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MALAYSIAN PALM OIL PRICES STABLED BUT EXPORTS DECREASED

Malaysian palm oil prices stabilised at RM 1533.67 per tonne during the first six months of this

year. This was much

higher than those of last vear and of 1993 (RM 1283.54 and RM 89025 respectively). The high price of palm oil had
partly contributed Lo the decline in exports from Malaysia to 3.126 million tonnes during the first half of the year from
3.251 million tonnes during the same period last year.

HANDLING, STORAGE
AND TRANSPORTATION OF
FRESH FRUIT BUNCHES
AND PALM OIL PRODUCTS

By Dr Chong Chiew Let

Introduction

alm oil is well known to be a semi-solid oil or fat
at ambient temperature. It is for this reason that
it can be processed into a liquid fraction (olein)
and asolid fraction {stearin), thus catering to the
market for liquid oils as well as the market for
solid fats. Because of the semi-solid nature of palm oil, it
has to be stored and handled differently from completely
liguid oils in order to preserve its quality or to minimize

any deterioration in quality.

Malaysia produced slightly
more than seven million
tonnes of palm oil in 19594,
the bulk of which was
exported in the refined form
In the erude state, the oil is
protected by  mnatural,
indigenous Components
which are either removed or
reduced in quantity during
the refining process. This is
Pg'lrtli!“:r |_‘1.;|||1|'n-"1'|53IH.‘| fowr 'h].-'
the removal of other
deleterious materialsduring
the refining process. During
export there is a lot of
handling and processes
which may include heating,
50 that extra care must be
observed inorder to preserve
the quality of the oil as much
as possible and so avoid
negating the efforts putin by
the refiners to prodisce good
products.

Handling of Fresh
Fruit Bunches

Itis a well accepted fact that
gooed refined oils with good
keeping quality can only be
produced from good quality
crude oils. Accordingly, the
quality chain in respect of
storage and handling starts
from the harvesting process.
During harvesting and the
subsequent transportation
of fresh fruit bunches to the
mill, ”'H_":r shoaild  he
subjected to a minimum of
'|'|1||:|u“||15 steps in order o
reduce the amount of fruit
damage. Increasing the
number of handling steps
ncreises the chances of fruit
damage, in addition tobeing
less economical.  Where
damage to fruits is inevitable
as a result of handling the
bumches, care should be
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exercised to reduce it as
miuch as possible. Workers
in both the plantation and
milling sectors should be
instructed on why this is
||:n'|_iq|1'|:||'|| im relatiom to
subsequent oil quality. Such
instruction constitutes the
training part of a quality
assurance system and will
also give the workers a sense
of purpose since they will
ki wh_'_.' there is a nead to
prevent bunch and fruit
damage. Because the rate of
quality deterioration is
temperature dependent, it
also helps to store the fresh
frust bunches in the shade
rather than under direct
sunlight, wherever and
whenever possible.

Milling Practices

At the muall, it is impoctant to
minimize bruit damage
further before sterilization,
i¢. at the ramp and during
loading of the sterilization
cages. The fruits should be
sterilized as soon as possible
after receipt in order to
inactivate the biological
factors  responsible  for
quality deterioration

During  the  milling
process, millers should strive
to produce high quality
crude oil as the norm rather
than for premiums. This
could be achieved with the
present milling technology
with some precautions and
commaon sense practices. Cil
should be handled with care
without  exposure  to
unnecessarily high tempe-
tatires. Pumps should be
well maintained in order o
prevent aeration from worn-
out pump components,
D‘\'I_'J'-lu]_:l 11,Mdi|'|£_ of il
into tankers should be
carrsed out with the aid of a
retractable telescopic arm.
These are some examples
of how simple and
inexpensive innovationsand
common sense could help to
improve oil quality during
processing and handlimg.
Other measures could be
identified by means of
quality awdits on the malling
process, with management
commitment.

