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ABSTRAK

Minyak goreng merupakan salah satu kebutuhan pokok manusia sebagai pengolah bahan- bahan  makanan. Minyak goreng sebagai media penggoreng sangat penting dan kebutuhannya semakin meningkat. Penelitian ini bertujuan untuk  memisahkan gliserol dari hasil konversi minyak jelantah melalui reaksi transesterifikasi dan  mensintesis senyawa nitrogliserin dari gliserol jelantah.

Penelitian ini dilakukan dalam beberapa langkah yaitu, pengolahan minyak

goreng jelentah menjadi gliserol murni, penentuan densitas dan dianalisa dengan  uji Fourier Transform Infrared (FT-IR)

Hasil gugus fungsi spektrofotometer FTIR gliserol minyak jelantah menunjukkan bahwa didalam  minyak jelantah benar adanya gliserol yang dibuktikan dengan adanya gugus CH dan OH berurutan pada bilangan gelombang 2884  cm-1dan 3279 cm-1, uji densitas diperoleh densitas 1,21 g/ml. Sintesis nitrogliserin di uji dengan FT-IR menunjukkan bahwa didalam  hasil sintesis benar adanya nitrogliserin yang dibuktikan dengan adanya gugus CH dan pada bilangan gelombang 2884 cm-1, hilangnya gugus OH pada bilangan gelombang 3279 cm-1 dan terbentuknya gugus CN pada bilangan gelombang 1500 cm-1, uji densitas diperoleh densitas 1,54 g/ml yang mendekati densitas nitrogliserin teoritis 1,6 g/ml yang menunjukkan bahwa benar adanya nitrogliserin pada hasil sintesis
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GLYCEROL UTILIZATION FROM THE BY-PRODUCTS OFCOOKING OIL TRANSESTERIFICATION THAT ARE RAW MATERIALS 
MAKING OF NITROGLICERINE
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 Cooking oil is one of the main needs of human as a processing of food ingredients. Cooking oil as a medium for frying is very important and its needs are increasing. This study aims to separate the glycerol from the oil conversion results through the transesterification reaction and synthesize nitroglycerin compounds from glycerol used cooking oil.

This research was carried out in several steps, namely, processing used cooking oil into pure glycerol, determining density and analyzed by testing Fourier Transform Infra Red ( FT-IR).


The results of the functional group of the used glycerol FT-IR spectrophotometer showed that the used cooking oil was true glycerol as evidenced by the presence of CH and OH groups respectively at wave numbers 2884 cm -1 and 3279 cm-1, the density test obtained was 1,21 g / ml. Nitroglycerin synthesis tested by FT-IR showed that in the true synthesis results the presence of nitroglycerin as evidenced by the presence of  CH group at wave number 2884 cm-1, loss of OH group at wave number 3279 cm-1 and the formation of CN groups at wave number 1500 cm-1, The density test obtained was 1.54 g / ml which was close to the theoretical nitroglycerin density of 1.6 g / ml which showed that it was true that there was nitroglycerin in the synthesis results.
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