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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background   

Cooking oil is a purified fat from plant or animal, which in liquid form at 

room temperature. Most of cooking oil in Indonesia is derived from palm fruit. 

This is due to the fact that Indonesia is the number one producer of palm fruit in 

the world (Doornbos, 2000). According to Ahmad (2008), in the nature, crude 

palm oil is known as the world’s richest natural plant source of carotenes.  

Cooking oil derived from oil palm fruit is known to be high in carotenes content, 

especially β-carotene content (Booher, 1941). The orange colour of crude palm oil 

is due to the presence of these carotenes. However, during  the production of 

cooking oil from crude palm oil, several steps are needed to produce clear liquid 

cooking oil. Unfortunately, these steps can damage the carotenes in crude palm oil 

(Salunkhe, 1992). Therefore, it is better to extract the carotenes in crude palm oil 

prior to processing, so that these carotenes can be preserved and applied to 

another food product.  

Carrot is also known as the most popular plant source of carotenes. Most 

of people consumed carrot in order to obtain the function of carotenes contained 

in carrot. Major carotenes contained in carrot is β-carotene. The reddish colour of 

carrot was resulted by the presence of β-carotene (Balch, 2003). 



2 

 

The stability of carotene is highly affected by many factors, including 

temperature and heating process. Therefore, the effect of high temperature and 

cooking frequency towards the stability of carotenes need to be observed. 

 

1.2 Research Problem 

It is a common knowledge that crude palm oil contain carotenes, however 

during processing from crude palm oil into cooking oil, most carotenes are 

destroyed (Salunkhe, 1992). Carotenes, especially β-carotene, can act as 

provitamin A. Therefore, the extraction of β-carotene from crude palm oil  must 

be done prior to further processing steps. The stability of carotenes extracted from 

oil toward heating as well as from carrot are not well studied.  

 

1.3 Objectives 

1.3.1 General Objectives 

The general objective of this research is to find the stability of carotenes 

extracted from cooking oil and carrots on heating. 

1.3.2 Specific Objectives 

The specific objectives of this research are to find the best solvent for 

extracting carotenes in crude palm oil and carrot and also to study the effect of 

cooking frequency toward the quality of carotenes from crude palm oil extract and 

carrot extract. 

 

 