Mills should ensure that
there is sufficient storage
tank space to enable tanks to
be cleaned at least once a
vear. More frequent cleaning



In general, the principles
which govern the
handling, storage and
transportation of palm oil
and palm oil products
from the mill to refinery,
bulking installation or
ship are essentially the
same, albeit with minor
differences, dictated by
the requirements of the
individual process in
each of these places.
The handling, storage
and transportation
practices for the refinery
are largely the same as
those for the mills.

iz recommended as this
would minimize the build
up of the undesirable “foots’
laver at the bottom of the
tank. A hot water system is
E'ut"Jt"I':IL"ln.":C.I i sheam system
for tank ||-=-.'|I:.:l'|;_.!\I as it avoids
superheating of the oil
around the steam coils
Storage tanks should be
equipped with temperature
controllers and these showbd
be well maintained for
effectiveness. Kecommen-
ded temperatures, heating
rate, procedures and other
relevent details for storage
and handling of palm oil and
i'..a'l'm oil ]:r._n_iu cts have been
well Id:.u'|.1|'|'||."1'|I:l.'l.1 'LL'IJ”!.:
et al, 1982; Berger, 1933, and
PORAM Guide). Suitable
tank coatings are also
recommended as  they
prevent oil-metal contact
during storage, as well as
facilitating tank cleaning.
In e neral, road tankers
used for the transportation
of crude oil to the mills and
from the refineries to the
bulking installations are
dedicated to the carriage of
palm vil products, hence
contaminabion froim external
sources is rare. Like storage

tanks, road tankers should
be cleaned prior to loading
in order lo preserve oil
quality even if the tanker is
dedicated to the carriage of
a single product
cleaning 12 essential if the
F‘EI_‘!G'H\.'[ type o b carried
is cl .:'IIIF\,L'L‘I. in order to
l:1r|_'1.'|_'||l contami-
nation.

ivpe;

Cross

Refinery Practices

In general, the principles
which govern the handling,
storage ancd transportabion
of palm oil and palm oil
Pr;ldl_;u_'t-_. from the mill ko
refinery, bulking
installation or ship are
essentially the same, albeit
with minor differences,
dictated by the
requirements of  the
individusal process in each
of these places.
|'|,l'.|1.|'|irl.:."l_. storage
transportation practices for
the refinery are largely the
same as those for the mills
In addition, if
pretreatment process or
part of it could be carried
out under partial vacuum,
this contribute

The
a mcd

would

towards the preservation of
ol quality. Deterioration in
the quality of palm oil and
palm oil products through
either
hyvdrolysis is akin to the fire
trianglein fire safety. Oil (a
heat source) and oxygen Lo
miust b
simultanecusly betore the
oxidation (or hydrolysis)
reaction <an occur at a
1 ficant rate. In the
these
factors the reaction will nod
occur. Applied to handling
procedunes, this implies the
prevention
moisture (hydration) or
dif fusion of oxygen into the
and
overheating of theoil. If this
underlying principle is
adhered to, the deterioration
of oil |,|'J.|::|_\' will be

mianimal.

oxidation ar

wirter) present

absence of any of

of g ress Of

oil Laeration

Bulking Installation
Practices

As mentioned above, the
same general |".’il'||.'i}‘l|l.':-
applying to the mill and
refinery areapplicable to the
I'."L:'.'.-\-III_L', installation

A useful practice in the
sorage
transportation of Fl..'lll'l.". oil
and palm woil products,
|||-\'|1|-.|i|".i.", oleochemicals, is
nitrogen sparging and /or
blanketing Nitrogen
ging and blanketing
facilities are easily available
in |11~15[L1ujk|r|g:r'h'..i||.'|t'il.'l!‘.5-'
moTe

conscious refineries. It is

handling. and

spargl

and in quality-
now possible to protect a
product fully, right from the
production point throu zhto
the end-user overssas at a
small cost to the end-user
Experience with pask
shipments wunder such
conditions has shown that
the guality of the oil is
maintained
transportation and that it can
beusid directly by the buyer
for his purposes without
further  polishing o0

during

ProCessimg.

