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Paraffins (mainly n-hexane) or mixtures of paraffins are used as extracting agent in oilseed processing industry due to their high solubility for triglycerides. Additionally, the solvent can be easily distilled off from the miscella. Methods have been optimized over the last decades leading to maximum oil yield and at the same time recovery of by-products, e. g. phosphatides. However, also fat accompanying substances (e.g. lipochromes) are extracted, which increase the cost of oil refining. On the other hand, anti-nutritive substances will not be removed from the seeds. Compounds like glucosinolates and their hydrolysis products remain in the extraction residue and restrict the marketing of this product. Moreover, the use of hexane to produce food products have been widely discussed since it is harmful even in trace amounts.
Alcohols can be utilized for the elimination of glucosinolates and their hydrolysis products directly from the seed. Thus, alcohols can not only be used for oil extraction but also for simultaneous elimination of the unwanted side products within one process step. Suitable alcohols are ethanol and isopropanol.

Here an innovative approach of ethanolic extraction of dehulled rapeseeds is described. Investigations included a special mechanical treatment of the dehulled rapeseeds. Usually extraction is carried out in addition to the pressing of the seeds. However, when dehulled rapeseeds are to be processed, the use of compression procedure is not possible. Effective methods are needed which break the cells in order to release the oil. Subsequent extraction of the pretreated rapeseeds leads to oils with pre-refined quality. Studies are presented which show the dependence of the mechanical treatment and the extraction method on the yield and the quality of the oil. Additionally, the extraction conditions result in an elimination of the anti-nutritive substances in rapeseed-kernel-concentrate with simultaneous enrichment of proteins. Phytochemicals, such as lecithin, tocopherols, and polyphenols are separated and accumulate in a defined phase. An outlook will be presented which demonstrates the application of this novel method for oilseed processing industries.

