2024 ﬁ\ﬁ f.‘:& @\...J\ Saal! ISSN:2790-0614
o) iy ol anal ol Aoty 43U 5l o 31 dualys

t\.ﬁ dg0 Ol i Olalugs 298 Jgu ! Ky 9 Sl &Sy Yy

2024/5/1 : 231 s 2024/2/18 : a8 51} 2024/1/13: 45t it

L) ol i bl el Rl dplll el el LSl 0Ll ol anld Coud) e T 1 adsundl
Sy ¢°33.86 ol eVl b O faall (3 piall el 2slasSUly alpdl) (ol il ogbl | faall wiall el 2slasSJlg
obe 23090028 35 (%12 wendl dbasy (2°15.6 @alall Cladl L) (1.4464 05 LSV falesy (0.902 o5
o2 100/55 23457 (5301 3 0ls % 0.524 iadl 12 slylls v/ pymslisy dnShyn
oronl) 2SIy a5 ole) (e ) 1l SadST
Study of the physical and chemical properties of saman manufactured using
the traditional method

* Mabruka milad mwsaa
* Assistant professor:Mabruka.ali@omu.edu.ly
* Abdalrasol Awad Bo Sultan
Assistant professor: abdalrasol.bousltan@omu.edu.ly
*.Hanan Mahmoud Saleh
* Assistant lecturer: nonasalhe089@gmail.com

:Abstract: This research was conducted to study the physical and chemical properties of
saman manufactured in the traditional method. The study included estimating the physical
and chemical properties of saman manufactured in the laboratory. The results of the physical
and chemical properties of the saman manufactured in the laboratory showed that the melting
point was 33.86°C, the specific gravity was 0.902, the refractive index was 1.4464, the
apparent hardening test was 15.6°C, the freezing point was 12°C, the saponification number
was 230.9 mg KOH/g, materials Unsaponified 0.524%, and the iodine number was 34.57¢g
iodine/100g.
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