PRODUCTION OF RED PALM QIL/

=

o

I
PORIM TT NO, 23

PORIN INFORMATION SERIES

ISSN 0128-5726

INTRODUCTION

whe il palm a5 the mosl prodoctive aof oil-heasing
plant spezics. Commercial plaoations in Malaysia

arg knoeeen 1ooyvicld betwsen 3-5 fonnes of crede palin

cilfhectaredvear whick is abour 100 Limes

the vield of oil abtned Tome elber oflaeed crope,

Corude prashie o liedein i wlse knusn

profreatmienl 15 carrisd cul using phosphoric weid, tellowed by
neutralization with sodiom hedroside and water-washing. This
eriercise removes undiesirable imporites such oz phospholipids
Cpuims}, trace metals, soaps, free-fary acids, efe from the crude
el The oeutcalized oil is then Brought wthe deodoricer where
ir i aubjeered oo a rather mild heat treatment under vacoum m
remneve Joodslune, Tree-loe acids, oxidiosd materials,  odeurs
and off-Mavouwrs whilze at the same dme retaining moch of e
carolenes and vatamin-I,

b contain & significant aimouant
(OLA-0L07%0 of corenes which
is responzilde for the distinetve
deep red-crunge coleuration of the
il AT tha
comeenirition, cruds palm oilfelein
i citsily one af the vichesn sooces
malural carotenes. Ironically,
under the curment practices of
velining the crade ail fe by the
chomical ar the physical refining
all the valuable wnd
nucriticnally imporant camieness
wre destreved . Since the polentwl
availability of the canienes Dz
our Cgolden-crop’ s estimared al
arowd S0 wnnes by the year
SUOLL wodified cherical refining
prceeess nas heen developed o
Lo s omuch s possible the
vitluahle carstencs while ar ths
sibene s mgintaining  cther
asprects ol a pood quality refined

ol

leviel ol saralenes

ul

[ress,

PRODUCTION
TECHNOLOGY-PILOT
PLANT TRIAL

M badch tepe pila plant reflining facility copable of [::-Iuducing\"&
25-T3 kg of zither relincd, hleached and deodorized, or
newtralized, bleached and deodoreed  pabn ailfolan per baich
is s without any sdditonal Facilivy. Basically the modifizd
[IRCCSER inwnlves M -TEEANmEl Gl e crds |__|::||1|_ o Kol aind

Ken' ponti ool & menien’ ohemicnd reficing rome -\.,'.:IF"

desdocization of the pre-trewted oil ab low emperatures. The |

b

PRODUCT

Excepn fon the colonr, the el
pulme walfolein producesd by the
rnelifies] methond Tas been Toond
e conlorm e the POREAN
specitications, A ypical
exinmple ol the  phoesical ard
chemical charateristcs of the
product is showen in Taids £ As

i b oseen he |||1\;||_||:I alsis
ha= 0 very rood rexistance
apainan exicdarion as reflected by
i long meiuction period of 24
hars, M oy polvimer content
ol abown 0055 o Tree I':|'|',:-,-
aciads o = 015w brghe stk
poine of aver 20050 means that
it is a gned Fryineioconking il

Lis Lo caantents of Cul Feoand P
is anorher andicaticn of s
gquislity wod also rellects  the
citectivenass of the meditied
et ”'g'l Preseng al These
clemesnts 5 kiiewn W huve
demvimental effacrs on skorage
arl amadaiee soabnlinees of the ail, B rnpeatantly fhe |||'-:_'-:_||,||,:I
rerainad abonar TS and WIS of the anginal levels of camencs
ol watmin- I respies ey I polden deepered-orange colour
is camecially ettraetive and canncd he matched by any other ails.
Laast But son Jepal, semsary evilenlions cumied cyver an exlendad
periad of fime showed that the perodoct is bland in tasee, free

fromn any vanill smell and ofT-Tlavouwr,
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FARLE LLa0YE CHARACTERISTIOS OF RED PALY! OLEIY ORTAINED Y AODIFIEDR CHEMICAL REFINIMG PROCESS
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APPLICATIONS OF RED PALM OIL/OLEIN

