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The unsaponifiable fraction in edible oils such as palm oil contains phytonutrients  in the form of carotenes, tocols (tocopherols and tocotrienols), squalene, co-enzyme Q, sterols and phenolics.  Although in minor concentrations, the presence of these phytonutrients is of great benefits.  A lot of work had been invested in researching the best methods for the analyses of these phytonutrients.  Analytical chemistry studies and uses instruments and methods to separate, identify, and quantify matter. In practice, separation, identification or quantification may constitute the entire analysis or be combined with other method.  The analyses of the palm phytonutrients are of importance and interest due to their minor concentrations and valuable benefits, thus, the emphasis is to ensure that these analytical methods are accurate, reliable and reproducible.  Techniques such as high performance liquid chromatography (HPLC) and gas chromatography (GC) are among the favorites as they are quite common in the separation science community.  Nevertheless, HPLC and GC are not the only techniques for the analyses of minor components such as the phytonutrients.  Emerging technologies that stemmed from conventional HPLC and GC such as the ultra performance liquid chromatography (UPLC) and convergence chromatography (CC) are increasingly popular. Hybrid analytical techniques that combine conventional chromatography with detection such as spectroscopy and spectrometry are also in the upward trend for the analyses of palm phytonutrients. 
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