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Abstract
The existence of unsaturated fatty acids in palm olein contributes to the oil’s degree unsaturation and reduces the oil’s oxidative stability when it is exposed to atmospheric oxygen and heat. The purpose of this research was to study the effect of vanillin on improving the oxidative stability of palm olein. 1% of vanillin was incorporated into palm olein and the sample was heated at 90 C in an oven for 200 hours. Samples were collected at 0 hours, 50 hours, 100 hours, 150 hours and 200 hours heating prior to analysis using a thermal oxidative stability test including iodine value test, peroxide value test, Fourier transform infrared (FTIR) spectroscopy and thermogravimetric analysis (TGA). The results obtained were compared with the result of palm olein without antioxidant (blank). The results showed that the presence of vanillin in palm olein reduced the autoxidation process and increased the oxidative stability of palm olein by 16.10%, 46.51% and 25.00% based on the peroxide value, absorbance of the infrared spectrum and thermogravimetric sample’s weight gain per cent, respectively.
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Abstrak
Kewujudan asid lemak tak tepu dalam olein sawit menyumbang kepada darjah ketaktepuan minyak dan mengurangkan kestabilan pengoksidaan minyak apabila terdedah kepada oksigen dan haba atmosfera. Kajian ini bertujuan mengkaji kesan penambahan vanilin dalam meningkatkan kestabilan pengoksidaan olein sawit. Sampel olein sawit yang mengandungi 1% vanilin dipanaskan pada suhu 90 °C selama 200 jam. Sampel pada masa 0 jam, 50 jam, 100 jam, 150 jam dan 200 jam setelah dipanaskan telah dianalisis melalui ujian kestabilan pengoksidaan termal iaitu ujian nilai peroksida, spektroskopi inframerah transformasi Fourier (FTIR) dan analisis termogravimetri (TGA). Keputusan yang diperoleh dibandingkan dengan olein sawit tanpa antioksida. Hasil menunjukkan kehadiran vanilin dalam olein sawit mengurangkan proses pengautooksidaan dan meningkatkan kestabilan pengoksidaan olein sawit sebanyak 16.10%, 46.51% dan 25.00%, masing-masing berdasarkan nilai peroksida, keserapan pada spektrum inframerah dan peratus peningkatan berat sampel termogravimetri. 
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