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ABSTRACT

Oils and Fats is one of the main food component, it supply the human body with energy and it is an
important source for vitamins in fat as well as essential Fatty acids. Fats have two main sources either from
fish, meat and milk (from animal) or it can be extracted from seeds and fruits.

Palm oil is an adible oil and it can be extracted from pulp of palm fruit, it represent 33% from the total
world production (219 million ton).

Indonesia and Malysia is the most important countries for producing (84%) and exporting (89%) of the
total world palm Olein during 2017.

The research aimed to study the effect of some packing materials and storage period on palm oiein
stability. The research depend on applying different measurements to achieve his goal in the labs of the
Yemenian company for chee and soup by using four types of packaging materials and under three different
storage period. This measurements includes: fatty acid percentage, peroxide value, ansidine value, totox value,
iodine value, color, refractive index and oil stability factor. Also, difference analysis L.S.D. test were achieved
to knew the significance between this measurements.

The research concluded the following results:

1- The free fatty acid percentage was higher in the transparent poly ethylene (PET) package (0.286), and was
lower in the tinplate (0.128) and it reach 0.315 during storage for 6 months, where as, it was 0.225 during
storage for 3 months and 0.085 at O day.

2- The increase in peroxide value in the transparent package compared to other package as well as extending
the period of storage.

3- The increase in ansidine value in the transparent package (3.518) companied with the to tin container
(2.047), and with extending the storage period.

4- The lowest totox value was for tin container (3.417) and the highest was for transparent package (6.668).

5- The iodine value was for the four packaging materials, 56.316, 56.301, 56.364 and 56.399 respectively,
and by extending the storage period, the iodine value decease.

6- The color was lower in tin containers (3.366), compared to polyethylene package (3.433), and it increase
with increasing the storage period.

7- The refractive index increase with extending the storage period.

8- The highest stability factor for the oil was in tin containers (20.53) and the lowest was in the transparent
polyethylene package (18.71), and by increasing the storage period, the oil stabilifactor factor
carbohydrate decrease (26.32, 17.76 and 15.40, respectively).



