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Table 1. The characteristics of the major raw materials

Olive oil |Coconut oil | Canola oil |Cottonseed oil] Corn oil |Soybean oil] Palm oil |Beef tallow
Iodine value 82.0 8.9 117.0 110.2 122.8 130.3 51.0 50.5
Lauric - 46.8 - - - - 0.3 0.1
Myristic - 17.6 0.1 0.7 - - 1.0 2.9
Fatty acid Palmitic 10.6 8.7 4.9 22.4 10.9 10.4 43.0 25.1
composition| Stearic 3.4 2.8 1.6 2.6 1.9 4.0 4.5 17.0
(%) Oleic 77.8 6.5 56.6 18.7 319 236 38.0 404
Linoleic 5.6 1.8 22.7 53.6 525 53.5 12.0 3.8
Linolenic 0.6 0.2 11.1 0.5 1.4 8.0 0.8 0.2
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Teble 2. Characteristics of palm oil and fractionated products
LV Meiting point(C ci12 C14 Ci6 c18 C18:1 c18:2
Palm oil 51.0 37.0 0.3 1.1 452 43 38.8 9.5
Palm olein oil 54.0 23.0 0.2 1.1 40.3 472 422 10.1
Palm stearin oil 36.0 52.0 0.1 1.3 59.1 4.7 28.0 6.0
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Table 3. Comparison of data before and after interesterification of each blended oils

Palm stearin 70 Palm stearin 50 Palm stearin 30
coconut oil 30 coconut oil 50 coconut oil 70
before after before after before after
lodine Value 26.7 27.2 21.7 21.1 16.5 15.9
Melting Point(C) 50.7 39 40.3 34.2 32.6 33.8
C28 0.26 0.36 0.53 0.73 0.68 0.96
C30 0.97 0.97 1.62 1.46 2.24 2.31
C32 3.89 1.45 6.15 2.85 8.52 7.55
C34 5.67 2.12 8.6 3.57 11.35 9.88
C36 6.73 352 9.99 6.62 13.12 12.39
C38 5.69 4,05 8.66 7.54 11.63 11.36
C40 3.86 7.56 5.76 11.16 7.67 8.69
T.6(%) C42 342 9.53 4.68 12.39 5.94 7.27
C44 3.1 13.74 3.64 13.2 4.14 5.26
C46 4.28 15.36 4.12 13.19 3.74 4.58
C48 18.73 15.56 15.44 10.75 10.68 8.93
C50 25.05 14.6 17.06 8.41 11.07 10.37
C52 14.39 8.06 9.76 4.8 6.36 6.29
C54 3.53 1.94 3.15 1.9 1.93 241
Temp(C)

5 80.0 81.8 83.0 80.0 86.9 81.7
10 73.4 76.1 74.9 74.3 78.6 72.1
15 60.2 65.1 59.2 62.6 60.0 54.3
20 47.1 55.0 36.7 46.6 32.0 30.5
25 36.0 40.8 25.5 297 15.1 12.5
S.F.C(%) 30 28.4 26.6 20.8 15.6 11.2 8.2
35 21.7 15.0 17.3 5.7 9.3 59
40 16.5 5.5 12.6 0.6 6.3 3.9
45 11.5 2.1 9.0 0.0 34 14

50 5.4 0.0 3.0 0.0 0.0

55 0.0 0.0

* T.G : triglyceride composition by GC (Total carbon number)

* S.F.C : solid fat content by NMR
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Table 4. Characteristics of interesterified oil (PS:C0=50:50), hydrogenated soybean oil and hydrogenated palm olein

Interesterified oil(PS:C0=50:50){ Hydrogenated soybean oil Hydrogenated palm olein
lodine value 211 68.5 » 46.8
Melting point("C) 34.2 374 355
Trans(%) 1.0 325 15.7
C8 3.6 - -
Cio 2.9 - -
C12 22.0 0.7 0.4
Cl4 9.1 0.4 1.7
FA.C(%)
Cl16 34.3 11.1 40.1
C18 43 10.8 59
Cl8:1 19.2 71.4 475
C18:2 39 4.2 1.9
Temp(C)
5 80.0 82.1 82.0
10 74.3 77.8 76.4
15 62.6 69.8 63.5
SEC(%) 20 46.6 56.4 49.9
25 29.7 39.8 29.7
30 15.6 21.3 15.6
35 57 8.1 5.6
40 0.6 0.5 0.5
45 0.0 0.0 0.0

* F.A.C. : fatty acid composition
* §.F.C. : solid fat content
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