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USIDA United States Depariment of Agriculture
_5’“' Foreign Agricultural Service

Olsaaten-Markt Welt

Thousand Metric Tons 2005/06 2006/07 2007/08 2008/09 zungﬁg

Production

Oilseed, Copra 5,60 5,27 5.72 5,58 5.8 5,58
Oilseed, Cottonseed 43.47 46.00 45.34 40,58 40,53 40.54
Oilseed, Palm Kemel 9,97 10.18 11.10 11.82 11.95 11,95
Oilseed, Peanut 33.22 30.72 32.39 34.40 33.39 31.85
Oilseed, Rapeseed 48,50 45.09 48.29 58.02 36.51 36.56
Oilseed, Soybean 220.67 237.11 221.13 210.72 242.07 243,94
Oilseed, Sunflowerseed 30.04 29.80 27.02 32.63 31.93 31.93

Total 391.45 404.18 391.59 394.35 422,56 22.75
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Olsaaten-Markt EU (27)

USIDA  united States Department of Agriculture

ﬁ Foreign Agricultural Service

Thousand Metric Tons 2005/06

Production
Oilseed, Rapeseed
Oilseed, Soybean

Qilseed, Sunflowerseed
Other

Total
Imports
0il, Palm
0il, Rapeseed
0il, Soybean
0il, Sunflowerseed
Other

Total

Aug

2006/07 2007/08 2008/09 2009/10
15,523 16,092 18,358 18,896 19,500 20,000
1,174 1,228 723 654 950 950
5,958 6,502 4,759 6,962 6,650 6,952
815 678 643 481 455 455
23470 24,500 24,523 26,993 27,555 27,957
4,272 4,407 4,654 4,500 4,500 4,500
316 721 296 434 200 430
717 991 1,040 900 800 800
1,235 1,205 1,063 1,020 1,020 1,020
1,665 1,763 1,513 1,556 1,658 1,658
8,205 9,093 8,606 8,410 8,478 8,428
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Olsaaten-Markt EU (27)
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Fruchtfleischole:
Olivenol
Palmol

Samenole:
Sojabohne

Raps
Sonnenblume
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Olsamen: I

Sojabohne / Raps
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A CRUDE OIL |

Free Fatty Acids
acid + lye Dirt
NEUTRALISATION Phospholipids
|:> Hexane
Q0 °C Water
soap Metals
earth Chlorophyli
BLEACHING Soap
I:> Heavy PAH
90 °C Oxidised components
spent earth e
steam 4 Oxidised components
DEODORISATION - Free Fatty Acids
Carotenes
. . : 0
;“'dto“ . 180 -240 °C Taste and odour
aste water ‘ Pesticides
Exhaust Gas Light PAH

Part of "Goodies"

Gerrit van Duijn, A food safety control REFINED OIL

system for oils and fats, Eurofins 2008
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« Desodorierung unverzichtbarer Schritt zur
Qualitatssicherung

« Untersuchung eines Multi-Parameterfeldes zur
technologischen Beeinflussung des
Bildungsprozesses
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Entschleimung Phosphorsaure: 0,2 %
Wasser: 10 %

G T =85°C, 30 min
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Roholcharakteristik

Datum: 13.05.2009
Olsorte: rohes Palmdl
Menge: 140 |

Phosphor: 12,0 £ 0,4 mg/kg

Lecithin: 303,6 = 9,5 mg/kg

PTG (%) 0,0

TG (%) 85,97 + 0,32
DG (%) 7,97 £ 0,06
MG (%) 0,59 + 0,05
FFA (%) 5,00 + 0,11




Deodorizing
Amount of oil: 0.1 kg

Reagents:
2 ml water (steam)
0.25 % deionized water

Conditions:

Temperature: 200/ 250 / 270 °C
Duration:t= 45/90 min
Pressure: p =1 —1.5 mbar

Lab-scale Deodorizer




Vorlaufige qualitative Bewertung
(analytische Daten s. Bericht des MRI, Dr. Mathaus):

Entschlei- Bleichung Desodorierung
mung

Zitronen- | Bleicherde
salre

Cl- Konz. it [ Temp.
Gehalt + + -+ - -

- erhéht Gehalt

-- erhéht Gehalt stark
+ - kein Einfluss

+ senkt Gehalt

+ + senkt Gehalt stark

Bildung von 3-MCPD und verwandten Stoffklassen
synergistischer Effekt mit Temperatur-Dominanz




