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nated Coconut Oil

sonut oil
6-98-6.

conut Oil is the product obtained by refining and hydrogenating the oil obtained from the seeds of Cocos nucifera L. (Fam.

‘equirements in Specific Tests for Fats and Fixed Oils, Fatty Acid Composition{401).

‘equirements in Specific Tests for Melting Range or Temperature(741).

1(281)

eria: NMT 0.1%

solution: Immediately before use, prepare the equivalent of 0.2 pg/mL of nickel by diluting 10 mL of nickel standard solution
to 500 mL.

12 Weigh 5.0 g of Hydrogenated Coconut Qil into a previously tared platinum or silica crucible. Cautiously heat the substance,
into it a wick formed from twisted, ashless filter paper. Ignite the wick. When the substance ignites, stop heating. After

jnite in a muffle furnace at about 600°. Continue the incineration until a white ash is obtained. After cooling, with the aid of
ions of diluted hydrochloric acid, transfer the residue to a 25-mL volumetric flask, add 0.3 mL of nitric acid, and dilute with
ne.

ns: Into four separate identical 10-mL volumetric flasks, introduce respectively 0, 1.0, 2.0, and 4.0 mL of Nickel standard

ich flask add a 2.0-mL portion of the Sample solution, and dilute with water to volume to obtain four Standard solutions
added quantity of nickel of 0, 0.2, 0.4, and 0.8 g, respectively.

nditions

absorption spectrophotometer, equipped with a graphite furnace

relength: 232.0 nm

10llow—cathode

1dard solutions

itly determine the absorbances of the Standard solutions at least three times each. Record the average of the steady readings
f the Standard solutions. Plot the absorbances of the Standard solutions versus the added quantity, in pg, of nickel.

te the line joining the points on the graph until it meets the quantity axis. The distance between this point and the intersection
's represents the quantity of nickel, in pg, in the 2-mL portion of the Sample solution.

e content of nickel in the portion of the sample taken:
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veight of Hydrogenated Coconut Qil taken to prepare the Sample solution (g)

eria: NMT 1 pg/g

S

ve the Sample by gently heating in a mixture of 1.5 mL of alcohol and 3.0 mL of toluene. Add 0.05 mL of bromophenol blue
with 0.01 N hydrochloric acid VS to a yellow endpoint.
eria: NMT 0.4 mL of 0.01 N hydrochloric acid VS is required.

TempuraTure (741): 30°-38°
s, Acid Value, Method 11{401): NMT 2.0

s, Fatty Acid Composition(401): Hydrogenated Coconut Oil exhibits the following composition profile of fatty acids in Table 1.

Table 1
on-Chain Length Number of Percentage
Double Bonds (%)
6 0 <1.5
8 0 5.0-9.0
10 0 4.0-9.0
12 0 44.0-52.0
14 0 15.0-20.0
16 0 8.0-11.0
18 0 8.0-14.0
20 0 <0.2
>20 0 <0.5
16 1 <1.0
18 1 <1.5
18 2 <0.5
18 3 <0.2
20 1 <0.2
s, Peroxide Value(401): NMT 5.0
s, .Unsaponifiable Matter(401): NMT 0.8%
31)
sample at 105° for 4 h.
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