Epoxidized Fatty Acids – Versatile Substrates for the Synthesis of Interesting Novel Fatty Compounds.
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Epoxidized triglycerides can readily be obtained by epoxidation of unsaturated vegetable oils. Epoxidized soybean, linseed and castor oil are commercially available. Vernonia oil is a naturally occuring epoxidized vegetable oil. Transesterification with methanol using a new heterogeneous basic catalyst yielded the respective methyl ester without affecting the epoxy functionality. The epoxidized methyl esters were reacted with sodium azide to give azido alcohols. The azido alcohols are versatile substrates for a manifold of transformations. They could easily be hydrogenated to give interesting amino alcohols. Furthermore, reaction with triphenylphosphin gave aziridins that show remarkable biological activities. Moreover, epoxides can easily be activated by acids. Thus, epoxidized soybean and linseed oil can be cationically polymerized and reaction with BF3 . Et2O in the presence of nitriles yielded oxazolines.

