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Physicochemical Properties and Processed Utilization of Palm Oil
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X 1. aAmiEY BRAE BA 2 Bi6E Bk

T+ F 09 1982 1984 1986 1987
A 7 F 5,724 12,830 12,710 15,000
A # 7,905 3,430 2,220 3,000
= A EA I S S 13,920 12,550 16,840 13,000
2EFA7E 866 1,230 520 -
7] €} 79 1,480 460 8,000
A FEA o] S 1,485 5,400 950 4,000
) A 29,913 37,260 36,500 43,000
N 80,881 107,240 154,160 163,000
22 # 82,349 84,000 117,990 124,000
= 4 F A o A # 19,002 20,000 10,740 28,000
d A # 2,483 1,850 4,970 9,500
£ Wl & 5,821 160 19,190 -
7] €} 8,273 16,790 - 19,500
o + | 65,168 70,950 35,420 42,000
5 B A € | 2,000 940 4,700 -
7] e} - 6,310 47,000
) A 265,977 303,730 353,480 391,000
3 A 295,890 340,980 389,980 434,000
AF8(%) 10.9 9.4 9.9
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E 2. b, gel R gasele Rt

HeRhEg (%) i
Y o i gedal gavol
Oty
Lauric 01-04 0.1-0.6 0.1—-04
Myristic 09—-14 09—14 1.1-1.8
Palmitic 419—46.7 37.9—47.8 46.6—73.3
Stearic 4.3—5.1 4.0—-4.8 4.4—5.6
Arachidic 0.3—0.7 0.3—0.8 0.3-0.7
Mono 714y
Palmitoleic 0.1-0.3 0.1-0.3 0.05—0.2
Oleic 37.3—40.5 41.2—43.6 15.6—-37.0
Poly A5f0%%
Linoleic 9.1-10.6 10.4—13.4 3.2—-9.0
Linolenic 0.05—0.6 0.1-0.6 0.1-0.6
S =E(Wij's) 51.0—55.3 56.1—60.3 21.6—49.1
Slip point, C 33.2—38.9 N.M 44.6—56.2
Cloud point,c N.M. 6.1—14.3 N.M.
it : N.M.—Not Measured.
3 3. Palm Fl32] Tty esr
A = -+ (PPM) I 2 F-5-=3(PPM)
Sterol 8 <F 300 Q1 2| A4 500—1,000
Cholesterol 4% Alcohol 38 <} 800
Compesterol 21 Triterpenic alcohol 80%
Stigmasterol 12 55 % Alcohol 20
3—Sistoserol 63
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X 5. &5Emige! AOM #@IEgk

FAT/OIL AOM(hrs) v
Soybean oil 12—15 132.9
Rapeseed oil 15—-20 1174
Palm oil 50—60 52.9
Lard 3—10 71.0

(Tocopherol&&izs )
Tallow 10—20 51.6
(Tocopherolégirin)
Coconut oil 200 o4} 8.1
Cotton seed oil 16 112.2
Sesame oil 100 1115
Sun flower oil 11 134.9
Rice bran oil 21 104.7
Corn germ oil 23 125.3
Safflower oil 9 1429

7 . AOM=Active Oxygen Method
IV=Iodine Value
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