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named after S.Z.Gzhytskyj 
A CALCULATION OF INDEXES OF FATTY RAW MATERIAL FOR 

DRAFTINGCOMPOUNDING OF TOILET SOAP 
 Drafting of compounding of fatty mixture for cooking of mile basis of hard 
toilet soap is more difficult task, than at cooking of economic soap. Compounding 
must provide the good washing activity in the process of using soap both in a 
calaboose and in warm and moderato to hot water. In the article the calculation of 
component composition of fatty basis is conducted for the production of toilet soap, 
the comparative estimation of standard mixture of fatty basis is given and new 
mixture is offered with the use of hydrogenated fat. 
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