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ตัวยอและสัญลักษณ

น.น. = น้ํ าหนัก
oC = degree Celsius
psi = pounds per square inch
MPa = megapascal
K = degree Kelvin
g = gravity
vol = volume
mg = milligram
kg = kilogram
CPO = crude palm oil
GC = gas chromatography
RRT = relative retention time
OFN = oxygen-free nitrogen
FAME = fatty acid methyl ester
SFA = saturated fatty acid
MUFA = monounsaturated fatty acid
PUFA = polyunsaturated fatty acid
DSC = differential scanning calorimeter
LDL = low density lipoprotein
FFA = free fatty acid


