
The level of unsatura�on is the main factor that promotes oxida�on and break down during
use of the hot oil.  H OLL OS R  oil, with less saturated fa!y acids and higher levels of oleic                    
acid is more heat resistant than many edible oils.
 

. . . . . I t has a higher smoke point (246°C ) resul�ng in higher resistance to heat process                  
than most edible oils, thus being a good choice for the frying industry (Table 2).
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H OLL OS R  oil has a high smoke point (246°C ), four degrees higher than regular OS R  oil and                     
close to HO sunflower oil, indicating its high resistance to heat processing.
 
 

. . . . It has similar behavior alone and in blends and it also has better performance in the  
development of total polar materials (TP M ) than regular rapeseed oil (F ig.  4),              
indica�ng that the frying life of H OLL OS R  oil is longer than for regular OS R  oil.                   
M oreover, it has similar behavior to H O sunflower oil in the development of total polar   
materials (TPM), which indicates substitutability (Fig.  5).

 
P o la r  ma te ria ls  a re  th e  co mp o u n d s  p ro d u ce d  d u e  to  ch a n g e s  in  th e                                              
o il  d u rin g  h e a � n g  o r  f ryin g  o f  o i ls .  T h e ir  e va lu a � o n  in  u se d  f ryin g                                                  
o ils  is  a n  e xce l le n t  me a su re me n t  o f  o i l  d e g ra d a tio n .                                

 
I n  so me  E u ro p e a n  co u n tr ie s  th e  d isca rd in g  le ve l  o f  a n  o i l  is  se t  b y 24-                                                  
27% o f  p o la r  co mp o n e n ts  ( T a b le  3) .                    
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T h is  in cre a se  in  sh e lf  l i f e  me a n s  le ss  f re q u e n t  o i l  ch a n g e s  f o r                                                
o p e ra t io n a l  a n d  fi n a n cia l  e ffi cie n cie s .                       

 
H OLL OS R  oil has a higher smoke point (246°C ) compared to what is required in the                  
regula�ons of some European countries.  I n addi�on H OLL OS R  oil does not reach the                 
maximum tolerated levels of polar compounds after 14 days of frying.
 

 
H OLL OS R  oil shows that the frying life can be expanded from 6 to more than 11 days                   
compared with regular OSR oil.
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H OLL OS R  oil has similar behavior to H O sunflower oil in the development of total polar                  
materials.  H OLL OS R  oil is a versa�le oil which  can be used as a stand-alone oil in addi�on        
to being a component in oil blends based on specific customer requirements and needs.
 
 

…. It results in good sensory evaluation of the fried products.
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Even a?er 66 hours using the oil for deep frying, F rench fries obtained with H OLL OS R  oil                   
(H igh oleic rapeseed oil) had a sa�sfactory taste, close to F rench fries fried in H O sunflower      
oil and palmolein (Fig 6).
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