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Interlaboratory Comparison on Analysis of Free Fatty Acids in Palm Oil
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Abstract

Oil palm is a national important agricultural commodity. Economic data also indicates that Thailand
is among top of the world in producing and exporting palm oil. Due to the submission of proposed amendment
related to quality specification of virgin palm oil by a member state during the 24"session Codex Committee on
Fats and Qils (CCFO) to practices free fatty acids as a quality index, laboratory preparedness is then required
for Thailand in response to amendment of that CODEX standard. This study therefore aimed to evaluate
performance and test result of laboratory on analysis of free fatty acids in palm oil. Two rounds of comparison
were conducted in 2017 with 13 laboratories from both government and private sectors participating in each
round. Crude palm oil and crude palm kernel oil (1 sample per each) in round 1 and refined palm oil
(2 samples) in round 2 were used as test materials. Laboratory performance was assessed using z-score as the
judgment criteria. It was found that in both rounds 8 laboratories (62%) were regarded as satisfactory (jz-score|
< 2.0). The result from this study enables laboratories involving testing of free fatty acids to identify problems
in analysis, contributing to improvement and development of competence. It is also expected to increase
reliability and help implement laboratory preparedness in Thailand as well.
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