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Production of deacidifiction
and deodorized red palm oil
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CAROTENE COMPOSITION (%) OF DEACIDIFIED

AND DEODORIZED RED PALM OIL AND CRUDE PALM OIL

Carotene Red Palm Oil Crude Palm Oil
Phytoene 20 1.3
Phytofluene 1.2 0.1
Cis - B - carotene 0.8 0.7
B - carotene 47.4 56.0
a. - carotene 37.0 35.1
cis - a - carotene 6.9 2.5
carotene 1.3 0.7
T - carotene 0.5 0.3
y - carotene 0.6 0.8
neurosporene trace 0.3
B - zeacarotene 0.5 0.7
a - zeacarotene 0.3 0.2
Lycopene 1.5 1.3
Total (ppm) 545 673
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Effect of processing on appearance and flavour
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Effect of Temperature and solid fat content on appearance
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Sensory characteristics of palm based shortenings
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Palm Oil Research Institute of Malaysia (PORIM)
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