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ABSTRACT 


~ 
Despite the fact that a number of oil crops are grown in Kenya, few of thee crops have 

been exploited. For a long time the use of oil has been in practice but their significance 

has not been fully studied. 

In this project, extraction and subsequent analysis of oils from avocado fruit, botanically 

known as Pe[.'iea americana was the major objective. Solvent extraction method was 

used to extract the oils from mashed avocado pulp. Different types of solvent were tried 

in an attempt to see which one was the best solvent for avocado oil extraction. Petroleum 

ether was found to be the best both in yield and the ability to separate the solvent and the 

oil. Therefore oils extracted by petroleum ether were used for the analysis. 

\ 
\ 

Different parameters both chemical and physical were used so as to determine the quality 

of extracted oil. Trace metal analysis was also carried out and in this respect only three 

metals were analysed, that is, iron, copper and zinc which were all present but in low 

quantity. Attempt to determine the calorific value uSing adiabatic-"bo mb calorimeter 

showed a great difference from those of pure oil 

Avocado oil showed that it is of superior quality and can be used as a substitute in the 

manufacture of salad and it can find its application in preparation of cosmetics 

~ 

} 
\ 
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has not been fully studied. 

In this project, extraction. ~~d subsequent analysis of oils from avocado fruit, botanically 

known as Persea americana was the major objective. Solvent extraction method was 

used to extract the oils from mashed avocado pulp. Different types of solvent were tried 

in an attempt to see which one was the best solvent for avocado oil extraction. Petroleum 

ether was found to be the best both in yield and the ability to separate the solvent and the 

oil. Therefore oils extracted by petroleum ether were used for the analysis. 

\ 
Different parameters both chemical and physical were used so as to determine the quality 

of extracted oil. Trace metal analysis was also carried out and in this respect only three 

metals were analysed, that is, iron, copper and zinc which were all present but in low 

quantity. Attempt to detem1ine the calorific value using adiab'atrc--60mb calorimeter 
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manufacture of salad and it can find its application in preparation of cosmetics. 
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