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TECHNOLOGY OF OBTAINING FAT-AND-OIL GRAPESEED PROD-
UCTS

Ye. Kotliar, PhD, Associate Professor
Odesa National University of Technology

Introduction.A priority line of development of the food, pharmaceutical, and cosmetic
industries is a comprehensive technology of utilising by-products of grape processing [1].

A valuable and highly promising source is seeds of different grape cultivars containing
beneficial nutritious and biologically positive substances [2].

A technology of obtaining fat-and-oil grapeseed products and their applications have been
studied [3].

Materials and methods of research. There are three methods of producing oil from grape
seeds:

— Cold pressing. With this technology, oil retains most of its useful substances and trace
elements. The temperature in the course of pressing must not exceed 90°C.

— Hot (standard) pressing. With this technology, oil retains@almost no useful substances and
trace elements, because it is extracted at very high temperatures, seeds being thermally treated at
more than 110°C.

— Extraction with organic solvents followed by tefining. Oil produeed by this technology
retains far fewer useful substances as compared with cold pressing.

So, these three methods (standard, or cold pressing and,chemical extraction) are usually
employed to produce grapeseed oil. Higher-quality oil for food purposes is obtained from pro-
cessing grape seeds that are isolated from pomace at'Wineries and canneries in situ. To this end,
pomace is immediately washed to get rid of'éxtractives, dried till its moisture content is 11-12%,
crushed roughly to separate the dry skingof grape berrics, and then the released seeds are separated
[4].

Results. The classical method of ebtaining grapeseed oil is press extraction [5]. The tech-
nology of processing grape seeds by pressing includes the following operations: removing alien
weeds from seeds, conditioning seeds (if necessary, drying to the moisture level not more than
12%), pulverising seeds with smooth or ribbed rolls, preparation of grape mash in a heating vat,
and compressing the mash on expellers providing single-time residual pressing. When grape seeds
are pressed, the efficiency of the oil'yield is determined by how finely they are comminuted and
how deep the cellilar structure, is cleaved. Grape seeds are characterised by a specific structure,
high huskinessyand hard-structured husks. That is why when crushed seeds are prepared for press-
ing, high meisturising is recommended (up to 16%) [6]. The oil obtained is green-coloured due to
an increased chlorophyll content, an increased acid number, and an elevated level of oxidation
produets. It requires more stages of purification.

Byitsinutritiousness and composition, this oil is comparable with extra virgin oil, which is
unrefined and thus retains all beneficial elements needed for human health. It can be used to treat
and improve the gencral health of the whole body, or as a skincare and haircare product.

Some vital components (like vitamin E) are even present in grapeseed oil in larger amounts
than in elive oil [7].

There is also a method of obtaining grapeseed oil by using chemical activation [8]. It in-
volves crushing seeds and treating them with a reagent. The latter is glycine (aminoacetic acid),
used in the form of aqueous solution in the amount 0.3—-1.0% of the weight of crushed seeds, with
continuous stirring for 3—5 min. The subsequent stages are wet-heat treatment and extraction of
oil by pressing.

Still, a very important issue is developing technologies that allow extracting oil with but a
milder technological impact on the raw materials. That is why today’s developers are more and
more focusing on extractive methods of grape seed processing. The existent manufacturing
schemes are based on extracting oils by means of such hydrocarbon solvents as petroleum ether,
hexane, or other solvents with the equivalent boiling temperatures [9].

Seed oils from different grape cultivars grown in China were studied, and the difference in
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the stability of compositions of fatty acids and sterols was proved.

Oils from seeds of different red grape varieties cultivated in the autonomous communities
Castile-La Mancha and Murcia (Spain) were investigated by determining the physicochemical and
sensory quality parameters, the stability of the fatty acid and sterol composition. Besides, in the
seeds of 17 grape cultivars grown in the main wine-producing regions of Castile and Leon (Spain),
the flavanol composition was studied. Twenty-seven different procyanidin-type flavonoids were
identified, but no prodelphinidins were found among them. Also, the grape cultivars analysed in-
cluded tanning agents, but in small quantities. All the cultivars contained flavonoids, which can
be considered characteristic of the compositions of grape seeds of different varieties [10].

Conclusion. Thus, the technology of obtaining oil from different grape seed varieties needs
further development.
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OPI'AHOJIEONTUYHA OHIHKA SAKOCTI M’SAKUX CUPIB 3 IPOBIOTUY-
HUMHU BJACTUBOCTSAMHU

Cxpunnivenko /.M., kana. TexH. HayK, noueHTt, Ckpunaivenko C.K., ¢paxiBens,
Tkauvenko T.A., crynenTtka CBO 0akanaBp
OnecbKkuii HAIOHATBHHU TEXHOJIOTIYHUH YHiBepCHTET

Beryn. Okpeciiooun po3BUTOK MOJIOYHOI Talry3i YKpaiH|, CIij 3a3HAYMTH, 1[0 BOHA € OJI-
HI€FO 3 MPOBITHHUX B arpOIPOMHUCIOBOMY KOMILJICKCI, 8 BAPOOHHIITBO CUPY € 11 BArOMOIO CKJIaI0BOIO.
YKpaiHChKHI PUHOK CHPIB CHOTOJIHI € OJTHAM i3 OCHOBHHMX CETMEHTIB YKPaiHCHKOT'O Xap4oBOTO pH-
HKY, SIKHY JUHAMIYHO 3MIiHIOETHCSI.

[TpoTsroM ocTaHHIX POKIB BUPOOHHUIITBOM CHPIB B KpaiHi 3aiiMaroThes O1tbie HixK 150 mim-
PHEMCTB, 2/3 13 SIKUX BUPOOJISIFOTH TBEP/Ii CUUY KHI CHPH, pelTa — M’ siKi Ta nepepoOJieHi (1IaBieHi).
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