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Chemical properties of refine palm oils.

Parameter Refine palm oils

(mg/g oil) PO PS PMF
Acid value 0.097 0.039 0.105
Peroxide value 8.97 5.07 9.91
Saponification value 194.95 201.57 193.79
Iodine value (wijs) 58.59 39.10 56.44
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Properties of cocoa butter-like fat from modified palm oil.

Palm oil Reaction Reaction  Triglyceride  Free fatty Melting
Temp (°C) Time (h) (%) acid (%) Point (°C)
PO:St* 45 12 72.02 13.52 28.0
45 15 73.98 10.33 27.5
55 12 71.27 10.89 29.5
55 15 69.25 13.8 29.0
55 18 65.26 17.26 29.5
PMEF:St* 45 12 72.96 15.02 29.0
45 15 69.78 19.63 29.0
45 18 71.04 12.78 30.5
55 12 74.02 14.54 29.5
55 15 69.58 16.08 30.5
PS:St* 45 12 76.90 12.59 36.0
45 15 74.02 14.28 36.0
55 12 65.04 16.44 35.0
55 15 67.99 17.08 35.5
CB* - - 97.19 0.84 29.0

* PO = Palm olein ; PMF = Palm midfraction ; PS = Palm stearin ; St = Stearic acid

and CB = Cocoa butter
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Melting range of cocoa butter-like fat from modified palm oil.

Palm oil Reaction Reaction Onset T max Endset
Temp (°C) Time (h) (°0) (°0) (°0)
PO:St* 45 12 31.1 36.8 54.9
45 15 30.1 38.1 52.6
55 12 31.7 39.3 48.9
55 15 31.6 40.7 53.7
55 18 30.8 38.6 54.1
PMF:St* 45 12 28.8 38.4 53.8
45 15 30.1 37.8 52.7
45 18 30.9 39.1 53.0
55 12 31.2 39.3 51.1
55 15 30.7 40.4 54.3
PS:St* 45 12 28.9 54.5 64.8
45 15 25.6 50.6 61.4
55 12 29.8 48.6 59.0
55 15 34.4 46.8 56.6
CB* - - 31.5 39.6 48.1

* PO = Palm olein ; PMF = Palm midfraction ; PS = Palm stearin ; St = Stearic acid

and CB = Cocoa butter
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Melting profile of cocoa butter like fat (CBL) from palm olein with stearic

acid at 55 °C for 12 h (1) and cocoa butter (CB) (2).
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