PORTFOLIOD

Trans-Free Palm Fruit Ol
Enhances Health

Fat supplies varions nutrients and func-
tional properties, making it an impor-
tant food component. Some fats, how-
ever, contain frans fatty acids, which
are linked to an mcreased nsk of car-
diowascular disease and cancer. For a
healihful addition to the human diet,
ihe Amencan Palm Oil Council recom-
mends naturally frans-free palm fruit
oil, a semisolid, nonhydrogenated for
that supplies nutritional benefits along
with the functionality of partially hydro-
genated shorenings.

Extracted from the fruit of the oil
palm tree, palm fruit oil consists of
about 5066 saturated fat and 309 unsat-
urated fat. This product differs from
palm kernel oil, which is found in the
fruit’s seed and has a higher saturated-
fat content. Palm fruit oil is rich in
antioxidants, including beta-carotene,
a precursor of vilamin A, and oco-
pherols and tocotrienols, vitamin E

components. “MNo other magor oil con-
tains tocotrienols, which studies have
shown neduce serum cholesterol, inhib-
il some cancers and prevent skin dam-
age, siates Salleh Kassim, exccutive
director, Cholestenol- and rrans-free,
ety firusid oil has been shown o increase
“pood” high-density lipoprotein (HDL )
cholesterol and promote candiovascular
health.

Trans-farty acids are typically
formed when Liquid odl is ydrogenated
to increase functionality and extend
shilf life. Palm frust oil, a semsolid at
room lemperature (22% o 253% solids
content at 20°C and a 37°C melung
point) with a high antioxidant content,
does ol require hydrogenation o
enhance performance. Maximum use
of palm fruat oil is achieved with mod-
ification processes like fractionation
and interestenification. For instance,
palm olein is a liquid fraction widely

used as a stable frving oil, while palm
stearin is a solid product useful in short-
ening formulations.

Odorless and bland-tasting, palm
fruit-oil products bemefit a wide
range of applications. As a hakery short-
ening or table margarine, palm fruit ol
contributes fal crystals in the stable beta-
prime form, which is responsible for
a smooth texture and optimum mixing
and creaming ability. “In baked goods,
palm fruit shortening performs equal
1o i not better than domestic shoren-
ings made from hydrogenated oils,
plus the flavor profile is superior,”
says Kassim. Interesterifying palm
olein produces a cocoa-butier substitute
with the smap, crunch and melt-in-the
moith sensation of chocolate. As a
frying medium, pakom frut-oil products
resist oxidation and the formation of
breakdown compounds at frving tem-
peratures, while also extending end-
product shelf life. Other uses include
butterfal replacement in imitation dairy
products, butter-cream fillings for cook-
ies, butterfat blends for buttery-tasting
haked goods, coffee whileners or cream-
ers, boe cream, and cheese substilntes. =
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