REQOVERY OF M NOR COVPONENTS AND-REFI NI NG OF VEGETABLE :
O LS AND FATS The invention relates to a process for the recovery

of m nor conponents and refining of 5 vegetable oils and fats from
crude vegetable oils and fats. The sgjd i nvention describes the

fol l'owi ng process: A process for, the recovery of. m nor conponents and
refining of vegetable oils and fats from crude vegetable oils and
fats without destroying naturally occurring conponents, said process
conprising the steps of: 10 a) raBsYRACEf polar conponents fromthe crude
vegetable oils and fats using | ower alkyl al cohol or any | ower

al kyl al cohol -water m xture; b) renoval of al cohol fromthe product
obtained in step (a) by distillation; c) addition of suitable

gquantity of bleaching earth to the product obtained in step (b) at
normal bl eaching tenperature followed by filtration; and 15 d)

deodouri zat | RECOVERY OF PINOR CONMRONENTISAND REFININ@(DF ambmmrmer ature.
' OILS AND FATS

The invention relates to a process for the recovery of minor compone.hts and refining of
5 vegetable oils and fats from crude vegetable oils and fats. The said invention describes the
following process: ' .
A process for the recovery of minor components and refining of vegetable oils and fats from
crude vegetable oils and fats without destroying naturally occurring components, said
process comprising the steps of:
10 a) removal of polar components from the crude vegetable oils and fats using lower alkyl
alcohol or any lower alkyl alcohol-water mixture;
b) removal of alcohol from the product obtained in step (a) by d1$t111at10n
c) addition of suitable quantity of bleaching earth to the product obtained in step (b) at
- normal bleaching temperature followed by filtration; and
15 d) deodourization of the product obtained in step (c) at a low temperature, -



