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Developing Method to Analyze the
Cold Test of Refined Rice Bran Oil
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ABSTRACT

bjective of this study was to predict time taken to reach the beginning point of cloudiness formation of
Oreﬁned rice bran oil at temperature 0°C from -3 °C. Usually cold test analysis for salad oil takes at least 5.5
hours, which is not practical and causing delay in the production line. In this study, analysis result of 237 samples
shows that cold test at -3 °C can be put into equation for prediction of cold test at 0°C, with 98.22% reliability.
It has been found in this study that time taken to analyze cold test for salad oil can be shorten from 5.5 hours
at 0 o C to 31 minutes at -3 °C.

Keywords: cold test, winterization, salad oils

UNARLD

am’ﬁaﬁﬁfmqﬂ'azaqﬁrﬁaﬂsxmmﬂ'ﬁzaznmﬁL?mﬁammﬁwﬁu%ﬁnsﬁuﬂﬁﬁﬁ (refined rice bran oil) figaugi 0
aswades Mneniinnaeuldfigumgl -3 ssmwaidoa esanunAinisnsiedey cold test figamail 0 asiwaides
youufiniisensuinfuhifuadady axdeddnaratnatios 5.5 Hlus ddumeaufdinssuiunsudadessenans
A39aRULUE 5.5 Falus FeviliAneuaduduagiaunn nanisaasslSeuiisumanuduiusvesssasaiiu
nsshaesius T 0 ssrnwaiTua fufl -3 ssmwaldea s1udu 237 feg1s nuanArszaznatiunsifl -3 ag
sadua aunseannisuviugsresnattunshvesintud 0 ssmwaies Idetnsudugn Aaudesiu 98.229% uas
Tunsvurumsuaa s s aidemisen cold test 7 0 ssmwaifea Wuna 5.5 Hlus aunsoldiBnismseaoud
s Tnnsiaasud cold test vasthifusimitgamal -3 ssmiwadua Wunanedrlioy 31 wifl

'
a W

fdndiny: naneaeumsTaraiEud, nsvuiunsuenduafety, Uduadn

' P. Santiwattana: pravit@thaiedibleoil.com; T. Sirisukpornchai: tida@thaiedibleoil.com (corresponding author)
"yahhdlnelne @rin
' Thai Edible Oil., Ltd.

B 949 02 adufl 1 unaen - funey 2555 73

Useing FudTant uae San Bgonste. “nrmaunTRitneeTisasud Cold test wasiius W 7wF 42, 1 (wa-ila. 2555) 73-78



Y - « | s N

a HET a = v a v & 5

Wesannuuiennadadinsaluududnluesdilszney
TudSunamunnaneiu dawansly Table 1 daundulily
v o v oa o oo T
adudunamaneiu nsaluuduimniluhduiivazaunsg
wilgnhlmaananlufuiudowidulidusseznaiuu Tu
nsaBINIIANALNaUYSaNSIAnluvaidua luaas iy
nusziu Fuediugamgiuazanududuvetasiusznoy

u

able 1

§199 L long-chain wax esters S dudruiifigauasiivan
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Fatty acid profile (%) of the refined vegetable oils

SFA

i Rice Bran Oil 25.60
Corn Qil 13.65
Grape Seed Oil 10.69
| Canola Oil 6.30
Cottonseed Oil 28.15
Palm Oil 50.23
Sunflower Oil 9.52
Soybean Oil 14.74

|

MUFA |
2220 32.20
28.92 57.42
1874 7055
62.40 ! 31.30
20.42 5142
39.27 10.49
33.49 56.98
26.03 59.19

Remark: SFA ;  saturated fatty acid, MUFA; monounsaturated fatty acid,

PUFA; polyunsaturated fatty acid

Source :
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Thai Edible Oil Co., Ltd.’s Laboratory (2007)
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In-house method based on AOCS Method Cc 11-53
(2003)
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Figure 1 Cold test of refined rice bran oil at 0 °C compared with at -3 °C
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