Latest Developments
Affecting Handling
and Surveying
Practices in Malaysia

In order to standardize
surveying practices on palm

oil products, the Palm il
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Registration and Licensing
Authority (PFORLA),
working in conjuction with
the surveving industry and
with technical support from
PORIM, has issued the
PORLA Standard Surveying
Guide for use by the
industry,

In order to upgrade the
professionalism of the palm
nil products  surveying
sector, PORIM organized the
first Ship/Shore Surveyors
Course; a second course was
held in conjunction with the
Maritime Academy of
Malaysia (ALAM). Sub-
sequent courses were held
jointly by PORLA and
PORIM. The aim of these
courses 15 to provide the
surveyor with the know-
ledge required in his work
s0 thal he can carry out his

EE A EEE S EEEEEE SRS SRR E R R

role in a more professional
manner with a proper
understanding of the steps
needed in the handling and
transportation of palm-
based products. The courses
are open o personnel from
the surveying, bulking and

refining sectors of the palm

oil industry.

To ensure professio-
nalism, surveyors  are
required to pass  amn

examination on oil palm
surveying conducted by
PORLA with the technical
support of PORIM.
Successful candidates in this
examination are registered
by MORLA as qualified palm
oil productssurveyors. With
effect from 1 Movember 1995,
all surveys on palm oil
product shipments can be
conducted and certified by

these registered surveyors.
In addition, surveyors in
Malaysia are bound by a set
of ‘Conditions and
Restrictions” and a ‘Code of
Ethics’ issued by PORLA as
comditions for their licences.

With the introduction of
1500 9004, ‘2 Guidelines on
IS0 9000 for Service-
Oriented Industry’,
certification to S0 S0
standards is the obvious step
forward for both the
surveying and  bulking
sectors of the palm oil
industry. To date, two
bulking installations have
beencertified to the [S09002
Standard while some
SUrveying companies are in
various stages of setting up
quality assurance systems to
the same standard; other
sectors of the industry are

also moving in the same
direction.

References
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Recommended Practices
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Palm ©Qil Products,
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* PORAM Guidebook on
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Storage, Tramsportation,
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AQUACULTURE - AN EMERGING
MARKET FOR PALM OIL

Confributed by Dr B A Elins and T £ Pantzaris

Aquaculture is a profitable industry in which aquatic animals are farmed for food; it is
currently expanding at over 10% per annum, which is much higher than the rate of growth
in the farming of many other domesticated animals. The growing popularity of aquaculture
is due partly bo its guarantee that the sea or fresh-water foods produced are free from the

industrial pollutants aften contaminating the seas and rivers.

rotein 15 the most
imiportant and scarcest
basic food component

for mankind. Sea foods have
been  prized since  tHme
immemorial, but until recenthy
the fishing industry relied
mainly on the primitive
methioad of  continued
harvesting of the world's seas
and oceans. With increasing

world  population  and
especially with the
introduction of ever more
efficient miethods of

harvesting the seas on a huge
scale, fish stocks have been
depleted to critical levels, and
already we are witnessing

international disputes on
fishing rights involving major
developed countries, The
rapidly growing trend
towards healthy eating, which
encourages a  pattern of
consumption with a switch
frommeat to fishindeveloped
countries, will put further
pressureon the dwindling fish
population. This can only be
offset by agquaculture, which
will lead to increased demand
for fish feeds,

In aquaculture aquatic
animalsare reared ina captive
environment using manufac-
tured  feeds  containing
proteins, carbohvdrates and
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fats in Appropriate
proportions. By conbrast with
caged poultry or calves, for
mmple. aquacultured fish
have the attraction that they
are ‘free-range’. The annual
ghobal output of farmed fish
already amounts to 16 million
tonnes, worth over USS20
billion and representing 20%
of all the fish bought for food

Until recently, the most
suitable oil forinclusion in fish
feeds was considered tobe fish
oil, but now studies are
showing that such oil is only
necessary  in sufficient
amounts to  provide the
easential fatty acids, at about

1% energy;: the balance can be
any other major ail.

