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ABSTRACT

Terminalia catappa Linn (TC) is an ornamental tree planted extensively in many
countries. It is known that the seeds are edible, but no research has focused on the
realm of its use as food. This research aims to study the effect of extraction methods
including Soxhlet extraction and maceration extraction with and without the use of
shaking and heating on physico-chemical properties and the extraction yield. The oil
extraction yield by Soxhlet extraction was the highest (57.5% in dry matter). The fatty
acid profiles of the TC oil extracted by three conditions showed that saturated fatty acid
content ranged from 31.38 to 33.08%. The content of polyunsaturated fatty acid in TC oil
ranged between 23.03 and 31.07%. The ratio of fatty acid of TC oil was found to be what
is recommended in the dietary guidelines of the American Heart Association.
The physical properties of crude oil from the TC seeds shown that the melting point by
soxhlet extraction had -27.11 °C. The specific gravity of TC ocil was 0.89. The TC oil
extracted by maceration extraction had the highest L value while a and b value of oil
extracted by all methods were not significantly different (p> 0.05). The chemical
properties of crude oil from three methods including saponification value, unsaponifiable
matters and acid value were not significantly different (p> 0.05) but peroxide value of oil

by Soxhlet extraction was the highest. TC crude oil contained gamma-tocopherol (431.80



mg/Kg) and beta-sitosterol (3,402 mg/Kg). The iron, copper, lead, arsenic contents
followed the food standard regulation for edible oil based on the ministry of public health.
After partially refining crude oil by degumming, neutralization and bleaching, the TC oil
extracted by maceration extraction had the highest L value. The physico-chemical
properties of TC oil from three methods not significantly different (p> 0.05) and followed
the food standard regulation of edible oil based on the ministry of public health. The
effect of storage on the quality of refines oil indicated that storage stability based on the
peroxide value of TC oil were 30, 20 and 9 days at the temperature of 35, 45 and 55°C,

respectively and they were longer than soybean oil at all temperature.



