
 !"#$ %!&'(!)*&+,-./)*&0! 1),234567&8"-19#.9:
145;<76=8"->:6&?7&9!@1AB*6 "") 

 

 

 

 

 

 

&!: C"4@%?  )D;@)! 
&!: C*E&4@#?  ,5<6FC@#? 

 

 

 

 

 

 

 

 

 

>G"@ !"4D1#%&H'18I&BJC&K&$;@/<@ !"#$ %!L!)K,* BFL" 
8"DMM!1AB*6#!BL"N*OPDL 

GO-1AB*6#!BL"? )K!CD9:!,*:)KD3, 

4.#.  2545 



STUDYING OF FAT AND OIL PROPERTIES FROM 

THAI FRUITS AND NUTS SEED AVAILABLE FOR 

PHARMACEUTICAL PREPARATION 

 

 

 

 

 

MISTER WORAPONG MINGMA  

MISTER WATTANAPONG LUECH00WONG 

 

 

 

 

 

 

 

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT 

OF THE REQUIREMENT FOR 

THE BACHELOR DEGREE OF SCIENCE IN PHARMACY 

FACULTY OF PHARMACY 

MAHIDOL UNIVERSITY 

2002



>G"@ !"4D1#% 

1"5;<@  !"#$ %!&'(!)*&+,-./)*&0! 1),234567&8"-19#.9: 

145;<76=8"->:6&?7&9!@1AB*6 "") 

 

 

 

 

 

 

 

 

 

………………………………… 

( !"#$%&'( )*+&)!) 

 

……………………………….. 

( !"#,- %&.( /0123#&.() 
 

………………………………… 

($.. $45&$6#7  89:).*$*;<'(<4/) 

1!=!$"(>7+?$@<'! 

 

………………………………… 

($..A$. #$!B$C(  =$$"!?$68D$*E) 

1!=!$"(>7+?$@<'!$5#) 

 

………………………………… 

($.. "4#A7  #&'(<$6=5!&) 
1!=!$"(>7+?$@<'!$5#) 



 

 

 

 !"#$%&' 

()*+,(-)"./01 #234'5678)1#69:;<41#6=)(>1:?$@ABC6D*;>!+<!% 

>@AE'CBFD*;G%B6H!)5>I0#B(**1 

 

!"#$%&  '()$'*, !+,-#$.& /0123!$.& 
')=)*%H!JED*,(-) :  "45$"6!7  89:'.("(; %& 4/*, !"*<"=&  >""?*@"68A"(B**,  ?4!C7  !$%& "6>5*$*** 
*    <*D!(2*8<A+2#; %.*A9"&  D=68<A+2.*A9"& 'E*!(F?*/+?'E(C/ 

**   <*D!(2*8<A+2 ""'  D=68<A+2.*A9"& 'E*!(F?*/+?'E(C/ 

***  <*D!(2*A"7"!(F?*  D=68<A+2.*A9"&  'E*!(F?*/+?'E(C/ 

"8)08)"#K : GH'+-8'/:C8$*6, GH'+-8'/:C'6'5!$, -IJ*'+-8'/:CAK', -IJ*'+-8'/:CE3 !*$, D4=A'L+9(F*$ *?<*#, 

D4=A'L+9(8M#*6  

 

ND"$ *"#(8.%-7I'7!+9O4@"6A$D&8#0)1.P %*D4=A'L+9(H1$-IJ*'+-Q/6GH'+->* 8'/:C#02F7)E*
GCKR-@"68F.GF? 8#0)1R2K@"6N?2-&F*$8<A+2 ""' NC? *"D+C8/01 8'/:C#02 4 2-(CC+$-7I 8'/:C8$*6
(Nephelium lappaceum L.)  8'/:C'6'5!$(Mangifera indica L.) 8'/:CAK'(Citrus reticulata 

