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Theory

Edible oils and fats, natural sources. Oil extraction: Rendering process,
mechanical expression, solvent extraction. Production of hydrogenated
oils: Refining, bleaching hydrogenation and deodorization operations.
Specifications of vegetable ghee. Production of salad and cooking oils,
margarine, butter, food dressings, toppings, coatings and sh ortenings.
Production and characterization of specialty oils, quality control in oils
and fats processing.

Practical

Oil extraction, re fining, bleaching, hydrogenation and deodorization.
Preparation of different fat products: butter, margarine, dressings,
toppings etc. Visits to various oil processing plants and quality control
laboratories.
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