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The crushed seeds are soaked in hexane to extract remaining oil. Hexane is boiled off and reused. Remaining seed waste is made into pig food.

HPLC showing canola is a mix of fatty acids.

Commercial margarine: Canola Oil (52%), Water, Vegetable Oils, Salt, Milk Solids, Emulsifiers (322 (From Soy), 471), Preservative (202), Food Acid (270), Colour (160a), Flavour, Vitamins A & D
Oleic acid: about 60% of canola oil. (C18H34O2). Monounsaturated fatty acid
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Canola crops have small, black, oily seeds. The seeds are pressed in Numurkah to produce canola oil.

CANOLA OIL


image7.png
Canola

seeds
St ‘/

Fixed here
with wall

Canola ol




image8.png




image9.jpeg




image1.jpeg
FGoldnh . ™
§ Ganolar o~
s (D)OHEGA





image2.jpeg




image3.png
Oleic (octadecenoic) acid





image4.png
100%
(weight)

Figure 2. Processing of canola/rapeseed
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1. Lauric acid methyl ester (C12:0)
2. Myristic acid methyl ester (C14:0)

3. Palmitic acid methyl ester (C16:0)

4. Palmitoleic acid methyl ester (C16:1)

5. Stearic acid methyl ester (C18:0)

6. Oleic acid methyl ester (C18:1n9¢)

7. Linoleic acid methyl ester (C18:2n6¢)

8. Linolenic acid methyl ester (C18:3n3)

9. Arachidic acid methyl ester (C20:0)

10. cis-11-Eicosenoic acid methyl ester (C20:1)
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