Che red paden elein s isdeal o enbsoce the ved coleumtion in

cartain dishes. This has becn demonstrated in the propasation of

satiy =auce, curry wnd sambal, I howseheld skallewssor-Trying
activities where a small amount of oil (s normally subjecrzd m
quick hentng and whmest all the cal 15 absorbed oo the Toed,
Tl |1il|'ll o lelein 1 |_||.!I'i'|i'|._:|:_.' suilahle since mosl af the
carotenss remuin intact wnd are pheorbed by the dood. This can
L::|-.i|I'.- bz slusiiy i the |'||'L:|'|:J|:'|Ii:||'| ni '.-."rll:.'.llll.;' marowik vigsak’ oar
chivken landoor o which the dishes oeguired an appealing
red colouration.

A indusrial scale, red palm pilfolzin can be seen as a pracocal
substitute e the svothets Peoarotens presently  ueed gz a
enlnusing agent as well for as for the pro-vitamin A reguirermen
in commercial production of light vellow margarines, Anily s
by HPLE dane in PORIM revealed that some 30%-35% of the
rasurial carotenegs in the red palm-olein ure B-carotene. Thus by
|1|1!:'\-.'-|1_i|_|||:_-_|q'|:\-.' iul-:_iin_E red palm ailfalein ||||'-.:|.'I|:.- methe nesmal
Tight-coloured” refined oilisl, marearines with the desieed
_':'-'““'-"" colo il [ GitEmin A content can b |'|-'-;|r||_||_;:._'__

Aovery fine. unitorm, dried posadered  maderial known s
rmicrpzncapsulated producty in o which red palm ailfolein is the
core-material, has been successtlly produced. These procdocts
hesdiles HFIL L FLAE I BT 1) e i "-|ig||! el colonr, are ol VEI'Y
sluble, ensily soluble and digesied, soce they  can sel s
carriers of the matural colouring weents, pro-vitamin A and
vitamin-E, their potential vses are enormons, namely in food
processing, phimmiacesticals, cosmenics, o,

Pop corn, o favooriee snack among children and adulos, iz
normally ‘popped’ ineither coconue, palm or hvdezenated com
ils. Hewewer, the colour of  the product is dell and less

appealing. To overcome the problem, seme producers add
synthetic: colouring agzent (fi-carciena; so that their prosdocts
dppear shimng pellow. This can also be achievesd by poppiog
papecorn i either ed palem ailislemn or s hiends with the thes

1Y PY  Smoke Pt Polymer Fe r Cu LI
i e ppm pEm ppmo pEm

Rt 5 R el 1 - A

ST =55 10 15 [P R B 7 801 44

TR AN e TR T RO TV .'.ll'-ll'm T MAIRE ) inclin LR
arls, Wast of the matural carctcnes ase not Sestroved during the
paEping process but are shsorbed into the snock Toed,

NUTRITIOMNAL IMPORTANCE OF CAROTENES

Fed pulm oalfolen s one of the vchest sources of [camrene,
a prooursor of vitemin A owhich i essenosl m o the  preventan
nf vight blindaess. A number of epidemiclegical studics have
recently posiulatzd ks anb=cancer effects, [bearatens i also
assnciarcd wirh the retardation of the  aging process and
citaract Tormubcas, Inosddicon, o« canden
found 15 ed palm eilfelein, have larely been reported o be o
more potent  anu-cancer agent than Bocansenes,

which i alen

CONCLUSION

Caromenc-rich red palm oiliolein of editle guality and  long
shiell= Tl con b produced osing a modified chemical refining
process. Becavse no Bleuching earth 15 usedd, the processing
et than the existing chemical refining practice.
Existing chemival refining fueibtes can be wsed withowl any
changes and wirth ne addicional insalladon necded.
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