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processing of o©il palm fruits wunder pressure for a
long time or during storage of palm kernels. Fresh,
unsterilised kernels have a moisture content of 22
percent and rapid drying is necessary for getting quality
kernels and oil. Even when dried kernels are stored
under humid conditions or in big heaps, browning of
kernels is noticed due to spoilage and biclogical heat-
ing. The discoloration is more in the case of broken
kernels. Studies on the browning of kernels during
storage have been carried out earlier and it is inferred
that moisture is very important in browning reactiun1g&.
In addgition to this, mannose 1is supposed to be parti-
cularly effective in browning192. The o, B~unsaturated
aldehydes produced from unsaturated fatty acids also
lead 1o browning reactinn]gz. Other than these refe-
rences oen nen-enzymic browning of palm kernels, changes
in the flavour profile of palm kernel during heating
are not studied wearlier. Literature reveals only a
few wvery old references on flavour compouds of palm
kernel ai1198_200. Hence the present study on develop-

ment of roasted flaveour in kernel and in the o0il, on

heating, 1s new.

The studies consisted of development of roasted

flavour in palm Kernel by heating and iscolation (by
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