50

UTTUIUNTH

. Available:http://161.142.157.2/home2/home/rev03 content.htm

(Accessed:15 /04/ 2005)

. Yoo, C.K. Priority needs and project proposals on technology from

renewable sources in the Asean region. Malaysian Palm Oil Board.

. B9z lenannssg de5md dauwi ssvned dumstian UszAia nesAn uay

199041 Lgﬂ’)’]ﬁ?‘m.(2546). @'ﬁ@wauﬂm‘rmmzmi@“ﬁ)mu S ADLY

NINLNTFITNLR NUINUIRLUAWATUATUNT 1A TNDY d9Tan.

U 8-10.

. Augustine S.H.Ohg. (1994). “Nutritional aspects of palm oil : an introductory
review”. Asia Pacific J Clin Nutr. 3, 201-206.

May, C.Y., et al. (2003). “Value-added products from palm-pressed fiber”.
MPOB TT 207. 193, http://mpob.gov (Accessed: 19/09/2003).

Pushkar, B., Rosalynd, R., Narendra, N., Moreiro, A.C. Wa& Moreira, R.A.
(2003). “Characterization of principal nutritional components of
Brazilian oil palm (Eliaes guineensis) fruits”.Bioresource Technology.
87, 1-5.

Ong, A.S. and Goh,S.H. (2003). “A Healthful Cost-Effective Dietary
Component”, Food Nutr Bull, 23(1), 11-22.

. Sambanthamurthi, R. Sundram, K. and Yew-Ai, T. (2000). Chemistry and
Biochemistry of Palm Oil. Kuala Lumpur: Palm oil Research Institute
of Malaysia.

Ong, S. H., Chuah, C. C. and Boey, P. L. (1977). Preliminary study on Olein
Stearin Separation of Palm Qil. In International Developments in Palm
Oil. Earp, D. A. & Newall, W. ed. Kuala Lumpur : Rajiv Printers, 281-
290.



10.

11.

12.
13.

14.

15.

16.

17.

18.

19.

20.

51

Deffense, E. and Tirtiaux, A. (1985). “Fractionation of Palm Qil”, Jaocs, 62(2),
376-385.

Rossell, A.B., King, B., and Downes, M.J. (1985). “Composition of Qil”,
Jaocs, 62(2), 221-230.

Available:http://www.mpopc.org.my/grpof.htm (Accessed:27/8/2003).

US. Department of commerce. STAT-USA on internet. Thailand health foods-

market assessment, http://stayegis.ic.gc.ca/SSG/dd73511e.html

(Accessed: 04/10/2003).

Available:http://www.doa.go.th/public/plibai/plibai_46/january%2046/palm.ht

ml (Accessed : 26/05/2005).

Araujo, M. E., Machado, N. T., Franga, L. F. iaz Meireles, M. A. A. (2002).
“Supercritical Extraction of Pupunha (Guilielma speciosa) Qil in a
fixed bed using carbon dioxide”, Braz. J. Chem. Eng, 17(3).
Available:http://www.scielo.br/scielo.php?pid=5S01046632200000030

0005&script=sci_arttext&ting=en (Accessed : 02/06/2005).

Baljit, S. G., Sandra, D. D. and Suresh, S. N. (2002). “Lipid shortenings : a
review”, Food Research International, 35, 1015-1048.

sLuA Fugassns . (2538). “maAnEINNTLENE A uLaZ el LN g
IIlnedBNIANNAN”, AngdnusaAnIsuAEas @197 193AINT TN
AN, NUINENREAITATUATUNT.

Goh, E. M. (2002). “Applications and uses of palm and palm kernel oils in
speciality products”. Malaysian Oil Science and Technology, 11 (1),
46-50.

Chow, M. C. and HO, C.C. (2002). Journal of Oil Palm Research,14 (1), 25b-
34.

Zaliha, O., Chong, C.L., Cheow, C.S., Norizzah, A.R., Kellens, M.J. (2004).
“Crystallization properties of palm oil by dry fractionation”, Food

Chemistry, 86, 245-250.



21

22.
23.

24.

25.

26.

27.
28.

29.

30.

31.

32.

33.

52

. Available:http://www.ccohs.ca/oshanswers/chemicals/[d50.html

(Accessed: 06/2005).
Available:http://www.iseo.org/ffo_6-7.htm (Accessed:14/04/2005).

Albert L. Lehninger. (1975), “Biochemistry Lehninger”, Spark, maryland, 2nd
edition.

Anonymous. http://www.abscott.com.au/chemistry.html (Accessed: 28 / 7 /

2000).

Kiyotaka S. (2002) “Crystallization behaviour of fats and lipids-a review”,
Chemical Engineering Science, 56, 2255-2265.

Larsson K. (1966). “classification of glyceride crytal forms”, Acta Chemica
Scandinavica, 20, 2255-2260.

Available:http://class.fst.ohio-state.edu/fst821/Lect/polymor.pdf

Aleksandra, S.C., Gyorgy, K., Marcin, L. and Edward, S. (2005). “X-ray
diffraction and differential scanning calorimetry studies of
B’ 7P transitions in fat mixtures”, Food Chemistry, 92, 133-141.

Ong, S. H., Chuah, C. C. and Boey, P. L. (1983). “Fractionation Studies of
Palm Qil by Density Gradient”, Jaocs, 60(10), 1755-1760.

Masturah, M., Harcharan, S. and Masitah H. (2001). “Supercritical CO,
fraction of crude palm oil”, J Superclitical Fluids, 20, 45-53.

Stein, J. and Smith, G. (1964). "Introduction to lipid separation methods”. In
Techniques In Lipid and Membrane Biochemistry Part 1 (Hesketh, T.
R. Kornberg, H. L. Metealfe, J. C. Northcote , D. H. Ogson, C. I. P.
and Tipton, K. F. Editors), (B4/1).

McNair, H.M. and Bonelli, E.J. (1969). “Qualitative analysis”. In Basic Gas
Chromatography, 5"edition. Varian Aerograph.

deMan, J.M. and deMan, L. (2001). Polymorphism and texture of fats. In: N.
Widlak, R. Hartel and S.S. Narine,“Crystallization and solidification
properties of lipids”, AOCS Press, 225-235.



53

34. Available:http://nome.planet.nl/~skok/techniques/hplc/eluotropic _series exte

nded.html (Accessed: 03/11/2002).

35. Available:http://www.wcrl.ars.usda.gov/cec/java/solvents.htm

(Accessed : 29/2005).
36. Available:http://131.104.156.23/Lectures/CHEM 462/462 Alkali.html

(Accessed : 28/2005).



