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ALBERTO MARSH .
Subsecretario de Industrias
Ministeric de Industrias,
Comercio, Integracidm y Pesca | |
Fresente

Con el objeto de abundar en la informacidn sobre el Aceite
de Palma y aclarado que ningdn aceite vegetal contlene co-
. lesterol, me permito presentar a usted Andlisis Cromotdgra=-

< " fico de diferentes aceite de palma, donde se puede ver lo
- siguiente; : n

.:_‘. . II| i1 |

Zi:iv. ke El hcelte de Palma estd compuesto mayoritariamente por

dcidos grasos insaturados y no como se afirma en con-
trario. -

2. El propio Ministerio de Salud recomienda como aceptable
una mez<la de 50% - 50% entre aceites saturados e insa=
turados (caracter{stica del Aceite de Palma).

3. La Oleina tiene mayor proporcién de insaturados que el
Aceite de Palma entero.

4. La variedad "Hibrido Melanococa" producida exclusivamen-
te por Palmeras de los Andes y utilizada por Danec tlene

una mayor proporcidén de insaturados que cualquier otro
Aceite de Palma.

. 3. Las presentaciones de acelte El Cocinero son asimismo
mayoritariamente insaturadas.

6. Flnalmente, es lncomprensible la preocupacidén por los 4-

Cidos grasos saturados del Aceite de Palma y la Oleina
en la fabricacién de aceite 1fquido, cuando en ningdn
momento se cuestiona el consume de mantecas y margarinas
(grasas sélidas) que constituye el 70% del consumo nacio=
nal y que por su consistencia, independientemente de lag
materlas primas utilizadas, se trata de grasas mayorita-
riamente saturadas, dnicas que se mantienen sS1lidas a
po-— temperaturas anblente.

e 'J_-ln,
] ;' . e

oy
OFIC. QUITO: MARIANOG JIMBO 140 ¥ GABPAR DE VILLAROEL, -

B < Ml TELFE 319301 = 31107 = PAK 325807
v A Y CABNLE DANECEA —QUITO - TELEX 3408 TATIAN EO
L Ty ey 5 . CANILLAEIIR C ) .
S ) as “AUITO ~ KCUADOR
: ’
" z 1-.'_ " e '_l:. ",'":
- Lo - f
\1 h. i .:’_ “_.‘:-.:' '

e T T

-




o &

I

i %W
|| =

X aric, EI.IIIO'- MARIAND JIMSC 160 ¥ OASFAR BE YiLLAROEL
; L TELF @ 240-283 ~ 436000 - FAX £35.884 ¢ l

LT
S PAGRICA KM. 1!} VIA BANGOLGUI = TAMIILLY
s | TELF31 319900 = Si2 007 = FAK 335 Say
a ‘l e c .S a = '-.4"- i o, ,."u‘ CABLE:DANFCAA —QUITO - TRLER 1408 TATIAM EO
- M . I ‘o ; CAniLLA BIIA € &) )
. & . AIUITH = ECUADOR -
w N ' ” M
I § ! '\. "‘ 5 | '-_.,“l Y L
L _" - 1 i ‘T; 'l I_
Lt [*,_ > ed
L

Fara una mayor clarlidad de lo expresado se presenta un resu-

men de los andlisis del ‘INEN expresando la proporcidn de &-
S4dos 9rasos salurados e.insaturados de cada aceite:

TIPOS DE ACEITE - COMPOSICION ACLDOS GRASOS
: INSATURADOS SNTURADOS
ACEITE CRUDO DE PALMA 52,89 % 47,11 %
ACELTE CRULD DE PALMA 65,312 & 14,68 %
{Hibrido Melanococa)
2 — OLELRA DE PALMA 56,32 % 43,68 %
ACEITE EL COCINERO (Costa) 61,08 % 38,92 &
ACELTE EL UUULKERU (Sierra) 74,56 % 25,44 %
L ACLDOS GRASOS SATURADOS: ACLDOS GRAS0S INSATURADOS: g
""- -
L e Ladrico Oleico
Mir{stico Linoleico
. Palmitico ~ Linolenico
: Palmitoleico :
Estedrico

