


« Different types of fats can be used for frying, including vegetable oils (such as canola, corn,
soybean, sunflower, and safflower oil), animal fats (such as lard or tallow), and even butter or
margarine. Each type of fat has its unique properties and flavor, so the choice of fat depends on
the desired outcome of the fried food.

« It is important to choose a fat with a high smoke point when frying, which is the temperature at
which the oil starts to smoke and break down. When the oil reaches its smoke point, it can
release harmful compounds and become rancid, which can affect the taste and quality of the

food.

o The market for fat for frying is expected to continue to grow in the coming years, driven by the
increasing demand for fried food around the world. However, with growing awareness about
health and wellness, there is also an increasing trend towards healthier cooking oils, which could
impact the market demand for certain types of fats for frying.

o The global fat for the frying market is segmented based on the type of fat used, including vegetable
oils, animal fats, and others. Among these segments, vegetable oils are expected to hold the largest
share of the market, as they are considered to be a healthier option than animal fats.

o The market is also segmented by application, including food service and retail. The food service
segment is expected to hold a larger share of the market, as the demand for fried food is higher in
restaurants, fast food chains, and other food service establishments.



o Cargill Inc. o Ventura Foods LLC
o Archer Daniels Midland Company o Associated British Foods plc
o Bunge Limited o CHS Inc.

Wilmar International Limited
IOl Corporation Berhad

Agropur Cooperative
Ajinomoto Co., Inc.

a) Raw Material Sourcing: The first step in the production of fat for frying is sourcing the raw
materials. Depending on the type of fat being produced, this may include vegetable oils, animal fats,
or other types of fats.

b) Processing: The raw materials are then processed to extract the fat or oil. This can involve
mechanical pressing, solvent extraction, or other methods, depending on the specific raw material
and the desired fat or oil.

c) Refining: Once the fat or oil is extracted, it is typically refined to remove impurities and improve
the quality of the final product. This can involve processes such as degumming, bleaching, and
deodorizing.

d) Packaging: After refining, the fat or oil is typically packaged into containers such as drums, totes,
or bottles, depending on the specific needs of customers.

e) Quality Control: Throughout the production process, quality control measures are put in place to
ensure that the final product meets the required standards for safety, quality, and purity.



