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Theory

Oils and fats: importance, sources, production, uses. Characteristics of oils
and fats: physical, chemical. Oil bearing materials: pre-treatment, storage.
Extraction methods: rendering, expression, solvent extraction. Processing:
degumming, refining, bleaching, deodorization, fractionation, winterization,
hydrogenation, interesterification, esterification, emulsification, stabilization.
Spoilage: oxidative and hydrolytic rancidity — chemistry, prevention - use of
antioxidants. Manufacture of frying oils, margarine, mayonnaise. Byproducts
of fats and oils industry and their uses.

Practical

Extraction of oils and fats. Determination of physical and chemical
constants: color, cold test, melting point, smoke point, specific gravity,
solid fat index, refractive index, acid value, peroxide value, iodine value,
saponification value. Visit to oil and fat industries.
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