Esperames, seiior Subsccretario, que esta informacién sirva pa=-
ta esclarecer, en forma documentada, que el Aceite de Palma Y
T sus derivados, son magnificas materias primas y que a pesar de
da los ataques comerclales de que lha =ido objeto, ocupa ahora el
primer lugar en el cowercio internacional de aceite, 244 del
cotal de aceltes exportados en el mundo. 2

L2 aqrodecenos su atencidn a la presente y le reiteramos nues-
IS dlstinquig 8 sentimlentos de conslderacldn y estima.
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Oe wcverdo o lo solicitado por usled mediante oficio de fecha 1788-12-12,
1. % edjunto sirvose encontror los resuliados de los analisis slecluodos en myes=
{14ny ) o lros enviodas por su empresa, ademds de la factura correspondiente por

los serviclos prestados, :

* Aprovecho la eportunidad pora enviarle un cordial saludo,
H |
. 1tis| - Alentamente, i
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A Palm O Refanees
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L]
. % PALM QIL

1

General Pescriptioo
A Paltn ol isdevived {rom the mesocarp of the fruit

of the oil paln species Eloeis puineensis. In
Malaysia. the moet eormmon culiivated fruit lorm
is the high yielding hybsid of Dura % Pislera
known a Tenerd. A

Palm ol is now the sccond Lugest vegetable oil

in wotld production and No 1 in world exporis.

" Malsysinis by far the largen producer and exponer
ol palm oil (1987 producton 4,5 million and sapens
4.5 million 1wnnes), .

The physical and chemical properties of Malay-
sian crude palm oil we as loilows:

|
L !Physical & Chembeal

Properties” Mean  Raoge
Slip Melting Poimt
iISMF] (*C) U2 1 - 38

iT"" (*C) 450 42 - 6

|Relative Densuy
iim‘c.fwal.:r aL 25°C) 0.8527 (0.B9 -

| 0.593
lodine Value (Wij's)  52.9 51 — 15
saponilication Value

190 — 202

{mg KOH /g oil) 1957

T odeeta beem MAHM by 49 Ferdd U waesien)
All “ Hamge"' higuies have bera rounded,



. (RED FO) e
v Mean m;\_:
s L 100G 5035 dr—y 56l
i W0 23.2 20— 27 -

: 1 We 8.5 6= 11

. 4C 14 = 53

! I Y 3 5' s i

"'+ 3. Eaty Add Composition (WL, %), GLC*

: ~','I 4 Mean Range :

AN ' v, "

ST Myristic  Cl4:0 1.1 ] —18

e Gy Palmitic  Cl6:0 440 ' 42—47
T a Siearic Cl8:( 45 45
o Oieic CIs:1 392 | N—a4l
e 5.3 Linoleie  Cl8:2 10.1 - 9 — 11
" @\ & Triglyceride Composifion (mole %), GLC*

; Cas 7.4 §—11
. = . Cs0 42.6 40 — 45
v Cs2 40.5 38 — 44
v CM 8.8 6— 11

-~

*-"'J‘::'.il- - .
’P'\ : r;

.L Eolid Fat Conieni (%), NMR, l"unl, 1|r|r|

L]

5. PORAM Trading Standard fer RBD I"O

FFA (M. W, 256, Palmitic) max 0.1%
M =+ | max 0.1%
Slip Melting Poimt

{AOCS Cc3—25) 33=-30°C
IV {Wi's) S0 — 55
Colour, 5% {113 mm)

Lovibond, max 3R (optionally 6R)

* \alues below 15 omilied
biwos 2 = 5 lrem PURIM Survey 178078)

| 1

- N
{-ulqll ‘Hu:n'nlion

‘ PALM OLEIN By

] & ;

7
Palm olein is the liquid fraction oblained by

conuolled \emperature. -

Falm olewn 15 a major oil in world trade. In 19ES, :

Malaveia alone exponed 1,75 million wnnes, somparsd
for example, with 0.38 million tonnes for cononseed
enl world EXpONS

The physical charactenistics of olcindifler signi-
licantly from those of palm oil. 1L is Tully liquid ia
warm chimates, has a narrower range of ;Ir:mdu.
and blends perfectly with any seed oil.

