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Repnrt na Samples Declared as Crude Palm Facty Acid

1.0 General Description about pakn oil, lipid composition and refining of palm oil

Crole palm il iz obtained from the thick fleshy mesocarp of eil palm fiuit (&doeis munscnis) whereas the
pelm kernet wil s derived from the keenel of the same fruic [chas sernisulid consistency ol ernbient rempIraTare
{2030 °C).

Major constituents vr lipid classes o0 [resh palen oil are trizcylgiyoeral {Figure 17 {ovar 90-95% alan known as
trizgivearides} and rests of the minor constituents are diacylzlycerels (DAY, moneacylgiveernls (MAG) and
free fally acids (altogether S-10°%). Triacylglycerel s a glyvernl malecule ssterified with three famy ae i
{armenue s civen befow), Palmitic (44-45%, C16:0), Oleie (319-40%, C138:1) and linaleic ac:d 110+ 1%, Ci8:2)
ara major faly acids Ut ean he found in acy lalyeeral maleenles {TAG, DAG and Mali).
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Figare | Strusture of a wrizeyleyeerol molecule
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3 s and zlyvcernl aic farmued from the acvliglyezsals {(TAL DAG wnd MAGY with the help of tie

mvme lipase in Lhe presence ol muisturs (Bgars 23 Duc w torrmation ol free faty acds. il hecnics mor
weidic and guelity v inpairel. Thare ore, often maximum allowsble inits ArE S0T Dy wirious repulalesy
ncies (CODEX, & Lankan Food Act, Acri Faod Comade. USDA cc.). Noverhieles:. the voiil conten u’
oils is given by the gquantity of froe faily 12ids deriving fror the hydriiytic reacens of peyglyosrols. As

occurs in wnsuitihle comiliuong for the processing end preservation of offs, frae Ry
indicninr of tha senuineness nf the provlict

PRI T Clgmred) Sgary povds
Flaurs L vdroteis i triaeylevzernl melzculs 1o aroduce ey Gy acics
Crade palm oil & minly arodoved fram pali bruit by cooxing, pressing wml elaribcslion. Lo pocome

gecentanle for Tuman ansumplin, crude oils must ke further aritied, Nevennoless. a light colur, a bland lasts
and 1 2ood cxndative stehilioy ars X pectss in the cetined product caually <ol e refined blasched ceoilorized

-

cil TRV will, Nlwrerere, 1he mais ubjectve o e refining, i3 o rrnove ubjaetonabic canstilnents such s e
tatly acics, mipments, ether vulatile subsianzas Jum the il while rantaizing lzast pessible damage an
nnimel Insses al e desirabls commponcents (1AL, DIAG, MAG

I'he aximurn fiee Lally agids conrent sei by tz Pulm Ol Refinars Asseciation of Maluysia in crusis palm ol
wnd cetirel Wenehul deodorized 0l arc 3% aml <L 1%, respectively. Acvoniing lu s Foorl Aot No. 46 of
Juki; Focd {Sumidards Regulations of 16RO 11 81 [ anke, edible pabm ol which is peecnanenael far humee
cneaumnpion szould not contain more than 0.1% froe fauy acids.

A'kali rerining, physival relining [sieaon distillations ans rrembrane Liiration (ricroliliied using 3
miveadilterst ars (os najor methods 1wt have been uses for edialz oil mfining puipose. jeo alkell reflming
process, Troe flly acids me convrred ine water solubls soaps which aic pepruved by venarators  Physics
Refining methed fe cvployed 1 remuve froe lully acids wsing steam listills 1on wechmigue st wirn Eemperianil2
aod wnder high veomumn, 0 &l ines methods frae tally asids ane removed trom the crude palm o and
restainig oif i oanl jroted t tusther puridicalion Seps in OISeT THnev: subatznees which are rzspensinle for

colony, ndour a2,

2.0 Tncorrect nomenclature given for the imporied produce (which is clniied wy "Crude Palm Pudiy
Acid™)

Accorcing the wuporer, this proshict has pean claimwed &5 “Crde Polm Fatty Acid [CPFAT ancd oanerzl
amulynia caport supplied by Lhe ABLL PER FECT SDN BHD indicated at CPTA containg 20.2% free ramy
ccide. Morcover, tha imperer had ¢lzimed (hat CPFA was peeuviied trom s top of the dthatilladon coinern
during the distilialion Drovess. Tais 15 seientiticalls ast acceptable vnd during pheesical dhstillagion pwacess, i
fatty acids i3 removed from Lo orude malm 0il sl separate:l 23 Falm Fatey Acids Distillate (P1 A oy Suehk
Lind of Palm Famy Acid Distilkte ugually contains mininmuam Hmnount of 0% free famy acids. The remainiag
refines nalm oil is further punficd to produce Refined Bleached Deaderized (R palm ol Honde, cliiming
the oroduct as CPUA iz not acceptadle
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2 (3 Incorrect analytical report submitted by the ABLE PERE FCT SIPN BRED, Mutsysia

