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Canola, corn and sunflower oils were obtained from processing lines of refineries. Canola and corn oils were processed in four steps: degumming-neutralizing, bleaching, winterization and deodorization; whereas sunflower oil was refined with cold refining procedure, in which an additional dewaxing stage was combined with neutralization. In chemical refining, the crude oil was heated, phosphoric acid (85%) was added as degumming agent. Afterwards, oil was mixed with 15-16 °Be’ NaOH; the obtained soapstock was separated from the oil by centrifuging. In bleaching step; neutralized oil was heated to 100-110 °C and 0.4-0.8 % of bleaching earth was added. The filtration was accomplished at 100-120 °C under 70 mbar vacuum to remove bleaching earth and adsorbed constituents from the oil. In the next step, winterization was achieved by cooling the oil to 7-10 °C. Finally, the oil was deodorized at 155°C under 2.5 mbar vacuum to eliminate the volatile compounds. The representative samples of 250 ml each were evaluated for free fatty acidity, peroxide value, ultraviolet spectrophotometric indices (K232, K270), photometric color index and fatty acid composition.
Results have shown that; sunflower, canola and corn oils’ free fatty acid contents decreased mainly at degumming-neutralization step by 71.69, 95.15, 89.28 % respectively. Peroxide values increased up to neutralization and bleaching steps, and decreased afterwards; whereas K232 and K270 values increased by rafination for all three oils. Photometric color indices of all refined oils were similar to each other although they were significantly different in their crude forms. Oleic acid was the main fatty acid for canola oil ranging between 64.19-64.93 %; whereas linoleic acid was predominant for corn and sunflower oils differing among 54.38-57.76 % and 59.80-65.58 %, respectively. Fatty acid composition remained generally unchanged in different steps of refining for three types of oils.
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