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1. Contact hours:
Lectures 42 Practicals/Laboratory 28 Others 14 Total 84

2. Objectives:

Learning the basic concepts of the Technology of Oils and Fats, to prepare the student to work in the
different oils and fats industries (olive oil mills; vegetable and animal fats extraction units; refineries;
margarine and biodiesel plants).

3. Programme:

Definition of oil and fat, physical, chemical and functional properties of fats; degradation reactions of
oils and fats and their technological consequences. The importance of the fats in human nutrition. Olive
oil: definition, commercial types, extraction methodologies and equipment used. The low and high
content oil-bearing seeds: extraction techniques and equipment. Animal oils and fats: extraction
techniqgues and equipment. Refining of crude oils and fats: alkaline and physical refining, unit
operations and equipment used. Modification techniques of fats: fractionation, hydrogenation and
interesterification. Margarines: definition and commercial types; production techniques. Frying of fats.
New trends in the technology of oils and fats: production of structured lipids by chemical and lipase-
catalysed reactions; biodiesel production.
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5. Assessment:

A = Report on the laboratory techniques for olive oil quality and identity assessment, carried out by the
students (10% of the final mark)

B = Oral presentation of a subject under the scope of the course (30% of the final mark).

C = Final exam (60% of the final mark)
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