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Abstrak
Pensterilan merupakan proses terpenting semasa pemprosesan buah sawit bagi mendapatkan minyak sawit mentah. Proses ini boleh dilakukan dengan menggunakan kaedah stim (konvensional), pemanasan kering atau pemanasan basah. Dalam kajian ini, keberkesanan pemanasan kering dan pemanasan basah bagi tujuan pensterilan dan pengekstrakan menggunakan pelarut telah dijalankan. Seterusnya, masa pensterilan bagi kedua-dua kaedah dipelbagaikan kepada 30, 60 dan 90 min bagi melihat kesannya ke atas peratus pengekstrakan minyak dan kualitinya. Keputusan menunjukkan pada 30 min pensterilan, pemanasan basah menghasilkan purata peratus minyak yang lebih tinggi berbanding pemanasan kering dan konvensional iaitu masing-masing 27.65%, 19.01% dan 20.21%. Kedua-dua kaedah pensterilan juga menunjukkan nilai asid lemak bebas (FFA) dan indeks pemerosotan terhadap pelunturan (DOBI) yang lebih baik daripada kaedah konvensional. Keputusan bagi kedua-dua kaedah pensterilan menunjukkan purata nilai FFA antara 0.37% hingga 0.93% manakala purata nilai DOBI antara 4.89 hingga 6.12. Purata kandungan karotena bagi kedua-dua kaedah pensterilan yang digunakan berada dalam julat yang diperoleh oleh kaedah konvensional iaitu antara 644.64 ppm hingga 764.80 ppm. 
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Abstract
Sterilization is important process during the processing of oil palm fruits in order to produce crude palm oil (CPO). This process can be carried out using steam (conventional method), dry heating or wet heating method. In this study, the effectiveness of the dry heating and wet heating method for sterilization and solvent extraction were carried out. The sterilization time of these two methods were varied at 30, 60 and 90 min in order to determine their effectiveness on the oil extraction and their quality. Results showed that, at 30 min of sterilization, the wet heating produced a higher percentage of oil extraction compared to the conventional and dry heating, with average of 27.65%, 19.01% and 20.21% respectively. In comparison with the conventional method, both sterilization methods gave better FFA and DOBI results. This can be seen where the average of free fatty acid (FFA) content for proposed sterilization method was between 0.37% to 0.93% while, average deterioration of bleachability index (DOBI) was from 4.89 to 6.12. The average carotene content was in agreement with the conventional method at a range of 644.64 ppm to 764.80 ppm.
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