Aocorcng the UCeneral Anvlysis of Crude Pain Fatny Acia™ report, (me product sontans 20.2%n Tue fargy acidy
st again dtern cambers 3% listed ax vasiows kinds ol famy aciils. Usually ie an aselylical wepoit it con.
cdicnts  ihe  composiion  of  vanewus  lipid  classes such o as pinestplroerols,  diegylalyeerols  and
manoacylpiyzerels, Tee vy asids and ohosphalipids o cise ol fatns acid zomposition sy individoel by
acids {ozicenaie cach fany acidl. I ik urclzar how T peclivoaar repor. was penericd by indivating
i eonipatible companesis ems 24 ae tered o 1ri- unsatrated s3tam ol Tatny acidy, di-uneaturated 35Tt I
iy azids aml sono-unsalurared esiess af fanty avics. Sues kinds ot nrids da ot exist and vy pessibly v
te rapor. thary conld Do razyigheceruis (eould cimtzin beoh saturasal and  umsenorated Gary acids .

walyesroly fzould conbae beth seinmlzu and unssluzeted Sty acids} ane monoacy ighyeeroly {eould conlaic

Loth garred and vnsiterated Gl acids?. Murs imperiuntly. it o weoorts thiel peaduct sacains 105 pas
cil. Cuch kind of wncalistic breskdown romponeats windd not b rcleded inoany analytizal iepan. Alihengn
L tomal o the ditfseeni companerts indleate in e repor added vp by 100%, snch components ane suecalisus
wnd toe report could B considernil 23 2 fabricared document,

4.0 Passible reasons for having bigh tevel of free facty avids in vegetahle vily

Nansy very ww asaunt of fiee fully asids could e presence in vezsibic nils Hheaover, 0% wxplained ehwnes
et 2nzeie (Lmaer) e shemia’ facid or wilall) hydrolvsia it could penerats froz Tty AZis in wils. Durin:
pelinig proosss of eils, (bve fatty acics a7t semovis due to nedesiante efftors wanse by thent. There i
passin ary thay mizielial Hm wais (brsikihowe of esrer nneds i azy lgivoernis ~uch as 1 AG. DAG or WAL of
acyizlvenrnls oresence n e malmi o may geasrate womewhat high amount fese euids, Never selaes, sucs
products which mads under vy unhsvicnic condiions (micrubial conlyninacons ) wolld nu nerecomnended

for Tunan con3umplion.

2.0 Health implications uf any edibie oil which coutains wnaceeplable level ul free fatfy suids

The mxinum ree famy seids cortent set by joial FAOMWO Faod Stendards Proaramme CODEX Commines
am lats & Oily and the Palm Qi Refliners Assecistion of WMalaysia in emde palm on anl retined blea~hed
Jeaderized vil are $% and =014, reanectively. Furthenmurs, azcunling 10 the Foad Avi Noo 20 of 1SR0: Foud
(Srmndurds) Regulstions ol 1989 in 571 Lanka, cdible salm il which is recomaiended for aurmas consumption
dvould net contain mure than O, 1% free fauy sids. Any vepctebie uil whiclt zomaing sigh smounts of free fatly
ccitls (a3 in the case of this particuler product) s nighly lighte for exidarinn and coald generals various axidized
aroducts it ooule harm human health. Tor fnatance, end-prazucts af il axicatiun cnld ke mutagenic ardd
carcinowenic.  Mamy repor's and suisndifie commnications indicawe that Tipid oxidation his a rols in the
patiogeness of several patholuszs auch s rradzgerenative, inflnmalery, irfectivys, zastriv and nutritonal
ciseascs in lmans, | seeiore, 1 particular seeduct it hes been ciaimed ny The exponar v *{.:ude Paun
Fatty Acil” i3 not seitahie Lor mma consunpTion.
Thansing, you.
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. LK. Vidanarachebi (B.Se, Sri Lanka; Vi.Ne, Canardu: LD, aunxtralia)
Senior §ecturer

OC, DeenFaculty uf Agricellure, Tsiversily uf Paradeniya: for your infrrmation pleass.
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