Fish feeds are formulated
to comtain up o 0% fat and
toomuch ofitis likely to result
in rapid deterioration owing
torancidity. Asaresult tallow,
lard, sovabean, rapeseed and
palmoil areincreasing by being
used on a least cost basis.
Crude palm oil may have
significant major advantages
because of its content of bela-
carotene and tocotrienols -
Vitamin E iz known b
contribute to higher growth
rateand active spawning. The
higher palmitic to stearic acid
ratioof palm oil leads tobetter
digestibility. Crude palm
stearin can also be used. Thene
is the apparent problem that
the melting point of the fat has
ti be below 385C, but since in
practice some fish oil is a
necessary component, the
melting point of the blend cin
easily be brought down to this
level. Palmoil and its products
clearly have good prospects in
aquaculture and all aspects
should be further explored for
the benefit of the palm oil
industry. €



COMMON PRACTICES TO
MAINTAIN THE QUALITY OF PALM
OIL AND ITS PRODUCTS QUALITY

Contritneted by Dr Leong Wan Leong

Oxidation, the main reaction which causes deterioration
in the quality of oils in general, is related to the dissolved
oxygen content (DOC). Reducing the DOC in palm oil
products will help in reducing oxidation and hence in
maintaining quality. Protection of oil from oxidation
during shipping can be achieved by :

* nitrogen blanketing

*  nitrogen sparging to reduce DO

Nitrogen Blanketing

uring storage in

shore or ship tanks

exposure bo air can
be minimized by the use of
inert-gas blanketing , ¢.g
nitrogen blanketing, which
is cheap. Reducing the
concentration of oxygen
using nitrogen in the tank
head-space reduces the
solubility of cxygen inthe oil,
thus causing oxygen to
migrate outof the oil into the
head-space. Blanketing thus
reduces exposure to oxygen

aswell as providing a means
of oxygen desorption,
Floating lids on the surface
of an oil also help to reduce
exposure to atmospheric
OXYEER.

Nitrogen Sparging

De-aeration and the removal
of dissolved oxygen in the

ail can be done more
effectively by pipeline
sparging with nitrogen

during pumping, such as
during loading into the
ship’s tanks or discharging

Onygen  desorplion by
sparging has the advantage
of breaking up the nitrogen
into tiny bubbles within the
oil itself, thus increasing the
surface area of the oil in
contact with nitrogen and
bringing the nitrogen gas in
closer contact with the oil
There is migration of these
tiny bubbles within the oil
itsali, thus increasing the
surface area of the oil in
contact with nitrogen. The
slow migration of these tiny
bubbles upward through the
oil  finally RIS
atmospheric oxygen.

Use of Chemical
Antioxidants

Direct protection against
oxidationcan beobtained by
the wuse of chemical
antioxidants. Some of the
most common are Buthyl

(BHA),

hydroxyvanisole
Buthyl hydroxy toluene
(BHT} and Tertiary buthyl
hydroxy Quinone (TBHQ).
The application of these
substances is restricted by
food regulations which vary
between countries.  The
concentrations used range
from 100 to 200 ppm. The
use of citric acid as a
symergist is a  Common
l,';r.j(.':l\,'g'_; it chelates or
inactivates  pro-oxidant
metals. Where legally
permitted, the use of TEHO
ora TBHOQ/ citric acid system
is recommended; these have
prowven bo be effective. It is
important  to  ensure
4_.;||1'|E,1'|1_'h_'- dispersion and
dissolution of antioxidants in
the woil, which
achieved either by
d]ym]k’lrlg t.I'H_'rl'l m .I'H_FI I:li[
(B0°C) or in a solvent
miscible with oil, before
addition. Where possible a
dosing pump should be used
and the antioxidant solution
should be added to loading
or unloading pipelines.
Complete mixing of the
antioxidant can be ensured
by the incorporation of a
static mixer in the loading

line. ©

can  be

PALM QIL technical bulletin » Seplember 85 # 5



A NEW FAMILY OF
LOW-CALORIE FATS

Cormtributed by D 8 A Elins and T P Pantzars.

