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hydr oxi de. palmfruit. 4. A process as
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m xture to settle and separating the before separation of the fruit
fromthe fruit 25 supernatant palmoil fromthe remai nder of bunches. the
said mxture _ 20, A process as clained in claim

19 go 2. Aprocess as clained in claiml wherein- wherein after heating
the fruit IMW ng: agent conprises phosphorrc fromthe

bunches in amm'ﬁ 1. A
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105 the said concentration.is frontO 5 to 1.5% by precedrng cl ai ns
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carbon 55 "to 1 hour. 1%. A process as.clained in cIarnrlO ‘(by. wei-ght of
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claimed in claim 1°120 minutes. .
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supernatant = oil 'substantially as herein described in the pafntoil is
drawn of f . fromthe. settled water Exanple and. sol i ds* '

31. Pal moil when produced by .a process 125 ‘13! A process as cIalned in
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