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ABSTRACT

Macadamia is a delicious nut that is starting to be highly accepted by consumers. It is
now being produced in Thailand to substitute for its importation. The plant is being promoted for
production in highland areas in order to improve the disintegrated forest because it belongs to the
family of evergreen trees. In Thailand. the production and research of macadamia together with
its development are not yet fully undertaken because the plant is still less known. In this study,
three (3) varieties of macadamia were used, namely: Chiangmai 400 (HALES 660), Chiangmai
700 (HAES 741) and Chiangmai 1000 (HAES 508) were planted in Doi Chang village, Mae
Sruar district, Chuang Mai province. This study was focused on the methods of  oil extraction to
get the highest yield from macadamia seeds. Using Chiangmai 700, the macadamia seeds were
heated by steaming for 7 minutes before undergoing mechanical pressure. The remaining residues
were then extracted by hexane. This method was to find the highest extracted quaniity. The crude
o1l from the 3 varieties of the nut were then analyzed for physical and chemical properties.
Results showed that crude oil from 3 varieties had specific gravity and meliing point that were
not significantly different {p > 0.05). In addition, it was also found that Chiangmai 1000 had
the highest turbidity. In color analysis, Chiangma: 700 variety had the highest L value at 20010 +
0.65 but oil from 3 macadamia varieties gave a value that were not significantly different (p >
0.05). Oil from Chiangmai 700 variety baving the lowest b value (-14.57 £ 0.10). The chemical
properties of the crude oil from all 3 varieties such as jodine value, unsaponifiable matters and
acid value, were not significantly different {p > 0.05) but Chiangmai 1000 vartety had the highest
saponification number (191.203 £ 0.644 mg KOH/oil 1 g). Crude oil from Chiangmai 700 variety

had the Jowest peroxide value {1.315 + 0.378 milliequivalent of active oxygen / cil 1 kg) when
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crude oil underge refining and were then analyzed for their physical properties. Results showed
that refined oil from Chiangmai 700 and Chiangmai 400 varieties had specific gravity that was
different from Chiangmai 1000 (0.870 at 25°C). Meanwhile, Chiangmai 400 had the highest
turbidity  (0.490 £ 0.006 NTU) and highest L value (14.29 £ 0.19). The values for color a and b
together with melting point in refined oil from 3 macadamia varieties were not significantly
different (p > 0.05). The chemical properties of the refined o1l of 3 varieties were showa that to be
not significantly different in iodine value, acid value and peroxtde value, but Chiangmai 1000
variety had the highest saponification nwmnber (191.178 & 0.277 mg KOH/oil 1T g), while
Chiangmai 700 variety had the lowest unsaponificable matters (0.195 + 0.002 % by weight ).
Vitamin E could not be detected in the refined oil of 3 varnieties. The crude o1l from Chiangmat

700 that underwent refining had the highest yield at 42.667 + 0.667 % .