A new family of low-calorie
fats is about to be marketed by
the international Pfizer Foods
Science Group under licenoe
frivi Nabisco Foods Group, as
was recently reported  in
Internatinnal Food ME&T.

e new family of fats is
called ‘“Salatrim’, an
abbreviation of Short
and f:lng Chain Actd and
Triglveeride Molecules. It is
claimed tobe derived from fully
natural ingredients and to
provide only 5 calories per
gram, compared with % calories
for tradibional fats. It is also
claimed that the new fats could
be used in a wide variety of
processed foods, but the first
uses are expected fo be n
baking, confectionery  and
coatings (substitube choeo late).
Salatrim has been saubjpected
[1%] ||1;|v|-|x,-1u.'|:-|:|1 bests for -'\..’II'-.-"!:E
palatability and has
ruc_'l.'n“_'\r' Bean awarded
Generally Recognised As Sale
(GRAS) status by the United
States Food and Drug
Administration (FDAL

and

Dr Dave Trecker, Senior
Vice President for R&D at
Pfizers, explained that the key
ter Salatrim’s reduweed calorie
coavbenit |.,=|_|,. vt oo B ned wse
of inherently low-calorie, short
chain fatty acids, and bong-chain
fatty acids {e.g. stearic) which
the body cannod fully absorb,
resulting in a 45% calorie
reduction.

Salatrim was developed by
the Nabisco Food Croup, which
cladims thatof its botal 1993 sales,
3% wiere from products which
did mot exist five yearsago, The
commpany i a subsiduary of the
giant RJR Nabasco, one of the
world's mapor food companies,
with annual sales of 5559
billiomn.

Maote :

The claim that stearic acid has
stgmificantly forver digestibelity
Haam most |#r'||'r|‘;'.'f|'!.' ik ?l.‘fr_l,'ll'f
warth lookmg inteafresiy, I minny
cmorfries of e world, pelm ol
competes wath stearic rich fafs mud
mst gomenefries want s of 'I":."-"J’

digestibility. O
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PLACEMENT OF
FOOD LABELS

On 5 Apel, the Food and Dvug
Admnistrabon isued a final rule (60
FR 17202) to amend tood tabelling
regulations. to provide increased
fexhility in the placemeant of nulrition
lzbels on packaged foods. In
situations whars the principaldisplay
and information panels cannol
accommodate all he reguened
labeling iMommation, and the
package has a total surface ares
availsble to bear labelling of greater
than 40 square inches, the
emandment allaws e label io be
placed on any panal thal can be
readily seen by the consumer. The
new rule bacomes elleclive on 5
May, 1985 &

HEALTHY PEOPLE
FOR THE YEAR 2000

Half way through the campaign o
improve the health of Americans by
the yaar 2000, raseanchers from e
U S Pubic Health Service havenoted
that Amenicans are smoking kas and
awpiding iatty foods, Howewer, there
are &1l top many ‘couch potaioes”
Fewer Americans suffer from heart
attacks orstrokes, perhaps as aresul
ol lower cholasteral kavets. Whils the
averaga e expeclancy for
Amencans i now 758 yiars,
researchers noted that the average
period without health problems is
actually 64 years.  While more
people exarrise requiary and choose
a low-1at diet, thera has been no
chaniga in the numiber of paogle wha

never axancsa, &
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FATTY ACIDS AND
GLYCERINE FROM PALM
AND LAURIC OILS:

A MALAYSIAN EXPERIENCE

Comtribusted Inp
E.5. Murthy, Natwral (Reochemicals Sdn. Bhd., fohor. Malaysie.