* The physical and chemical properties of Malay-

sizn palm olein * are as follows:

1. Physical & Chemical

- fractionation of paln oil alter erysuallisaion a2

w

Properties Mean Range
Slip Melting
Point (°C) 2.6 19 = 23
Cloud Poim: (°C) 8.5 &6— 12
Relative Density
(40°C/water at 25°C) 0.9015* 0.909 —
! - 0903 "+ ¥
' lodine Value (Wij's) 58.0 $%6—61
' Saponification Value
(mg KOH/g oil) 198 184 = 202

(* = mid range)

i

* Dus lrom TORIM Survey, 175075 TT15 safaiesd

it
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s A
i 1_ S-nlld Fut Content {Te) NMR. cond. v:ng p

Mean
10°C 3.0 °
0°C 5.9
25°C 0

Rlngr

ZE-.-!;""

329
ﬂ

'I\

o2 FIII:' Acid Compnﬂllun (Wi %), GI.JC"

i
g

"-'._Ib

iy # |

Mean. n..,.
= Mynsiic  Cl40 1.0 1'-_. 1.8
"o Pamiic  Cle0 9.8 3% — 42
I Y T Simanie CIBO 44 . #=4%
Pl R Olde CI&1 42,5 40 — 44
reli iy | Linoieic Cl8:2 11.2 10 = 13

g by : 4. Tiiglyceride Composilion (mole %) GLC*

ﬁ | || Mean Hange
B Dy Cs2 45.7 a3 — 51
A =4 C54 9.9 7 - 13
j -
5. PORAM Trading Standard lor RED FPalm
t Ulein
FFA (MW 256, Palmitic) max 0. 1%
M&I max 0.1%s
v Ship Point (AOCS Cc 3— 25) max 24°C
: IV (Wij's) min 56
A e e Cologr ST
(113 min) Lovibond max 2R
Sl (Optionally 6R)
. r""' “Walues belews 17y oumitied
y i |

&

PMLI ETF.AEH'-

l.'l'ﬂ Paﬂﬂlﬂl

P..ttm nﬂnn it the more solid (raction obtained
by lracuonation of palm ol alier erystaliiration 3

j lwmrollediﬂmpwuwr It is Usus a co-produect of

palm olem,

The physical characteristics of sicarin dilfer
significantly from those of palm ol and it is
available in & wider range of fatly acid and
L[iglyceride composivons.

Falim stearin is 2 very wselul source of fully

natgral bard fat componem for producs such a3 |

shorienings, pastry masgarines, vanaspati eic.
- The physical and chemical propertics of Malay-
»an palm sicarin- are as (ollows:

1. Physical & Chemical Properties Range

Skii: Melting Foint (*C) 44 — 56
Tare 46 — 43
Relaive Densny

| 16k} *C/water at 25°C) 0.882—0.871
lodine Value (Wij's) AR |
Sapomnilicanon Value

img KOH/g cil) 193 = 206
Unsaponifiable Matter (%) 0.) =10

1. Sulid Fat Coment (%) NMR, cont, wave

|

| jo°C 34 — 9]

| 20°C 3] — 81

‘ 30°C 16 = 24
40°C ¥ee 3

1 50°C

0=
3. Fauy Acid Composition (WL. %), GLC

Cld:0
Cl60

Myt istic
Palmitic

13

47— T4

——
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" Siearic CIEG-. A b y
Okic  Ci&:l !} 16— 3710
Linoleic Ci82 310
) oy : ‘
A4 Tnﬁm Enmmi-ilinn {mole ¥s) R {
$ C46 05=3 .
C4E 12 == 56 : .
cso M=%
Cs2 § =37 + -
Ci4 U—§ "

+ Dais lross PORIM Sarvey 1980/1981 (150 samples)

: Palen Slearis iz oade by » ssunber of ‘H!!lr.l‘l,pﬂtm esch

yielding difiereal IV-slip poinl combiratons., Vs riﬂhl b
-n-n- ﬁ-n-ilr IV o dll poial vauge requred

