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Influence of Tri-Saturated Glycerides on

Crystalllzatlon and Melting Behavior of Coconut Oil
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Abstract : coconut oil (CO) has become popular in recent years because of its
beneficial effects of medium-chain fatty acids on human health. However, CO
also contains traces of long chain fatty acids. In order to a wider industrial
application of CO, we must understand how to control a crystallization of CO by
using triacylglycerol (TAG) additives. Therefore, this study reports the effects of
saturated TAGs as a mixture and as a seed crystal on crystallization and melting
behavior of CO. Furthermore, the applying of TAG seeds during fractionation
process of CO was also carried out in order to link to application uses.
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