Palm oil, its stearin fraction
and lauric oils such as palm
kernel and coconut oils form
excellent raw materials for
production.of fatty acids and
glycerine. The odls are split
continuously into fatty acids
and glyeerol in a stainless
steel  column  at  high
pressure, 55-f1 bar, and high
emperature,  250-260°C,
with the water fed from the
topcountercurrent to the oil.
The crude fatty acids are
fractionated to imdividual
fatty acid with carbon chain
lengths in the range of C8
and CI18. The purity and
heat stability of the fatty
acids are w-r];r important for
their application in varous
fields. Hydrogenationofthe

fatty acids as either crude
acids or individual
unsaturated fatty acid helps
to produce saturated acids
with very low iodine value
and high heat stability. A
loopreactor found tobe very
efficient in achieving the
desired degree of
hydrogenation, and wvice
vErsa, was studied
comparatively to produce
high-quality fatly aicds.
Glycerine, a by-product in
the fatky acid industry, is

refined by wusing the
distillation process  and
subsequent carbon

treatment for producing
USP/BP grade glycerine of
high purity and excellent
stability. ©

THE POTENTIAL USES OF
TOCOTRIENOLS FOUND IN PALM OIL

oy Dr. N. Chandrasekharan

Tocopherls are the common farm
of vitamin E found in vegetabie oiks
andanimal products, but locotriencls,
the anakogues of visamin E ane found
in high concentration in palm il
Palm cil has more bcolrenols than
tocophenols and both of Siem have
anti-gadant patantal

Arecant papar by Khar ef al from the
University of Malaya in Mutrition
Research reports on some exciting
findings relating the effects of
tocotrienols on the enzyme HMG-
CoA reductase, which is the key
reguiatory enzyme for cholasterol
syninests inthe fwer. Any factor that




THE ROLE OF
ANTIOXIDANTS IN
LIMITING THE
PROGRESSION OF

HIV INI

Contribu

CTIONS

It has been estimated that approximately 30-40 million
people around the world will be infected with HIV by
the year 2000 and progress to AIDS usually occurs over
a period of 8-10 years. Certain factors may modify the

course of HIV infection.

Free Radicals and Immune Function

Free radicals may be a potent inducer of viral activation in
addition to causing DNA damage, leading to immune
suppression. Viral and opportunistic infection lead to

increased free radical generation, which could contribute to

a :'\t'r_ﬁad'...' decline in immune
function

Deficencies of certain
micro-nutrients, including
anti-oxidants, may enhance
immune deficits In
addition, lowered levels of i-
carotene and vitamin E have
been reported in patients
infected with HIV.

Anti-Oxidant Therapy

arge body of data from
basic research and
epidemiological evidence
supports the notion that an
intake of vitamin E above
that h_xllli:x'd to prevent
mavy be
ll'!l."

deticiency
advantageous in
prevention of -.II.'::'_l'I'Il.'I.'I.“‘.'l."
diseases,

The ability of certain
anti-oxidants to
cellular immune response

enhance

has been receiving
increased attention.
Mutrient supple-

mentation may improve
host resistance to HIV
infection. Data from
animal and human studies
have demonstrated that
vitamin E in large doses
immune
ruw—.p*r1u'.1:'u| resistance to

improves

infections. Positiveeffects

of f-carotene on immune
function have also been
demonstrated recently,
Results of preliminary
animal and human studies
have potential
benefits of vitamin E,}-
carotene and  other
nutrients in delaying
progression of HIV
infection to chimcal AIDS
and in  decreasing
symploms  associated
with HIV infection and
AIDS. These nutrients
may also be of benefit in
combined therapy with
anti-viral agents.
Vitamin E is a major
anti-oxidant in lxll"l:{"lgll.'g'l..'

