3-MCPD and Glycidyl Ester
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VEGETABLE OIL
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MARGARINE, SHORTENING,
PARTIALLY HYDROGENATED
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Current
Status

In general :
3-MCPDE ~ 3 - 6 ppm
GE ~T7-8 ppm

Plantations

'REDUCE

Refineries
3-MCPDE and GE: 2
Propose to reduce to the
level accepted by all
parties

fiun: Chin, Goh and Kriskamol (2019)
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General Mitigation Approaches

Reduce chlorine in FFB by changing
fertilizers used

Reduce FFA and DAG in PO by ensuring
milling within 48 hours

Wash FFB to remove chlorine precursor

FFB sterilization with steam without chlorine

Wash fresh CPO with slightly alkaline water

Use natural bleaching earth

Red Aard

isation temperature to below
230°C at vacuum pressure of 1 mbar

3-MCPD GE
Source: Ramli et al. (MPOB), DGF Symposium, Berlin, 2019
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