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CHAPTER 1

INTRODUCTION

1.1 Oleochemicals

e.g.

e.g.

e.g.

et al.

1.2 Fatty Acids
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cis- trans-

1.3 Palm Oil and Palm Kernel Oil as Sources of Fatty Acids
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Table 1.1: Malaysian annual production of oil palm products for
1975 – 2004 (Malaysian Palm Oil Board – MPOB, 2005)

et al. et al.
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1.4 Hydroxyl Fatty Acids

e.g.
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et al. et al.

Table 1.2: Fatty acid composition of palm oil
(Salmiah and Kang, 1998)

et al.

1.5 Dihydroxystearic Acid (DHSA)
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et al.

et al. et al.

et al. et al.

e.g.

Figure 1.1: DHSA formation process from oleic acid

et al.
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Table 1.3: Application and/or functionalities of DHSA in the personal
care finish products (Awang et al., 2001a; Rigano, 2003; Ismail, 2006)
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1.6 Crystallization
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Table 1.4: Classification of crystallizing equipment (Geankoplis, 1993)
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1.7 Crystallization in Palm Oil Industry
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1.8 Crystallization of DHSA

et al.

1.9 Problem Statements
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1.10 Objectives
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1.11 Scope of Research
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