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ABSTRACT 

A STUDY ON THE QUALITY CHARACTERISTICS OF RED PALM OIL 
AFTER FRYING 

The study was done on the quality characteristics of red palm oil after deep fat frying 
process in terms of chemical and physical changes as measured by percentage of 
peroxide value (PV), anisidine value (AV), free fatty acid (FFA), iodine value (IV), 
colour and viscosity. The study also determined the quality of food after deep frying 
process in red palm oil as determined by sensory evaluation. The frying process was 
done for five consecutive days at 165°C ± 5°C for both top up and non-top up oil. 
Based on the results obtained, top up oil had better quality in terms of PV, AV and FFA 
than non-top up oil. For IV, both oils showed the same trend which was the values 
decreased. For colour characteristics, the oils changed from dark red become light 
yellow after frying process. Meanwhile the viscosity of oil increased with days of 
frying. Sensory evaluation was conducted on food after frying process in terms of 
colour, aroma, taste and overall acceptability. Based on the results, only colour showed 
significant difference. 
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CHAPTER 1 

INTRODUCTION 

1.1 Background and problem statement 

The palm oil has become the most prolific oil bearing crop in the world 

today. The economic life of palm tree is about 20 to 30 years and can bears 

about 10 to 12 fruit bunches. Each bunch weighing about 20 to 30 kilogram. 

Average yields of palm oil per annum are approximate 3700 kg/hectare. 

Nowadays, Malaysia has become the world largest producer and exporter of 

refined palm oil and its products. In 2000, it estimated for 8.8 million tones 

or more than 51% of the world production (Jailani et al., 1996). 

Crude palm oil has the richest sources of carotenoid and the carotenes are 

known for have health and nutritional benefits including provitamin A 

activity, anti cancer, anti oxidant and anti atherosclerotic properties. Red 

palm oil is a derivative from crude palm oil, which is nutritionally rich and 

unique in comparison with other edible oils. The oil produced through a 

milder refining process to contain most of carotenes and vitamin E originally 

found in crude palm oil. It has a high content of ß-carotene and the ideal 

choice for combating vitamin A deficiency in the developing countries 

(Manorama et al., 1997). 
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