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ABSTRACT

The degree of incorporation of polyunsaturated fatty acids (PUFAs) into olive
oil by transesterification reaction with cod liver oil using an immobilized Rhizomucor
miehei lipase was studied. The extent of transesterification was studied based on
whether there was an increase in the PUFAs composition. Analyses on the fatty acids
composition by using gas chromatography (GC) were carried out. The PUFAs were
successfully incorporated into olive oil because from the results it was clearly shown
that the composition of PUFAs was increased. The effect of different blends of cod
liver oil and olive oil (1:1, 2:3, and 3:2) after transesterification was studied by using
immobilized Rhizomucor miehei lipase. Among the three different blends, the cod
liver oil and olive oil at ratio 3:2 showed the highest degree of incorporation. The
highest degree of hydrolysis was the 1:1 blend (2.33%), followed by 2:3 blend (2.26%)
and 3:2 blend (2.19%). The degree of hydrolysis is based on the percentage of the free

fatty acids removed.
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ABSTRAK

Darjah pergabungan asid lemak politaktepu ke dalam minyak zaitun dengan
menggunakan Rhizomucor miehei lipase yang telah disekat-gerak dalam proses
transesterifikasi telah dikaji. Transesterifikasi bergantung kepada samada terdapat
penambahan dalam kandungan asid lemek politaktepu. Analisa terhadap kandungan
asid lemak dijalankan dengan menggunakan kromatografi gas (GC). Asid lemak tak
tepu berjaya digabungkan ke dalam minyak zaitun kerana berdasarkan keputusan
yang didapati telah menunjukkan peningkatan dalam kandungan asid lemak
politaktepu. Kesan transesterfikasi terhadap campuran nisbah yang berbeza antara
kandungan minyak ikan kod dengan minyak zaitun (1:1, 2:3, 3:2) telah dikaji.
Daripada ketiga-tiga nisbah yang berbeza ini, didapati nisbah 3:2 (minyak ikan kod:
minyak zaitun) menunjukkan darjah pergabungan asid lemak taktepu yang tertinggi.
Darjah hidrolisis yang paling tinggi ialah campuran nisbah 1:1 (2.3%), diikuti dengan
campuran nisbah 2:3 (2.26%) dan akhir sekali ialah campuran nisbah 3:2 (2.19%).

Darjah hidrolisis adalah berdasarkan peratus aisd lemak bebas yang disingkirkan.



