Name : _______________________________
Fats: Unsaturated. Saturated and Hydrogenation
Read the information, then answer the questions….
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1. Which type of fats have double carbon-carbon bonds?  ________________


2. What happens to the double carbon bonds during hydrogenation?  

______________________________________________________


3. What catalyst is used during hydrogenation?  _______________


4. What is the temperature used during the hydrogenation process? __________


5. Why is saturated fat more suitable for making margarine?  

_______________________________________________________________
Saturated fats have as many hydrogen atoms attached to carbon atoms as possible . There are no double carbon-carbon bonds. These fats are harder than unsaturated fats





Unsaturated fats have double carbon-carbon bonds. They tend to be liquid at room temperature. To harden them extra hydrogen atoms are added, and the double carbon-carbon bonds are removed. This is usually done by reacting them with hydrogen gas at 600C and using a nickel catalyst to speed up the reaction. This hardening process of fats is called hydrogenation. 
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In this diagram the double carbon-carbon bonds of an unsaturated fat have been removed by hydrogenation. The resulting saturated fat is much harder. 





Saturated vegetable oils are solid at room temperature, and have a higher melting point than unsaturated fats. This makes saturated fats more suitable for making margarine. 








