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INTRODUCTION

he use of palm oil in Leod dates back
3 000 vears. At present 0% of palm oil
is uscd in food preparation or lood
manufacture worldwide. The remaining
LO% of the palm oil and its products are
wsed Tor non-edible applicationsg, mainly in the soap
industry and the manulacture of oleochemicals.

TRADITIONAL USES

The liguid fraction of palm oil, palm olein, is widely
uscsd for frying. In fact, in Malaysia, 0 is now the
main cooking oil used in most hovscholds, Its longaer
frving life, and its reduced tendency o foam and
polymerize, makes it a beller Irving ol than corn or
soy bean oils (Augusline ef al., 1988). For industrial
frving, eg of instanl noodles, palm ol s wery
suilable (Masashi ef al., 1983). Palm oil owes s
powesd nxidative stability 1o ils composition: it contains
only a trace of the unstable linolenic acid but a
moderate amount of the more stable linoleic acid
(109125, The tocopheral (380 - 89O ppm) acts as
an effective natural antioxidant (Gapar, 19%).

As g semi-solid fat, palm oil is used as a major
compoencnt in shortenings, margarines and vanaspati.
According w Matz (19723, the term shorfening
comes from the word ‘short’ meaning tender.
Originally shortening referred w fat, primarily lacd,

which was used 10 shorten baked products {Chrysam,
19835%, Shortenings originated [rom the United States

and were pmduu{:d as a substilute Tor lard (Bennion
and Bamford, 1973),

Unlike margaring, which is an emulsion of oil and
waler, shorlening is pure {1005 ) oil and fat (Bennion
and Bamlord, 1973) There are many types of
shortenings, cach tailor-made for a parlicular
application. There are also gencral purpose
shortenings which are used Ior several applicalions,
Shornenings are uscd in the preparation of many
foods: among theie applications, they are used in
cooking and frying, and in the manufacture of
hakcry products such as cakes, cockies, rusks, walers,
pastrics and brcad (Albancse, 1983; Okkvung and
Pomcrang, 1983: Niclson e af,, 1984; Bimbo, 1989;
Nor Aind, 1992). Other related bakery products
include cream fillings and icing. At 20°C palm oil
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has a 22% o 25% solid fat content and is a
valuable ingredient [or shortening formulations. Palm
ol can be blended wilh butlerlal  Lor use a5 a
biacuil shorening, or alternatively diacety] Davouring
can be added to palm oil shoriening to give the
desirable bultery taste (Nor Aind ef al, 1991, A study
on some shorlening formulations based on palm
products in combinalion with alher vegelable oils
has been published v Nor Aini et af., {1985, They
reported that a high palmiuc aciud conlent was good
for acration of fatfsugar mixlures. The resulls ol the
study  indicated thal palm slearin-cotonseed il
(3:2) shorlening was best for aerated cream filling
and that a hlend ol palm stearin and low erocic acid
rapesced o1l was very economical and perlormed
excellently in cakes. For application both in cream
fillings and baking, interesterificd palm olein was
the maost suitable material,

Margarine is a type of emulsion consisting of fat and
waler, Although the original purpose in developing
MECZAring was o imitate butler, there has singe been
aconsiderable diversitication of margarine producls,
which now include:

* Table margarine in tubs

’ Table margarine in bloCk [orm
" Creamyfcake margaring

. Margarine for tropical elimales
. Puff pastry margarine

There are alao low-calorie spreads which are similar
o margaringe in their physical behaviour but bave a
much higher water contenl. The physical properties
of margarines are largely determined by the fal
companenl and these propertics vary with the type of
product. Thus twh margarine are soft and arce
spreadalble straighl Trom the relrigeralor. Table
margarines in packets are nol oas soll but are
spreadable at room  lemperature, whilst cake or
cream margarines are a litle firmer than table
argarines, Al the extreme end, pastry margarines
are much firmer, in order to give the flaky textuee 1o
the end produgl. Palm olein is suitable as the liguid
component ol margarine blends, while palm stearin
or hardened palm oil can be used as the solid
component (Boerger, [9E 1 Ward (1988 recommen-
dedd that at least 10% of palm oil be incorporated in
canola-bascd margarines. Palm oil and palm oil
products: have also been found 1o he very gocd

ingredients for put pastcy margarine (Teah and
Cmng, 1956},

Vanaspall or vegelable ghee is a major commodily
in counleies such as India, Pakistan, Egypl, Saudi
Arabia, lrag and Iran. In India and Pakistan,
consumers preter a product with a granular texture,
O the other hand, in Irag and [ran, a smooth texture
is preforred. Kheiri (1982a) reported that vanaspati
from India contained between 5% and 2085 of palm
o1l products, A higher percentage, of up 1o 0% of
palm o1l products, has been reporied m Pakistan
vanaspall lormulalions (Kheiri, 198203,

Palm oil and palm kernel oil are alse ideal raw
matertals for confectionery fats, Confectionery fars
nclude cocon butler equivalent (CBE), cocoa butter
subslilule (CRBS), coaling fat and dolfec fal. An
mmportant funclion of a [al in chocolate and
confections is 10 hokll the other ingredients together
in a0 aceeplable form before they are caten, The fat
content of chocolate or of a coating is approximately
33% (Haumann, 1'984), In the EEC countrics, cocoa
butter equivalent (CBE) based on 2-oleo disalurated
fatzs can legally be added up o 5% in chocolals
products {Kheiri, 19821).

