ABSTRACT A METHOD FOR PREPARI NG AN | NFUSED PALM OLEIN A nethod is
devel oped for preparing an infused palmolein flavored by contacting

| ocal Mal aysi an herbs and spices with edi ble pal mol ein. The nane,

pal m ol ein as such could be applied tglRBD palmolein, red 5 palm

ol ein and pal mol ein bl ended vegetabl € oils. Hot infusion nmethod is
applied to extract aroma and taste fromthe herbs and spices by
heating process to formflavored oil containing flavor and

phyt on{gshrRRE$ Of the herbs and spice in the extraction process. Palm
olein is served as a solvent in the infusion process. The present
invention relates to a nethod for preparing an infused pal m ol ein,
wherein the nethod i AMNRTHED RORPRAERARING AN IMHUSEBRALMOBEIN stirring
spice and herbs with palmolein at a 10 predeternm ned tenperature
wher ei I | ej pice. or _her t..a predeterm ned ratio an
For o pracliccI® el B b8ortRo S el T Sl gl Sah BRI IR gy Bn REG:
M Xt ur en@blicek MR «diki® PRIsRM, T nafle, SaiR bRARL 8lidNB8E bl SFPRES BIRBDSalol@n, red
tank, (c) separating an infused pal molein containing cooked spice
andShempblsn @t andedm fofeiblatdeq véde)able il giod inpsied etetbdiisnagliciep aktadci ama and
technique at a predeterm ned tenperature, gd) bl endi ng the infused

pal m olt&ien ot he digEsheld ERiGse BF heaiing rirersesd (p &rm Hiveries Qinepnfaing flavor and

ir Ielca\s/'?lrpléﬁl \y%@rgkrs gmfﬁé&%%%%e sp]f%iinn%(hlél%%gac |oar‘1I p%c%lsse.'\inl'm oléli_rtn] % srépvgé as a solvent in the
infusion process. The present invention relates to & method for preparing an infused palm olein, wherein

the method includes the steps of (&) heating and stirring spice and herbs with palm olein at a

10 predetermined temperature wherein the palm olein to spice or herbs at a predetermined ratio and for a
predetermined period of time, {b) cooling and stirring a mixture obtained from step (a) at a predetermined
temperature in a tank, (c) separating an infused palm olein containing cooked spice and herbs obtained

from step (b) using a predetermined separation technique at a predetermined temperature, (d) blending

the infused palm olein with another type of an infused palm olein and (&) recovering and storing the

15 infused palm olein,

The most illustrative drawing: FIG. 1