5. PORAM Trading Standurd for RBD
Palm Steasin

bl Palmitg) max 0.2%
; Fhf: ‘la‘t e max 0.15%
Slip Meling point
{HE]CS Ccl—215) mn 44°C
IV (Wi)'sl max 46
Colowr 5™
(113 mm) Lovibond ' max 3R

(optionally 6 R)

PULIIIS CONTENT OF PALM OLL
{  AND DERIVATIVES

4 rmmm“j\f’.“um
| for Tropcal & Semy Tropucal Clamais

l"‘

* s‘u'—m‘ s T
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NUTRITIONAL ASPECTS ©* ~

Calories asd Vitamins ' ;. "

Palmoil, like all othet oils and fats pravides une
kilocalories per gram compaied with the jour
kilocalonies ench for proioins and cabohydiaies. |

Fats alsoare a source of vitamin A, Dand E and
act s carriers of these in the human body as well
as of vitamih K. B

Crude palm oil for example, is a rich source of
vitamin A (B8 carotene ca. 1000 mg/kg).

Dhpestibllity |

11 has been shown long ago, (hat there is no signi-
ficant dlierence in the dipestibility of difl=1ent fals,
pnly thos= with very high meling point (above
50°C) exhibiting somewhat lower digestibility. Il
has also been shown that it is the melung pownt of
the whole fat that matters and not its individual

components (3).
Fats of course enrich the flavour, tasic and tca-

ture of lood and make il more palatable.

" Unsaturation snd Essentinl Faiy Acids
Palm vil is only 50%s saturated. lis component
fauy acids consist of approximately:

50% saturated
40% mono-unsaturaied
0% poly-unsaturated

The polyunsateraied fanty acid in palm oil is
natural hnoleic acid {C1B:2tn—6)). which is essential
in hurnan and smmal nunwon. The bulk of the hnolese
scid in hvdrogenated oils is not 1n tus lorm.

Chulesterol = =
ardike s all vepatableToils T palin T oil Ccont AN
onegligibly dow cholasierol level, about 3 mp/ker
<A nimal Tals contain S0 {0 100 1imes higher Tevels®
{eg. buter 220 mgrkg).

I

|

DISEASES OF AFFLUENCE :

The greatest killer diseases of preseat mes.
especially in the developzd countries, are heant
disease and cancer. Both ol these are influenced by
Uiet and so the role of fats in this pespect is die

. cussed & greater length below.

 Corvaary Heant Disesses

. Saiurated fais (5) have been implicased in heart
disease and polvunsaturaed oncs (F) are thoughi
10 countezact then eflect. The P/S rano s thaelore

usually taken as gn approximale measure of she
overall ellect and 2 value of epproxmately 0.45 s
olien recommended., Trans-isomers of unsatarated
fatty acids are counted as saurated (see COMA
. tepen) (. '

«  Palm oil contains about 50 % saturated, no 1rans
and 10% polyunsaiurated [atty acids and so iis P/S
ratio is 0.2, Other {ais are as shown ia Jable 6.

Hecause PO is a semi-solid fal, it is normally used
lor example in margarines, shortemngs and
vanaspati, in place of hvdrogenated or lauric oils.
its P/S rauo is no higher than any of these, Note
also thal il is hazardous 10 assume that the hopher
the P/S ratio the beuer the health effects, becanse
polvansatueated faus have been implicated in some
1orms ol cancer (gv). !

But that is not all, Rescach work by G. Horn-
sita of Unilever Research Viaardingen in Holland
{2) has shown that in relation Lo ant-thromootic
cifects pavm oil is fully equal to (he best Liguid vils
tsee Jubie 7). Funther work isnow bang carnied out
in Europe 1o confirm these [indings and the resulis
%0 lat tupport the earlier study. It seems thereiare,
ihat the P/S raiio may bean over-simplificavon and
that 1'0 probably contains anti-thrombolic sgeots
which counteract the ef fect of its smiurated Ratry
acids. For exampile, Its content of tocotrienels (325
wg/kg) is the highest ol any other oll in com merce

- =l mote (han twice s high a8 tha of th: pexa
hﬁ:.'lu-nl curp wid 0235 angkge) (FOOD RA, |988).

