 19
27 4 57.5 | 60.5 34 :g c 39 | 28 68.5 19 |} Sardine oil
28 7 53.5 | 57.5 36 s 3 40 | 42 69.5 21
291 9 59.5 | 59.5 27 EE a| se 69.5 19
30 i1 59.5 59.5 23 - > 42 0 66.5 21
31 14 52.5 | 59.5 20 s 43 2 66.5 23 Mixed Fatty
32 16 54.5 0.5 39 44 4 66.5 21 L acids in
33| 26 62.5 | 64.5 42 45 6 64.5 21 methancl
34 0 66.5 | 71.5 38 | 46 8 65.5 23
51 9 61.5 | 61.5 36 ? Sag#“e
39| 29 | 645 | 645 | 28 ||
B8 EIC I B E VD U T A B OB S TsOfIIi 62.5~69.5°C DA TH 5, IHFIOHK,
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HI0~56 H M DRI I Tk, 2O TsOFEFEEAER B ENCKAMIEL T b C LRI T 5, Rl
BT I T C DBIEDTR XAVE b - TCEEFH I A O B O D LIIR BB O L T B UISE e o 7
CEEHDEDEEALLND, BANSHHNE % 4 — VKRBT IS TR g Ts OfiIAiZe4 .6~ 66.5°C D
HCEDEIHLTH D,

(4) #& 15
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