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Abstract

206498

Nowadays, palm oil production uses sterilization process to prevent free fatty
acid build-up in the oil. Also, it helps oil pressing process easier. However, this results
in vitamin E losses. Therefore, this paper aims to study the palm oil production
without sterilization process. The purpose of excluding this process is to retain the
vitamin E as much as possible in the oil. Additionally, a small-scale oil palm pressing
machine for a farmer is designed and built. The palm oil production begins with
bringing fresh oil palm into a mesocarp shredding machine to disrupt mesocarp from
the nut. Next, the pulp, disrupted mesocarp, is fed into the pressing machine to extract
the oil. From the experiment, it is found that, with 100 percent by weigh of fresh oil
palm, after pressing, there are 15 percent of the oil, 40 percents of the nut, and 45
percent of the pressed cake. For the oil palm with one-day keeping after harvesting,
the free fatty acid content in the oil is 30. 88 percent and the vitamin E content is
1217.39 PPM. For the oil palm with seven-day keeping after harvesting, the free fatty
acid content is 31.8 percent and the vitamin E content is 1194.28 PPM. While the
palm oil currently obtained from most factory has approximately 39.8 percent of free
fatty acid and 600-1000 PPM of vitamin E.





