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Introduction: Cosmetics products for personal care have a significant impact on daily life worldwide. Demand for natural formulations in cosmetic products is growing among public. In this regard, mafura (Trichilia emetica), a traditional medicinal plant native to Africa 1 was selected to confirm the suitability of its seed butter as a cosmeceutical product. However, the butter of mafura is having a melting point of 48.5 oC, which is inconvenient for applying it as a cosmetic lotion. In order to decrease its melting point, the triglyceride composition of mafura butter was altered by blending it with camellia oil following both chemical interesterification (CIE) and enzymatic interesterification (EIE). Emphasis has been given to determine cosmetically active components such as tocopherols and sterols. Methods: A blend of mafura butter and camellia oil (90/10, 80/20, 70/30, 60/40 and 50/50, wt %) was prepared and CIE was performed using sodium methoxide catalyst, whereas EIE was performed three different enzymes viz. Lipase TL-IM, Novozyme-435 and Lipase RMIM 2. The capillary melting point, fatty acid profile and tocopherols and sterols contents were determined by methods described elsewhere 3, 4. Results and discussion: Within 1 h of interesterification melting point of mafura blend was drastically reduced to a desired value of 22 - 37 oC, depending on the mass fractions of the substrates. Increasing the quantity of camellia oil in mafura butter resulted in an increase in the oleic acid and linoleic acid contents, which is desirable in cosmetic formulations. Mafura butter contained total tocopherol content of 495.08 µg/g and sterol of 861.31 µg/g, whereas, it was 438.60 µg/g and 163.57 µg/g respectively in camellia oil.  Enzymatically interesterified blends retained these components even after the reaction period; on the other hand, chemical interesterification resulted in significant degradation tocopherols and sterols, propsing enzymatic interesterification is better than chemical one.  
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