
C ompared to regular OS R  (Oilseed R ape) oil the H OLL OS R  oil shows an increase in oleicC ompared to regular OS R  (Oilseed R ape) oil the H OLL OS R  oil shows an increase in oleic
acid content of 26% (> 75%) and has reduced linolenic content to less than 3,5% (F ig.acid content of 26% (> 75%) and has reduced linolenic content to less than 3,5% (F ig.
1).1).
  

  

H OLL OS R  oil has higher amount of oleic acid and less polyunsaturated acids thanH OLL OS R  oil has higher amount of oleic acid and less polyunsaturated acids than
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H OLL OS R  oil has higher amount of oleic acid and less polyunsaturated acids thanH OLL OS R  oil has higher amount of oleic acid and less polyunsaturated acids than
regular OS R  oil (F ig.  3).   These changes lead to an improved frying performanceregular OS R  oil (F ig.  3).   These changes lead to an improved frying performance
compared to regular OSR oil.compared to regular OSR oil.
  

  
T h e se  ch a n g e s  le a d  to  a n  imp ro ve d  f ryin g  p e rf o rma n ce  co mp a re d  toT h e se  ch a n g e s  le a d  to  a n  imp ro ve d  f ryin g  p e rf o rma n ce  co mp a re d  to
re g u la r  O SR o i l .re g u la r  O SR o i l .
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D ouble bonds introduce a bend in theD ouble bonds introduce a bend in the
hydrocarbon chain of unsaturated fa y acids, whichhydrocarbon chain of unsaturated fa y acids, which
makes it more difficult for them to pack ghtly.  On themakes it more difficult for them to pack ghtly.  On the
contrary, in saturated fa y acids, with no bends, thecontrary, in saturated fa y acids, with no bends, the
fa y acids can pack closely, which make them o enfa y acids can pack closely, which make them o en
solid at room temperature.  solid at room temperature.  
  
Partial hydrogenation is the process that adds hydrogen atoms to
unsaturated oil, making the fat more solid and stable but creating trans
fats, which are suggested to be harmful to health.
  
  

  
 
**Sour ce of molecular  models pict ur e:**Sour ce of molecular  models pict ur e:

Sat ur at ed fat :  Sat ur at ed fat :  https://commons.wikimedia.org/wiki/File:Myristic-acid-3D-vdW.png

Monounsat ur at ed fat :  Monounsat ur at ed fat :  https://commons.wikimedia.org/wiki/File:Oleic-acid-3D-vdW.png

Tr ans fat :  Tr ans fat :  https://en.wikipedia.org/wiki/Trans_fat#/media/File:Elaidic-acid-3D-vdW.png
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