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Palm oil is one of the most produced vegetable oil in the world, and it has a wide range of application after a separation into palm stearin and palm olein by fractionation.   Even though palm olein is a liquid fraction of palm oil, palm olein contains mono- and di-saturated triacylglycerols, which are useful components for applications.  Therefore, the efficient separation of a high melting fraction from palm olein is important for an effective utilization of palm oil.  Dry fractionation consists of crystallization by cooling of fats, and separation of fat crystals by filtration or centrifugation.  The size and the morphology of the obtained crystals are the key factors for the efficient fractionation.  Production of fine crystals in fractionation often increases the viscosity of solution and reduces the efficiency of fractionation.  Additives and seed crystals were commonly used to regulate the fat crystallization in fractionation.  However, the detail of the influence of seed crystals on palm olein crystallization is still obscure.  In this study, we added a high melting fraction as seed crystals to palm olein to evaluate the effect of seed crystals on the size of the obtained crystals.
		Palm olein (100 g) was crystallized by gradually cooling from 55 °C to 16.3 °C. The temperature of palm olein was controlled in a water bath.  High melting fraction of palm olein was used as seed crystals.  The suspension of seed crystals, 0.1 ml or 5 ml, was added to the palm olein at 23 °C.  The morphology, melting behavior and polymorph of obtained crystals during cooling were measured by optical microscopy, differential scanning calorimetry and X-ray diffraction. 
We obtained following results; (i) fine crystals were formed without seed crystals, and the viscosity of palm olein increased after 30 hours crystallization. (ii) By adding of 0.1 ml-seed crystals, the size of the crystals increased.  However, the viscosity of the solution did not increase during crystallization. (iii) Much larger crystals were obtained with 5 ml-seed crystals, and the viscosity of the solution increased earlier.  These results imply that addition of the appropriate amount of seed crystals increases the size of crystals, and suppress the unfavored viscosity increase. 