1 Iu
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It is now increasingly acknowledped thal (et and
putriton may signilicantly influence cpncer deve-
lopment and dietary fats may br_impﬁm:diin‘mp-

moling certain types of cancer, .

Experimenial sudies un amimals lave consisiently
shown that cerain 1ypes of eancer develop more
readily with bugh-lm dict and polyunsaturated lpts
have heen shown 1o enhance tumour growih more
strongly than satursied ones, |l must be emphasis-
ed however that the amount of fat conswmed s Lhe
pnmasy influence. [

On the other hand corain mine: somponents of
foods have been identilied 2 possible anti-cancer
azenis and these include Vitarmin A and related
compounds such &s CAIOLENOIUS and trace clancuts
such as sclemum.

Othes compounds olien speculated as anti-cancer
agenis ae Yitamin E (tocophbeiols) and 1ocotnenols
and recently this beliel was gcinlorced by Umezawa
and co-woikers in Japan who found that Loco-
vienols were effeclive in SUPPIESSINg TEriaun mors
in mice.

It is fortunate that the two Vitunins A and E rend

1o co-exist in nawural loods. Crude palm pil isa rich

* spurce of bela-carmene (pro-vitamin A) and of

Vitamin E. However it should be noted that refined
palm oil (asis the case with most other refined oils)
has s carotent desiroved by heal. Perhaps, the
native peopieof Nigeria and Angola who consume
crude paim oil have known something we did not.

RELIGIOUS ASFECTS

Palm oil. being of vegetable origin is perlectly
compatible with all religions briiels (slam, Jewish)
as are all products made from i, whether lood or
chemicals. In these societies Lhe preater acceplability
ol argeiable 1us o Joods 15 readily appreciated, but
their amporiance i oleochemicals is much less

-

et
:-.,_:1}?: e ‘B

THEY P
£, ¥
i |

. B i e bl
I '.'

¥ L) L
obvious. A moment't refllection however reveals

creams, lipsticks and other cosmetics which are
T'lpplimi 1 thap human skin and partially absorbed
inio thy body. Similarly, plasticisers of vepetable
or aninal origin are used in wrapping films and eon-
tainers wstd 1o hold foods, delcigents are used 1o
wash cloths and dishes. candles are use 1o decorate
dining tables and so on. Unavoidably small

arnounts of these chemicals find theirr way into the
tood they are meant 1o proiect

L

MARGARINE

Margarine is a waler-in-cil emulsion similar 10
buttet i appearance and composition and 1§ vsed
as an alicrnadve 1o it It was invenied by Mege
Mourie in France in 1869 and was made from oleo
oil (from beel fat).

These days vanious 1ypes of marga:ine ase for-
mulated according to intended use, consistency and
nutnitonal criveria. "

Formulmiion (i31 phase)

Formulae can be grouncd as follows:

T 11 v
| (111 (517 | z i
1 L gt * I
it U e Ll '
Wik 1V Hiih Livel  Impomadme Lrvdd Lov Lvd -
F9aiar Ly
el by - Iniimekat Lrsel e Lo Eawey
Flasi was
o= 1Y) Low Laswl  — - -

= [he baraer (mmpenenns b e s B et

wo= W et ol chaes benr e o Seeainie

= | N Uiy e guset mebnng Pt id Dol sk el

Palm oil is highly suited as @ component n -

lltat.gi_lin: production because of the lollowing
A iblnes;

i
A
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that latty acids, for example, aré used in soaps, face |
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7 COOKING OILS sl
IFnl Caienng and Hiusehold Use) /

'.'lh

Thesc arc oils wed in cavaing establishmesies aid .

+ homes for general food preparation. The qus.
'y Tequiraments we a wmpromise beiween the |
arity expecied of lable oils and Lhe oxidalive
sistance of frying oils, price however is, for Lhis
'oup, of the greatest imponance.

In prosperous Ewropean countnes with ianperaie
unaie, prowndnul oil, winicrised couvisesd vilor
nflower cil fit the purpose well and we hights
garded, they are however olicn 0o expensive., In

e USA, parually hudiopenzied winierized sous-
an oil with Iinolenic acid below 2% is the mcs
mmon, while in hot tropical countries palm olein
ud pointmax 10°C and of good colour is the bes:
vics.

