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ABSTRAK

Hasil ekstrak cendawan sebagai antioksida semulajadi dalam meningkatkan kestabilan
pengoksidaan minyak sawit telah menunjukkan kesan yang positif. Dalam kajian ini,
proses pengekstrakan cendawan dilakukan dengan pelarut metanol dan diikuti proses
pengasingan pelarut menggunakan pelarut diklorometana, etil asetat, n-butanol dan
air. Hasil ujian Termogravimetri dalam keadaan beroksigen terhadap minyak sawit
yang telah ditambah dengan ekstrak cendawan subfraksi diklorometana menunjukkan
kesan yang paling tinggi dalam mengurangkan pengoksidaan, diikuti subfraksi
diklorometana, etil asetat dan n-butanol. Ujian keasidan, ujian nilai peroksida dan
ujian nilai iodin ke atas hasil proses pemanasan berterusan minyak sawit dan
campuran minyak sawit dengan 2 subfraksi terbaik iaitu subfraksi diklorometana dan
subfraksi air pada suhu 135 °C selama 200 jam, menunjukkan minyak sawit yang
ditambah dengan ekstrak cendawan adalah lebih stabil. Kaedah spektroskopi IR dan
UV-Vis juga telah menyokong keputusan yang diperolehi. Keputusan daripada ujian
Termogravimetri dalam keadaan atmosfera nitrogen juga membuktikan keputusan

yang diperolehi.
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MUSHROOM EXTRACT AS NATURAL ANTIOXIDANT

IN PALM OIL

ABSTRACT

The mushroom extracts have shown the positive effect in improving the oxidative
stability of palm olein. In order to separate the extracts according to their polarities,
four different solvents such as dichloromethane, ethyl acetate, n-butanol and water
were chosen in solvent extraction technique. The direct effect of subfractions as an
antioxidants was tested using Thermogravimetric techniques under oxygen
atmosphere. Results show that the water subfraction has the highest effect in retarding
the oxidation process followed by dichloromethane, n-butanol and ethyl acetate.
Several analysis techniques such as acid value test, peroxide value test and iodine
value test were used to study the oxidative stability of antioxidant added palm olein
after prolonged exposure to heat at 135 °C for 200 hours. Result showed that palm
olein with mushroom extract subfraction was oxidatively more stable. Spectroscopic
analysis such an Ultraviolet spectroscopic and Infrared spectroscopic also support the
trend of improvement. Results of Thermogravimetric analysis under nitrogen
atmosphere also proved that the antioxidant added palm olein were much stable

compared to the untreated palm olein.
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