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As mentioned above we can conclude that the solvents are different
from each other in the extraction of soybean oils under study and that these
solvents effect the properties of the studied oil in the search.

As the average refractive index was not effected by the solvent
average saponification value and iodine number and the acid value was
varied in the solvent effect on the average of these qualities of the oil.

Was the highest average number saponificatin in the case of the
use of acetone and the least in case of using hexane. And the highest
average iodine number in the case of the use of acetone did not reach the
difference in the case of the use of acetone to the extent that the moral in the
case of the use of chloroform. As well as in the average acid value was the
highest average in his case the use of acetone. And also the average number
of peroxidase acetone is the second average after diethyl ether and the
difference between them is not significant.

Therefore, this research reflects that the use of diethyl ether prefer
other than solvents in extracting oil from soybeans.
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