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Tha lollowing pages contan a compilation ol 16 basic
facts aboul palm oil, with particular émphasis on the nutri-
nonal effects of the oil. Each of the facts has been firmly
estabhished, and for each of them one or more references
10 the relevant scientific iterature are given,

The compidation has been reviewed and endorsed by a
panel ol leading Amencan nutritional scientists comprising
the following:-

Professor Emeritus Roslyn B. Alfin-Slater,
Unw:aty ol Califorria, Los Angeles;

Professor David Knichevsky,
The Wistar Institute,
University of Pennsylvama,

Protessor Charles E. Elson,
Unwvarsity ol Wisconsin, Madison;

Professor Randall Wood,
Texas AE&M University,

Associate Professor Dawd Klurleld,
The Wislar Institute,

Umiversity of Pennsylvania.

This compilation has been written faor easy reading, and
should be uselul 10 those who want 1o know the truth about
palm o, but have little time to find it out for themselves. For
those intending t0 embark on nuiritional research on paim
oil, this statement of 16 facts, together with the references
ciled, should prowide both a convenient foundation of
knowledge and a guide 1o further reading.

DATUK PROF AUGUSTINE S.H. ONG
Dwector General

Palm Oud Research Institute ol Malaysia (PORIM)
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NUTRITIONAL EFFECTS .

OF PALM OIL ..+ vyt

FACT 1:

FACT 2:

FACT 3:

-
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FACT 4:

FACT 5:

FACT 6:

Palm oil has had a long history of food use dating
back over 5,000 years.'

Like other common edible lats and oils, palm oil
is easily absorbed, digested and utihzed lor the
support of healthy growth.?

Palm ail is now consumed workdwide as a cook-
ing Oil, marganina and shortening, and s also in-
corporated inlo fal blends and a wide variety of
food products.?

It contains an equal proportion of saturated and
unsaturated fatty acids, containing about 40%
olexc acid imonounsaturated), 10% linoleic acid
(polyunsaturated), 44% palmitic acd (saturated)
and 5% steanc acid (saturated) 3.4

its fatty acid composition s kke that of human
milk_ '8

Although there is a lendency 10 group paim ol
with, paim kernel and coconut oils, palm ol
should be distinguished from the latter two oils
by its lower level of saturation and its lack of
shorter chainlength latty acids, such as capric,
launc and myristic 4

Preliminary results from recent human feeding
Studies conducted in Asia, namely, Malaysia and
Pakistan, have shown that a palm oil-enniched
diet did not raise blood cholesterol, but in fact
reduced the levels of blood cholesterol and LDL-
cholesterol compared with diet contaning
coconut oil, butterfat, vegetable ghee or
hydrogenated cottonseed oil 12.13
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FACT B8: Several human feeding studies using formula
diets conducted in the U S., not specifically .
designed to study palm oil, have revealed that
a palm oil diet Igwered plasma cholesterol com-
pared with the star{ing periods during which the
subjects were eating their habitual Western
diets 14.18 ! 1 ;

FACT 9: Asopposed to lallow, lard, dairy fat, and lauric
oil, 3 paim oil diet lowered the levels ol blood
cholesterol and LDL-cholesterol in. experimen-
1al animals.7.8.%0

FACT 10: A palm oil diet fed 10 hamsters which are
regarded as a good model for the study of
lipoprotein metabohsm) leads 10 synthesis of the
highest amount of the protective HDL-
cholesterol and the greatest production of liver
LDL receptors (key to removal of harmfu/ LDL-
cholesterol) of several fats tested including an
American {at blend.!!

FACT 11: Palm oil, as used in the U.S., 15 8 nch source

of Vitamin E -- the tocopherols and tocotrienols,
with the latler predominating.

