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ABSTRAK

Tana
b1 (15
wntur dan

Pengadukan telah mendapat perhatian lebih dalam industri lemak dan mi

nK

b Ak

melibatkan 1su agama. Kajian ini menilai kesan pemanasan ke atas profil le
Yo dan 30 % lemak babi) di dalam minyak kelapa sawit RBD (disaring, dinya
dinyahbau) pada 120 °C, 180 °C dan 240 °C selama 1, 2 dan 3 jam n
Ujian tiziko kimia yang telah dilakukan adalah nilai 1odin, nilai peroksida
an nilai jodin
). tidak bmwuk

peinanasan.
an kepekatan

warna. Bagi ujian nilar 1odin, kesemua sampel menunjukkan

apabila masa pemanasan ditingkatkan. Pada suhu yang rend:
perubahan yang berlaku pada semua sampel. Apabila dipanask:
sampel 30 % lemak babi menunjukkan perubahan nilai 1o
nilal peroksida pada suhu 120 °C, semua sampel menunjugk
masa pemanasan ditingkatkan. Walaubagaimanpun, apaly

penghasilan dan pengumpulan produk teroksida sekun aﬂiw

1p Owgebabk

masa pemanasan ditingkatkan, sampel menjadi

dan 30 % lemak bab1) dan kawalan (0 % lt..md
pemanasan tetapi tiada perbezaan untuk

§001111 muuap ta.lah
?S.L orafi  spektrometri
ata tengahkan untuk

-llaltw\ nscrambler. Keputusan
Lll]@ihl dl dalam RBD min\nlk

dikenalpasti  menggunakan kaedah
headspace). Kepelbagalan data darip:e
Analisis Komponen Utama (PCA)
daripada plot skor untuk 30 % lemq
sawit menunjukkan corak yan;

1an meruap didapati berkait dengan
‘_3 C, nonanal, oktana dan heptana pada
dapat membert maklumat untuk kaedah

suhu pemanasan spesifj
180 °C. qulusan AP

I'Nung
bd \mnﬂ terdapat dd]dlﬂ minyak l\IIdl su.mula

dan pcml;u;m Vi th s¢ns

kKeputusan yan,

o




VI

ABSTRACT

Adulteration has gained much concern in the oils and fats industry due to religg h:

This study assessed the effect of heating on the profiling of lard (15 % an g lard)
spiked 1n refined bleached deodorized (RBD) palm oil at three d1itcrcn*craturcs
(120 °C, 180 °C and 240 °C), each for 1. 2 and 3 hours of hed
physicochemical test done were iodine value (IV), peroxide valyge

ime. The

o

¥) and color

Incwalue as heating

intensity. For 1odine value test, all samples showed decreased in 1
time was prolonged. At low heating temperature (120 °C), & uch changes were
30 % lard
samples

i rRrTre
z&\ ’md

observed for all samples. When samples were heated at highe
showed the biggest changes in 1odine value. For peroxide V¥
showed an incrcaqed as the time was prolonged. However
(180 "C and 240 °C), the value decreased. This mig

all samples becomes darker due to formation of non
of physicochemical tests were analyzed using PC

T I'allll’((blll showed no
'elcds®\uu 1dentitied
0} A-MS-HS  method.
10Y I%R;mcipul Components
mto om the scores plot for

control (0 % lard) were clustered ﬂLLOIdlI‘l}D
difference for samples and control. The vo

using (gas chromatography mass spec
Multivariate data from GC-MS-HS wer
Analysis (PCA) using Unscrambler sof
30 % lard and 15 % lard in the RB
temperature at 120 °C and 180 “C. ¥amples ai
plol at 240 °C. However, ES techpuiqu

[Hl L

cd t
Ontle \’CIL scattered 1n the scores
wlsﬂbablu to differentiate between

o€§@¢1[¢1111 volatile compounds were

anal at 120 “C. while nonanal.

fon and screening of lard mn recycled

same pattern for heating

0 % lard with 15

heptane and octanc at study might be used to provide

information tor the mcg
su€hy,as SPME might give a better results.
\

wd profiling, PV, IV, Colour, GC-MS-HS,

cooking o1l and a moy
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