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ABSTRAK

Kestabilan dan pengoksidaan minyak sayuran telah diuji melalui proses pemanasan

(menggunakan oven) dengan menggunakan ujian keasidan (pentitratan), keserapan Ultra

Lembayung (UV) dan Infra-merah (IR). Tiga sampel minyak sayuran yang sering

digunakan telah dipilih iaitu minyak kelapa, kelapa sawit dan minyak rapeseed. Lima

jenis additiftelah diuji keberkesanannya iaitu Irganox 1076, Irganox L 135, Irganox L 57,

Lubrizol ( 7652 dan 4-chlorofenil fenil sulfon 97%. Keputusan menunjukkan bahawa

minyak kelapa adalah yang paling stabil apabila dicampurkan dengan additif Irganox

1076 dengan kepekatan 1 % mengikut nisbah isipadu.
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ABS

The stabilization and oxidation of vegetables oil have been tested through heating process

(using the oven) with the acidity test (titration), Ultra-violet (UV) and Infra-red

spectroscopy (IR) techniques. Three sampel of vegetables oil that is the most popular in

the market were choosen in this study that are coconut oil, palm oil and rapeseed oil. Five

s of additive (Irganox 1076, Irganox L 135, Irganox L 57, Lubrizol ( 7652 and

4-chlorofenil fenil sulfon 97%) were mixed in each sampel. Results showed that coconut

oil was the most stable compared to other vegetable oil after mixing with the Irganox

1076 additive at 1 %.
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