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Abstract ; Palm oil is the most consumed vegetable oil in the world at present. It is not only stable in
characteristics, but also is rich in nutrients including vitamin E and carotenoids. In addition, palm oil is
widely employed in food manufacturing and feed industries etc. due to its competitive price. As one of
the major producers and exporters of palm oil in the world, Malaysia has made an important contribution
to the global palm oil market. The production, trade and sustainable development of Malaysian palm oil
was introduced, and the applications of palm oil in the food and feed markets were discussed so as to

provide reference for the consumption and application of palm oil.
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