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CRUDE  PALM OIL
CRUDE  PALM OIL  is derived from the outer pulp fruit of the oil palm tree, Elaesis guineensis. 

Generally, palm oil is processed in fractionation into two different products, which is palm olein and palm stearine. Each of these materials still undergo three levels of processing, to make it a refined, bleached, and deodorized palm olein and 

PALM STEARINE that is used  in the production of margarine and analogue products.

Crude palm oil (with deep orange-red colour) has a very low oxidative stability because of the presence of high level beta carotene, which acts as a  pro-  oxidant. But during refining and bleaching, these beta carotenes are removed,   so that Refined- Bleached palm oil has better oxidative stability
· REFINED BLEACHED AND DEODORISED (RBD) PALM STEARIN{ SPECIFICATIONS}

· FFA (AS PALMITIC) 0.2% MAX

· MNI 0.15% MAX

· IV (WIJS)    48 MAX

· M PT DEGREES C (AOCS Cc 3-25) 44 MIN

· COLOUR (5 1/4" LOVIBOND CELL) 3 RED MAX
PALM KERNAL OIL  The fruit of palm tree, Elaesis guineensis, is the source of two distinctive different oil types. The outer pulp contains palm oil, and the nut in the fruit contains kernels that are the source of palm kernel oil.  Even though derived from the same plant, they differ considerably in characteristics. The Palm  kernel oil is similar to 

Coconut oil (high in Lauric fatty acid, which is very stable to oxidation).
· Iodine Value               : 51.0-55
 Saponification value : 190-202

· Solid Fat Content (NMR),%
 at 10ºC : 47-56
 at 20ºC : 20-27
 at 30ºC : 6-11
 at 40ºC : 1-6
· Fatty Acid Composition,%
 Myristic C-14:0 : 1-1.5
 Palmitic C-16:0 : 42-47
 Stearic   C-18:0 : 4-5
· Oleic         C-18:1 : 37-41
 Linoleic     C:18-2 : 9-11
The quality of oil and fat as raw material is measured by using several physical and chemical analyses. These are the analyses that we used in measuring the quality of oil and fat:
TEST PARAMETER
TEST METHODS
OBJECTIVE
Moisture content

Metode hot plate AOCS Ca 2b-38

To evaluate moisture as one of the non fatty impurities in oil and fat product.

Iodine Value

Wijs Method AOCS Cd 1-25

To measures degree unsaturation of oil and fat product.

Colour Lovibond 5 ¼”

AOCS Cc 13e-92

To measure colour and appearance for performance and aesthetic qualities of oil and fat.

Free Fatty Acid

AOCS Ca 5a-40

To detect degree of hydrolytic rancidity in oil and fat.

Peroxide Value

Titrimetric

To detect degree of oxidative rancidity in oil and fat.

______________________________________________________________________

CRUDE  SOYA BEAN DEGUMMED OIL
SPECIFICATION
FFA (AS OLEIC, MOL. WT 282)   
BASIS 1.00%, UPTO MAX 1.25 % 

(FFA BELOW 1% ACCEPTABLE.)                                                                                               

MOISTURE AND VOLATILE MATTER
MAX 0.20 %
IMPURITIES (INSOLUBLE IN PETROL ETHER)  
MAX 0.10%
SEDIMENT (GARDNER BREAK TEST) 
BASIS 0.020 %, UPTO MAX 0.025%

(LECITHIN BELOW 0.02% ACCEPTABLE.)
COLOR (LOVIBOND CELL 1 INCH )                     
NOT DARKER THAN 50 YELLOW AND 5 RED
FLASHPOINT

MIN 250 DEG. F (121 DEG. C)

UNSAPONIFIABLE MATTER (AS PER NOPA

MAX 1.50 %
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