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ABSTRACT

The investigation of the ettect of ditterent oil blend ratios and organic solvents on
transesterification were studied. Palm olein originally was lacking in linolenic acid, EPA
and DHA, was found to contain these fatty acids after transesterification with cod liver
oil. Diethyl ether (log £ 0.85), hexane (log £ 3.5) and isooctane (log P 4.52) were used
as diftferent media for transesterification ot palm olein: cod liver oil (1:1) blend. The
results indicated that diethyl ether and hexane were found as the better organic solvents
since they produced a significant increment of DHA composition after transesterification.
In the palm olein: cod liver oil (2:3) blend and (3:2) blend, the concentration of
polyunsaturated fatty acid (PUFA) (e.g. linoleic, linolenic, EPA and DHA) was found to
be the highest in 2:3 blend. Subsequently, 2:3 blend was considered the best blend in
yielding higher amounts of PUFA after transesterification. This is due to an efficient
transesteritication based on the increment of PUFA composition retained in oil blends

after transesteritfication.
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ABSTRAK

Kesan penggunaan nisbah pencampuran minyak yang berbeza dan pelbagai jenis
pelarut organik telah dipelajari. Minyak olein asal adalah dalam ketiadaan linolenik asid,
EPA dan DHA, telah dikesan kewujudan mereka setelah ditransesteritikasi dengan
minyak ikan kod Dietil eter (log P 0.85), heksana (log P 3.5) dan isooktana (log P 4.52)
telah digunakan sebagai medium bagi transesteritikasi antara nisbah percampuran minyak
olein: minyak ikan kod (1:1). Keputusan menunjukkan bahawa dietil eter dan heksana
merupakan pelarut organik yang baik disebabkan ia memberi komposisi DHA yang
tinggi setelah transesteritikasi. Dalam nisbah percampuran minyak olein: minyak ikan
kod (2:3) dan (3:2), kandungan dalam nisbah 2:3 telah memberikan peratus komposisi
asid lemak poli-taktepu (e.g. linoleik, linolenik, EPA dan DHA) yang tinggi. Dengan itu,
nisbah 2:3 boleh dikatakan sebagai nisbah percampuran yang baik dalam penghasilan
asid lemak poli-taktepu yang lebih tinggi setelah transesterifikasi. Hal ini disebabkan oleh
transesterifikasi yang baik adalah berasaskan penambahan dalam komposisi asid lemak

poli-taktepu setelah transesterifikasi dijalankan.
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