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ABSTRACT TE 154604

This research proposes a study of interesterification of three vegetable oils that rarely palin
oil, soybean oil and rice bran oii. The reaction was catalyzed by an immobilized enzyme,
Lypozyme TL IM, which was packed in a packed-bed reactor. The fat or oil products had some
physical property changes, especially the melting point. The experiment conditions were
reaction temperatures at 60, 65 and 70°C, and residence time in the range of 0.72 — 2.07 hours.
The products were be analyzed for the melting point, according to A.O.C.S. standard,
triglyceride composition and the amount of free fatty acid. Melting point of the products from
palm olein was found to be in the range of 33.5 to 48°C. Melting point of soybean and rice bran
oils including their products was too low to be determined by the standard method. Higher
reaction temperature resulted higher melting point products. At the same reaction temperature,

product melting point would vary directly with the residence time of palm oil in the packed-bed

reactor.