Blanco)Q/68'/:CE3 !*$(Terminalia catappa L.)  8'0)1-J*'*A +CCK!?9+!FJ*/6/*? hexane 

#L!5*'7@"('*=-IJ*'+-E"01GH'+-8@S- 29.20%w/w, 8.10%w/w, 44.00%w/w Q/6 50.57%w/w 

9*'/J*C+L   D4=A'L+9(F*$ *?<*#H1$-IJ*'+-Q/6GH'+-F+I$ 4 2-(C F7)GCKFJ* *"FC/1$  GCKQ 5  D5*
C+2-7E+ 8EH1$QA$(refractive index), D5*D!*'O5!$>J*8#*6(specific gravity), D5*D!*'E-0C
(viscosity), Q"$9P$T(!(surface tension), Q"$9P$"6E!5*$T(! (interfacial tension), D5*A+'@"6A(FU(V
 *" "6>*?9+!L-#0I-T(!(spreading coefficient) D4=A'L+9(8M#*6(specification) GCKQ 5 iodine 

value, saponification value, acid value Q/6 peroxide value  Q/68'0)18@"7?L8F7?LD4=A'L+9(
F*$ *?<*#Q/6D4=A'L+9(8M#*6H1$GH'+-Q/6-IJ*'+-F7)GCK>*  *"FC/1$ +LD5*F7)"6L4G!KR-8<A+2
9J*"+L18'"( * ML+LF7) 25(USP 25) #L!5*-IJ*'+-8'/:CAK''7D4=A'L+9(R /K8D7?$ +L-IJ*'+-1+/'1-C&
Q/6-IJ*'+-O+)!/(A$  -IJ*'+-8'/:CE3 !*$'7D4=A'L+9(R /K8D7?$ +L-IJ*'+-'6 1 Q/6-IJ*'+-O+)!/(A$  
Q/6GH'+-F7)GCK>* 8'/:C8$*6Q/68'/:C'6'5!$'7D4=A'L+9(R /K8D7?$ +L8-?N N K (cocoa butter) 

T/>*  *"FC/1$-7I27IREK8E:-!5*'7D!*'8@S-G@GCKF7)-IJ*'+-Q/6GH'+->*  8'/:CAK' 8'/:CE3 !*$ 
8'/:C8$*6 Q/68'/:C'6'5!$>6A*'*"OR2KFCQF--IJ*'+-F7)R2KF*$8<A+2 ""'GCK WP)$D!"FJ* *".P %*
R-"*?/6817?C10)-X 951G@  

 



 

 

H

Abstract 

Studying of fat and oil properties from Thai fruits and nuts seed 

available for pharmaceutical preparations 
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The purpose of this special project is to study properties of fats and oils 

extracted from Thai fruit or nut seeds  for using in pharmaceutical preparations.  

Selected oily seeds were rambutan (Nephelium lappaceum L.), mango (Mangifera 

indica L.), orange (Citrus reticulata Blanco) and Indian almond (Terminalia catappa L.), 

fat and oil were extracted by solvent extraction method using hexane as a solvent. 

Percent yields of isolated fat and oil were 29.20%, 8.10%, 44.00%, 50.57%, respectively. 

The physical properties of  fats and oils were studied, those were refractive index, 

specific gravity, viscosity, surface tension, interfacial tension and spreading coefficient. 

Some chemical specific properties of oil were also study, those was iodine value, 

saponification value, acid value and peroxide value.  From the comparison of physical 

and specific properties  of  extracted fats and oils in United State Pharmacopoeia 25
th 

was found that  orange seed oil had similar properties as olive and peanut oil, while 

Indian almond oil was similar to olive oil and peanut oil. In addition, fat from rambutan 

seed and mango seed was similar to cocoa butter. The results from this experiment 

indicated that  orange seed oil, Indian almond seed oil, rambutan seed fat and mango 

seed fat were promising to use for replacing fats and oils in pharmaceutical 

preparations. However, further study is required to obtain more information . 

 