Ciocoy butter bas a desirable sharp melting property
as g result of its unigque chemical composition: it is
high in POS triglycerides. On the other hand, palm
mid-fraction (PMF) is high in POP, In arder 1o bring
oul the desirable sharp melting characternistic, PMEF
can e ended with  [ractions [rom Sal, Shea or
Ulipe which arc rich in 8O3 wiglycerides (Berper,
19813, Cocoa butter cquivalent can be used in
chovolate-type and non chocolate-tvpe contections,
i coaling and moulded products as centre fats, or as
an exlra coating laver w protect the centre tats from
migraling o the surface,
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Cocoa butler substitutes (CBS), which are mainly
used o produce imitation products, can be divided
into lauric and non-lauric types. Lauric-based cocoa
bulter substitules are made from palm kernel oil,
while the non-lauric based ones are mada [rom palm
oil in eomhbinalion with other vegelable oils.

CURRENT USES

The newer applications of palm oil in foods include
its ws in emulsion-based, powdered and convenicnce
food products. The desirable quality in emulsion-
bascd products such  as mayonnaisc, lce cream,
coffec crcamer and filled milk depends  on the fats
they contain.

Mayonnaige 15 a comhination of oil (80%), waler,
acid and cgo yolk. The oil is nol stable unless it has
been winterized (Berger, 1953). Butterfat has been
traditionally used in ice-cream, but palm oil and
palm kernel oil are now wsed commercially Lo
replace il The [al contenl in ige-gcream 15 9% -12%
(Berger, 1989}, Ice-cream made from palm kernel
0l has desirable properies, Il melts quickly and does
not leave any greasy residus on the palate.

An important function of a coffec crcamer is o
produce a desirable colour change in drink, Coffee
creamers are available in three forms; namely
powilered, ligquid amd Erozen, The non-dairy creamers
are used as subshlules for cream or milk in cofloc,
tes OF cocos drinks, Hydrogenated palm kernel oil is
an ¢xcellent raw  material for cotfee  creamer
because of 1ts good palatability and high resistance
o exadation.

Buttcrfat is used in full-cream sweelened condensed
milk, but it can be replaced with a vezetable oil, for
example palm oil, to give a product known as 'illed
milk'. Palm oil is vsed because it is more economical
than other oils and is casily available. In addition, it
15 more stable to oxidation than butterlal. Filled-milk
poweder can be made [rom skimmed-milk powder
recombined with refined palm oil.

Anather use of a palm oil produoct is in infant food
[ormulations, The low-melling olein has been Tound
very suilable Tor wse in infanl Tood formulations
when hlended wilh other vegetahla otls, Low-melting
olein contains 10%-15% palmilic acil in the 2-

-

position ol the glycerol chain. This contributes o the
high digeshbility of the product {Traitler ef al., 1985).

Apart rom the prislucts mentlioned abowe, there are
many other loods which contain palm oil and palm
kernel oil products. These include soup mixes, cake
and dessert mixes, rendang or curry mixes, sardines,
buaked beans, breakbast cercals, shrimp-paste powaler,
bouillen, pesnut buller and beverages. Palm oil
products bave also been used as a spray o1l on
biscuils,

FUTURE USES

An important future application of palm oil in food is
the vse of red palm il or red palm olein in cooking.
Rexl palm il 15 a highly nutriiouws il rich in vitamin
E and B-gcarotens. The deep red colour of the oil
blends well with ingredignts such as chilly and curey,
making the dishes more altraclive and appealing
(Wor Aini, 19903, The use ol red palm oil is a
possible allernalive means of combatling vilamin A
deficicney, which is prevalent in many countrics, In
addition, nutritional studies have indicated that -
carotene and vilamin E have anli-cancer properlies,
enhance the hody's delence mechanisms against
infections, and increase fertility, and that vitamin E
in particular delays the process of ageing, Palm
vitamin E, particularly its tocoirieno] component, is
a good antioxidant and s & promising therapeutic
agent Tar human health (Gapor, 1990h0).

Another promising application ol a palm oil produoct
is the use of refined, hleached and deodorized (RBDY
palm olein of high iodine value (IV) as salad oil, The
use 0f palm olein as salad oil can be made possible
iy Tlending il with other vepelable oils, Studies on
the cold stalility of such oils are in progress. Yel
anpther potential vse ol REIY palm ol 18 as a
harbecue oil. Is high stabilily and Bland lasie makes
il & good choice [or Ihis application, The oil acls a5 a
Havour carrier and it also prevents the barbecued
meat from drying ouf, so that cne ges a joicy and
tasty end proluct.

CONCLUSION

Pulm 0il is indeed a versatile oil. s applications are
varied and it can be used in almost any food. Thanks
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io modern technology, palm oil producls can he
tailor-made to suil any parlicalar application. Not
only versatile, palm oil 15 also very nulrilious,
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