
Fifth Edition

BAILEY'S

OIL & FAT

Volume 2

Edible Oil &
Fat Products:
Oils and
Oil Seeds

Edited by

Y. H. Hui



Contents

1 CANOLA OIL

N.A. Michael Eskin, B.E. McDonald, R. Przybylski,
L.J. Malcolmson, R. Scarth, T. Mag, K. Ward, D. Adolph

Introduction, 1
Canola Oil Extraction and Processing, 14

Canola Oil: Physical and Chemical Properties, 39
Nutritional Properties of Canola Oil, 57
Flavor Quality of Canola Oil, 64
Supply and Demand Factors, 77

2 COCONUT OIL 97

Elias C. Canapi, Yvonne T. V. Agustin, Evangeline A. Moro,
Economico Pedrosa, Jr., Maria Luz J- Bendano

The Coconut Palm, 97
The Fruit, 100

Copra, 102
Oil Extraction, 103
Refining, 106
Coconut Oil Composition, 110
Chemical and Physical Tests, 111
Uses, 117
The Market for Coconut Oil and Copra Meal, 118

xxi



XXii Contents

3 CORN OIL 125

Leopold R. Strecker, Mark A. Bieber, Aurelia Maza,
Thomas Grossberger, William J. Doskoczynski

Overview, 125
Composition, 126
Processing, 133
Utilization and Performance, 144

Nutritional Considerations, 146
Summary, 154

4 COTTONSEED OIL 159

Lynn A. Jones, C. Clay King

Cottonseed: The Historical Development of the Industry, 159
Storing and Processing of Cottonseed and Refining
Cottonseed Oil, 169
The Market for Cottonseed Oil, 183
Cottonseed Oil Composition, 192
Functional Properties of Cottonseed Oil, 209
Nutritional Aspects of Cottonseed Oil, 227

5 OLIVE OIL 241

David Firestone, Enzo Fedeli, E. Wayne Emmons

Introduction and History, 241
Statistics and Definitions, 244
Extraction Technology, 247
Refining of Olive Oils, 252
Refining of Pomace Oil, 253
Olive Oil Components, 254
Analysis of Olive Oils, 258

6 PALM OIL 271

Yusof Basiron

Introduction, 271

Chemical and Physical Properties of Palm Oil, 276



Contents xxiii

Production Process, 288
Refining and Fractionation, 313
End Uses, 331
Potential Developments, 354
Nutritional Effects of Palm Oil, 355
Future Prospects of Palm Oil and Market Requirements, 363

7 PEANUT OIL 377

Clyde T. Young

8 RICE BRAN OIL 393

Frank T. Orthoefer

Composition of Rice Bran, 393
Refining of the Oil, 401
Composition of the Oil, 403
Nutritional Characteristics, 405
Applications of Rice Bran Oil, 406
Market-Economics of Rice Oil Production, 407
Conclusion, 408

9 SAFFLOWER OIL 411

Joseph Smith

History and Botanical Description, 411
Physical and Chemical Properties, 422
Processing, 430
Economics and Marketing, 433
Quality Assessment, 443
Storage and Transportation, 446
Unique Uses, 448

10 SESAME OIL 457

Sudhir S. Deshpande, Usha S. Deshpande, D.K. Salunkhe

Introduction, 457
World Production and Distribution, 458



XXIV Contents

History and Origin, 460
Botany, 461
Preharvest Technology, 463
Postharvest Technology—Storage, 465
Chemical Composition, 465
Processing, 480
Utilization, 488
Future Research, 491

11 SOYBEAN OIL 497

Endre F. Sipos, Bernard F. Szuhaj

Introduction, 497
Composition of Soybean Oil, 498
Physical Properties of Soybean Oil, 502
Recovery of Oil from Soybeans, 507
Edible Oil Processing, 513
Soybean Oil Quality, 546
Soybean Oil Food Products—Their Preparation and Uses, 563
Review of Developments and Trends, 583

12 SUNFLOWER OIL 603

Herbert F. Davidson, Edward J. Campbell, Richard J. Bell,
Roy A. Pritchard

Sunflower Seed, 603
Sunflower Oil, 611
Degumming, 616
Neutralization or Refining, 620
Bleaching, 632
Dewaxing, 637
Filtration and Clarification Systems, 646
Deodorization, 652
Hydrogenation, 661
Continuous Hydrogenation, 668
Processing and Use of Sunflower Oil Refining By-Products, 676

INDEX 691


