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Research Progresses on Technologies for Edible Vegetable Oil’s Preparation
and Refining

YE Zhan'*, XU Yongiang?, LIU Yuanfa™*
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China ;2. State Key Laboratory
of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: The modern edible oil manufacturing technology has been developed for more than half a
century in China. With the advent of a new round of scientific and technological revolution and
industrial revolution, the research of new technologies of edible vegetable oil preparation and
refining has attracted extensive attention. The important way to realize the industrial transformation,
structural readjustment and development facilitation was through the flexible processing and accurate
and appropriate processing technology of oils and greases based on the low-carbon and green
manufacturing, high efficiency and low energy consumption, individualization of products, and new
demands of nutrition and health. The authors briefly summarized the current research progress of
novel technologies from three aspects, i.e. the oil-bearing materials pretreatment technology, the oil
manufacturing technology, and the oil refining technology. The current application problems have
been analyzed, and the future development trends have been prospected, providing the references of
future oil technology development in China.
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