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Abstract

Physico-chemical properties of Crude Palm Qil (CPO) produced in Southern
Thailand were studied in order to obtain basic background of the economically
important product. The properties and percent yield of stearin and olein which were
fractionated from the samples by centrifugation at different types of medium
solvents (acetone, 2-propanol, 1-butanol and diethylether) were also verified. The
result from this study will be useful as aknowledge for futher reseaech in order to
produce other value-added products.

In this study stearin-olein were fractionated at ambient temperature
separation by centrifugation. The results showed that the percent yield of stearin
without any medium was 10.6% while those using ethanol, 2-propanol, 1-butanol,
acetone and diethylether as medium were 13.9, 12.9, 9.8, 9.1 and 3.6%,
respectively. It appeared that triglyceride is a major constituent (app. 97%) in both
CPO and stearin obtained from all the experimental conditions.

Fatty acid analyses using GC with capillary column indicated that CPO
comprised mainly of C16:0, C18:1®m12 and C18:0 with 62.53, 23.90 and 4.28%,
respectively. Although similar profiles were found in all stearin samples, markedly
higher content of C16:0 was observed. Results also revealed that the constituents
of saturated fatty acid, monounsaturated fatty acid and polyunsaturated fatty acid in
stearin fractionated from all conditions were range from 83 - 94%, 5 -15% and 0.9 -

2%, respectively.
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