shown

systems and is present in
significant amounts in
72ppm)both

as tocotrenols and toco

palmoil (~1

pherols. Inaddition, palm
oil is a rich source of -
carotene (=600
There are many important
functions for vitamin |
and p-carotene in addition
to their potential use as
antioxidants to improve

immune function. &

ppm 1

affects the actwity of this enzyme
would eventually  afiect the
cholesterol metabolism in the body
The results show that tocotrienols
nhibit liver HMG-CoA reductase
activity in the guinea pig and the
nhibitory effect is dose dependent
with strongest inhibitory activity atlow
dosage and very lithe effect at high
dosage. It is periingnt fo note that
somewnat similar resulis had been
obtained by Qureshi et al. in the US
studying the effect of

locotrienols from barey on HMG-

wihile

CoA reductase in the chicken

findngs  have
mplications and if
confirmed and extended would offer
another treatment modality for
hypercholesteralemia.  In the
management of  hypercho
esterolemia, when non-pharma
cological measures are inadeq
or when the hypercholesterolemia is
severe, HMG-CoA inhibitors like the
STATINS are highly effective
espacially when LDL-C is the

predomnant disorder. Thase HWG-

||'..|.-.|

CoA reductase inhibitors have also

been reported to reverse the
Orogression af carolid

atherosclerosis in man (Lancet 84)

atherogenic process v
expenmental models - probably by

preve

fing the axidative modibication
& pre-requisite for
|. Ackinica
n the United

encouragmg

These findings suggestthat we
havein palm oil the minor constiuent

- tocotriencls with anti-oxidant

potential as well as aclions
resembling that of the ‘STATINS

Further work in this anea would ba
very rewarding. o

Heferences

Mutrition Research 1985; 15: 537-



The Arrest and Regression of
Atherosclerosis
Coniributed by Dr. Chandrasekharan

Atherosclerosis is characterized by the deposition of fatty substances,
principally esterified cholesterol and subsequent fibrosis, primarily in
the intima and media of arteries. This results initially in plaque deposi-
tion on the endothelial surface and eventually in degenerative changesin
the arterial wall. Ower time, narrowing of the amen of blood vessels
occurs with ultimate occlusion of the blood How ko the organ or part
supplied by the affected artery. Occlusion of the coronary arteries leads
to ‘heart attack’ or m!.roc'ardu] infarction. Occlusion of the cercbral
arteries or narmowing of the carotid arteries leads to “stroke’ or cere-
brovascular disease. Atherosclerosis represents a spectrum of patho-
physiology and a wvariety of clinical manifestations, and
hypercholesterolemia is only meﬂhwamammrmntnbumn factors
in the development and progression of atherosclerosis, However, a real
and fnite relation between the bwo exists,

Various treatments have been undertaken in the form of dietary
manipulations, drugs, lifestyle changesete. toarrestor induce regression
of athervsclerosis with varying degrees of success. Strict adherence toa
lovw fat, low cholestero] diet has been shown to reduce cholesterol kevels.
Specially formulated Total Parental Mutrient (TPN) solutions have been
documented to bring about regression of coronary artery atherosclerosis.
One of the problems is the availability of suitable techniques that can
monitor the arrest or regression of atherosclerosis precisely.

Regression of atherosclerosis
induced by Palmvitee

In a randomized double blind study conducted by Dr. M L. Bierenbaum
of the Jordan Heart Research Foundation in the United States, the effects
of Palmvitee (PV) a tocotrienol and tocopherol enriched fraction of palm
oil, on serum lipids, fatty acid peroxides, platelet agrregation and carotid
artery stenosis was investigated in fifty subjects with cerebro-vascular
diseaseovera periodof oneyear. Using bilateral doppler ultrasonography,
it was observed that 30°% of the subjects on Talmvitee’ showed evidence
of regression of carotidarterial stenosis, while 40% of the subjects on the
Tlacebo’ exhibited marked progression of carotid stenosis due to athero-
sclerosis, There was also a reduction in the serum oxidation products
including those of lipid peroxidation, in those given Palmyitee.

