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ABSTRACT

Production process of crude palm oil was carried out by extruding the palm fruits
that were steamed at high temperature. Temperature and time in the steaming process affect the
level of a- tocopherol and B-carotene in crude palm oil. The aim of this study is to determine the
best condition of production process to get the maximum quantity of o- tocopherol and B-
carotene in crude palm oil by varying temperatures in the range of 100-160°C, and varying
steaming time from 20-110 minutes. Determination of a-tc;copherol and [B-carotene were
analyzed by High-performance liquid chromatography on a C-18 reversed-phase column with UV
detection at 292 nm and 450 nm, respectively. The results show that the higher temperature and
the longer steaming time gave the lower percent yield of CPO extruded from mesocarp treated. In
contrast, the reverse was true for the oil extracted from mesocarp fiber at the same treatment
temperature. However, steaming time did not effect on the content of ct-tocopherol and B-
carotene in cpo extruded from mesocarp. It is important to note that }Jntents of oil still remained
in residual mesocarp fiber almost 5 times when compared with the extruded cne. Furthermore,
the oil samples comprised of relatively high concentration of a-tocopherol and B-carotene.
Therefore, apart from using as biomass fuel, it seems promising to use the residual palm mesocarp
fiber as raw material for production of these compounds which are the higher added value

products.
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