In osder Lo take advaniage ol the high stabilicy
palmolen and prolong the [ une 1t temains cicar,

. "‘:’mnmdblcudim with otha {ully liquid seed
lhq“ =g olive oil where it is pormitied). For

-ample. -

For wanperale climales, catering establishments

v ¢ Palm olcin S0 — 75%
. Seed oil 50— 25%

'.F OF tem peiate climates, domestic use

Fﬂlm olein 25 = 5%
' Seed il 75 — 50%
To any of the above blends addition of 0.01%

Iyglycerol esier® will greatly prolong the cloud
¢ shelf lile.

a Lapwol £7 froml Coms Ony Producis Co
la(‘*-r" 9. Columbui, Okso 43716

A

L

"
_;.h
it 0 A - |
i A '::u""".'-r" el
w T a
-l e, T -
) |ll-:f_‘..‘i ¥ 1 . LY 2
- "'_ni - 1 I;! \
- - L) "I
l.-‘g-"' T i
| -— x\ﬁs a
L | o i
¥ § T
i : - P ] ‘“'-“ !
1.-_-’: - ( !
1 ' : ; 0 i
: ( ;
i | 3 |
- | ! -
a @ | !,. -
g L
| i-....____'_-.-'
__J"‘ - 'F\—' ¥ i '
-——"SE;M 1 P - = | g o
. S . | el

Cooking OF



o\
g N
7

o] e oo |t - fo— - -] -
—_t

:

&

0 2 <0 &l Bt
% Palm Clein (double | senonaed)

FRYINC OILS AND FATS |

funtl’  of an il or fal used in frying is lo
aheat  .nsler medium and as a souice of
r and nuintion, siace some of 11 is INvaraoly
up by the food being Iried.

hallow irving a1l home, where (3t is not re-
iny fai can beemployed even polyunsaturated
but most of these sufler from unpleasam
odowr under frying conditions.

sommercial and indusirial establishmens
er, deep [rying is the nomm. Here the follow-
* inpornant attnbuies:

gh resistance 1o oxidation and gumming
w ffa rise (and smoking)

»w raie of foaming

w raie ol darkerumg

vw melting point (except [or special purposes)
sintionaliv good fauty acid composition.

n oii is one of the very best industiial [ryang
:ali"'"r"'*u no unplcasant 1oom edowr (due

3H
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10 oxidation (due b low uncaiuration ), does not
polymerise 1 gums, has mdun £ point below mouth
temperature and a sutnitonally good [dity acid
composition (no trmi or o acids), .

Palm oicin is lor criain purpose even bete er.
for pouato ensps (USA chips) and other fried
snacks, These producus absorb e laige amoum of
fat and nre eaten cold. Palm olcn with i lower
melting point (22°C) gives beite mouth Je=l,
beuer product gloss mad being Nuid.allows imme-
diale circulation of the oil mt sian up alis oves-

1o the ebsence of hooloic acid), has high yesitance ™"

-
-

I

nightand weskend sops, Thisis olien an overniding *

advantape agang soid fats 1n large scale operavion,

Palm oil producy bave 8 tendeocy o darken
laster than some other oils under [rying conditions.
Thin however doss mot alfeo the appearance of the
products Lo any noticeable extent (10), and does not
signily oxidation of the oil

CHLPS (French Frics)
Par-Fried or Blaoched *

Par-fried potawo chips (fiench [ries) are chips
which have been semi-tooled in hot waier |or
ieam) and oil and only need * linishing' in lrying
ol for a few minuie before consumption.

Such products are packed in suitable comw ainers
ind offered lor sale cither frozen or chilled. They
fler great advantages in speed and convenience to
he working housewile and restaurants whese labour
of dreary vegetable preparation s olien very
lilficult 10 pet, especially in the developed coun-
ries. Accordingly this indusiry has expanded vers
apidly. Recently, fully fried chips have appeared
nshe nar ket which-idy Rood wai g 48 Hheoven
elg ving.
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