The regression of atherosderosis brought about by Palmvitee is
something exciting. The possible mechanism by which this was brought
about may include its role as an anti oxidant. The “lipid oxidation
hypothesis” states that the oxidative modification of LDL (or other
lipoproteins) is important and possibly obligatory in the pathogenesis of
the atherosclerotic lesion, A corollary is that inhibiting the oxidation of
the LDL will decrease or prevent atherosclerosis and its clinical sequelae.
Palmvitee may contribute to the lipophilic antioxidant content of LDL
particles and protect it,

Whether these benefits would also extend to the coronary arteries
would be of great interest. 1t will be necessary to use more sophisticated
procedures like repeat angiography for monitoring changes ineither the
progression, regression of atherosclerosis. This is certainly an area for
further investigation, asitoffers another modality for the management of
atherosclerosis and its sequelae and can also be very rewarding. ©

ANNOUNCEMENT

19946 PORIM INTERNATIONAL PALM OIL CONGRESS
“COMPETITIVENESS FOR THE 215T CENTURY"
23 - 28 September 1996, Istana Holel
Kuala Lumpur, Malaysia.

The il palm industry confinues o be a dynamic industry in the oils and fals world.
Iz dynamismis reflectediin its growth for thelast fen yearswhich has seen planted
areas and production increasing fremendously. This is possible because of the
enemgetic contribution and hardwork of members of the indusiry and also because
the indusiry is supported by comprehensive research and development activiies
both by national organizations and private bodies around the globe. MNew
knowledge and updated information are chumed out by these RAD organizations
and these knowledge and nformation will help fo sustain the compelitiveness of
the industry globally. Al the same time the industry has been very conscious
about quality even before the 150 3000 came into the picture. The Congress wil
further highlight works that have been continuing in Sustaining and promaoting
quality throughout the industry.

B). Chemistry, Technologyand Mutri-
fion Conference

Objectives
® Toupdate on the latest R&D find-
ings on vanous aspects of the ol

palm and its products; Two satelite conferences will be held
faliowing PIPOC 1996,
@ Toidentify economics, marketing  These are -
andbusiness opportunities around
the: globe: B ISOPA Ol Paim Agronomy Con-
ference (27-28 September 1006)
Tohighlight quality assurance and which is being organized by the
maintenance efforts of the ol paim International Soceity of Paim Ol
industry: Agromony.
To strategize and consolidate the ISOPE Qil Palm Breading Confar-
role of the industry vis-a-vis other ence (27 - 28 September 1996
oilseed crops inthe 21st Century; which is being organized by the
International Society of Oil Palm
The 1986 PIPOC will comprise two Breaders.

separate conferances e

In addition, ‘Ewening workshops' wil
be held on selected pronty issues of
global interest.

Al. Agncuiture Canference

Editorial Committee Members

Dr Haminn Kifii - Chalman
s Moralnl Sudin
Mr Mohd Nosir Hosan Bosi
Mr Mohd Masir Aminsddin
Dr Salmialh Ahmad
Dr Chong Chiew Lat
[x Ma Ah Mgon
Dr Mohd Bosr Wohid
Dw 5 Rovigodew
Mr Idns Omnar
Mr Johar Minal
Mr Ramli Abdulleh - Secrefary

We invile readers to send in comments, suggestions and
tachnical news which could be published in this newslatar

For more information please confact :

Drr. Harnirin Kifi
Tl - O3-B259155/775
T - WA 316808 Fax - 03-8250446

& # PALM OIL technical bulletin = September 95

PNME, K.L.
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