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Extraction and Refining of Palm oil
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PALM OIL
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Melting Point :
50~51r
Cloud Point :
275C

Congeal point:

Fractionation
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SOLID PART

LIQUID PART

Yields: 30.5%
Melting Point :
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Cloud Point :
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Yields: 69.5%
Melting Point:
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Cloud Point:
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SOLID PART

Yields: 32%
Melting Point:
28¢

Cloud Point:
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Congeal Point:
24°C

LIQUID PART

Yields: 68%
Melting Point :
23.5¢C

Cloud Point:
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Congeal Point :
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