The following benelicial eflects have been shown for
tocopherols and tocotrienols in animal studies:

0 Tocotnenols suppress cholesterol production in
the liver. 19

v Tocotrienols lower the level of serum cholesterol
and damaging LDL-cholesterol 9

¢ Tocopherol and tocotrienols are anti-aggregalory
to blood platelets, thereby reducing tendency lor
thrombosis.?©

= Tocopherol and tocotriencls promole pro-

stacychn production, leading to a8 vasodilatory
. . o,




. % . Tocopherol and tocotrienols give proleclion !
against certain lypes ol expernimenial

* cancers 2223 s

. ¢ .'I": .'.' }

o Tocopherol (and ‘tocotrencls) enhance the
body's delense mechanism 2againsi
infections #4 )

0 Tocopherol and 1ocotnenols are natural ant-

oxidants They act as scavengers of damaging
oxygen-free radicals that are hypothesized 10
play a role in cellular aging, atherosclerosis and
cancer 578

FACT 12: Animals led a paim oil-enriched diet have shown

‘ a reduced tendency for their blood 10 clot ® Thus

\ benelicial anti-thrombotic eflect may be

associated with its ability to promote a favorable

shift of two local hormones, prostaychn and
thromboxane ,5?

FACT 13: A palm oil diet, as opposed to diels containing
animal fats, or vegetable oils from corn or soy-
bean, has a protective efiect on the development
and incidence of chemically induced breas!
cancer in an animal model. "¢’

FACT 14: Unrefined paim oil is the richest source of bela-
carotene, which is widely regarded as an anu-
cancer agent of great promise.?® Unrelined
palm oil is currently used in a number of other
countries.

' : . FACT 15: Paim oil, like any other vegetable oil, i5
cholesterol-free.*

FACT 16: Palm oil does not contain trans-fatty acids and
uncommon cis fatty acids found in hydrogenated
fats. There is some evidence suggesting that

wans-fatty acids (even though unsaturated) may
acl as saturated fatly acids 303
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Efectos nutricionales del aceite de palma*

HECHO 1:
La historia del aceite de palma como
tible os largs y data de mds de 5000 sflon

HECHO 2:

W gual gque otras grasas y aceites comestibles co
“munes, ¢l aceite de paima se absorbe facilmente y

s digiers vy utiliza en el organismo, 1o cual contri

buye a un crecimiento saludable.

HECHO 3:

Hoy en dia, ¢l aceite de palma se consume a nivel
mundial como aceite de cocina y en forma de mar
@aring vy orass para homear. Ademas, se incorpora
8 las mezclas de grasas en una amplia variedad de

aceite comes
atrds

igual proporcion, con aproximadamente un 40%
QMMtWMMI un 10% de bci

do lincleico (polinsaturado), un 44% de dcido
paimitico (saturado) y un 590 de acido estedrico
laturado) 3.4

HMECHO 5:
Su composicidn de bcidos grasos e similar a la de
la lecha humana. 18

HECHO 6:

Aunque existe la tendencia a clasificar el aceite de
palma dentro de la misma categoria del de palmiste
¥ coco, ol primero debe diferenciarse de los Gl
mos, debido al bajo nivel de ssturacidn v a que
carece de icidos grasos de cadena corta, l0g cuales
aumentan el colesterol, como el cdprico, Idurico y
miristico, 4

HECHO 7:
Los resultados preliminares de estudios alimenta
rios recientes conducidos en Asia —~Malasia y Pakis

* Deciecaciln dede o s pranse por of sefor ¥ Bhg Detvk Mot
Awpnitoe L0 Ong o § de me o de 1980 en Weytengion 0.C,
Fusnme O Peen Devetapmenty 10

thn- han demostrado que (s dieta a base de aceite
de palma no aumenta &l colesterol sanguineo sino
que reduce ¢l nivel del mismo en |a san-

de hecho
gre, Asi mismo, reduce ¢! nivel de las lipoproteinas
de baja densicdad, a diferencia de las dietas 8 base

HECHO 8:

Varios mwmmmmmmmm-uuu-
aron diversas Tormulas dietarias, conducidos en
los Estados Unidos, aunque no especiflicamente
disefiados para estudiar el aceite de palma, revelan
que |a dieta a base de aceile de palma reduce el
colesterol plasmatico, a diferencia de los periodos
iniciales, durante los cuales los sujetos de los estu-
dios consumian la diets occidental habitual, 14,15

HECHO O:

A dilerencia del ssho_ la manteca de cerdo_ las gra-
3as ldcteas, y los aceites de coco y palmiste, la dieta
2 base de aceite de palma reduce el nivel de coles
terol sanguineo y de las lipoproteinas de beja den-
sidad en animales experimentales, 7,910

HECHO 10

La dieta a base de aceite de palma en los hamsters
(los cusles s¢ consideran un buen modelo para el
estudio del metabolismo de las lipoproteinas) con-
duce a la sintesis de una gran cantlided de lipopro-
teinas de alta densidad, las cuales protegen el orgs-
nismo contra el colestercl, y a4 una mayor produc-
cin de receptores hepaticos de las lipoproteinas
de baja densidod (que son |a clave para la remocidn
del colesterol nocivo de las lipoproteinas de baje
demsidad), Se estudiaron varias grasas, incluyendo
la mezcla Lipgnca norteamericana. 11

HECHO 11:

El aceite de palma, como se utiliza en Estados Uni-
dos, o5 una luente rica en Vitamina E ~predomi-
nan con elia los tocoleroles y tocotrienoles,

Los siguientes efectos benéficos de los tocoferoles
y tocotrienoles te han demostrado en los snimales:




— Los tocotriencles reducen la produccion de co
lesterol en el higado. 19

- Los tocotriencles reducen el nivel de colesterol
sérico y de las lipoproteinas de Daja densidad, 19

— Los tocoleroles y tocotrienoles desagregan las
plaquetas sanguineas y por lo tanto reducen la
tendencia a la trombosis. 20

= Los tocoferoles y tocotrienocles promueven la
produceion de prostacicling, la cual conduce a
un estado de vasodilatacion anti trombdtica 21

= Los tocoferoles y tocotrienoles protegen ¢l orga.
nismo contra algunos Lpos de cancer inducidos
en forma experimental 22 27

-~ Los tocoferoles (y tocotrienoles) optimizan el
mecanismo de defensa del cuerpo contra las n
fecciones, 24

- Los tocofercles v tocotriencles son antl-oxidan-
tes naturales. Actuan como reductores de los
redicales del factor libre de oxigeno, los cuales
s2 hipotetizan para desempefiar un papel impor-
tante en el envepecimiento celular, la srteroesche-
rosis y ol cancer, 25,28

HECHO 12:
Los animales alimentados con dietas a base de acel-
e de paima han demostrado que e reduce ia ten
dencia 8 la coagulacion de la sangre. 6 Este efecto
antitrombbtico benéfico puede estar relacionado
con la capacidad de promover el desplaramiento
Jrable de dos hormonas locales, la prostaciclina
y el tromboxano, 59

MECHO 13:

Las dietas a base de aceite de palma, a diferencia
de las dietas que contienen grasas animales 0 acel
tes vegetales de maiz o soya, proporcionan un
electo de proteccion contra el desarrolio y la inci-
dencia del céncer mamario inducido quimicemente
en modelos animales. 16,17

HECHO 14;
E! aceite de palma sin relinar es la fuente mis rica
de beta.carotenos, los cuales se consideran agentes
anti-cancerigenos muy prometedores. 29 El aceite
de palma sin refinar s utiliza en la actualidad en
varios paises.

HECHO 15:
€l sceits de palma, al igual que otros aceites vege-
‘“mmmm‘l

HECHO 16:

El aceite de palma no contiene trans bcidos grasos
ni los raros dciwdos grasos cis Que se encuentran en
las grasas hidvogenadas. Existen prushas de que los
wrans dcidos grasos (aunque sean insaturados) pue-
den actuar como Scidos grasos saturados 30,31
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