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Grapeseed oil is high in polyunsaturated fatty acids, particularly linoleic acid, which is believed to be
beneficial for heart health. It is also a good source of vitamin E, which is an important antioxidant.

Grapeseed oil has a light, neutral flavor and a high smoke point, making it a popular choice for cooking,
baking, and frying. It is also used as an ingredient in a variety of food products, including salad
dressings, marinades, and sauces.

In addition to its culinary uses, grapeseed oil is also used in the cosmetics industry as a carrier oil for
essential oils and as an ingredient in skin care products. It is believed to have moisturizing and anti-aging
properties and is often used in massage and aromatherapy.

The market scope for grapeseed oil is significant, and it is expected to continue to grow due to the
increasing health consciousness, changing dietary habits, and growing demand for natural and organic
products.

Grapeseed oil is low in saturated fat and high in polyunsaturated fatty acids, which are believed to be
beneficial for heart health. As consumers seek out healthy food products, the demand for grapeseed oil is
expected to increase.

Moreover, the growing demand for natural and organic products is also expected to drive market growth.
Grapeseed oil is a natural and organic ingredient that is often used in cosmetics and personal care
products due to its moisturizing and anti-aging properties.

In addition, the rising demand for pharmaceutical applications such as dietary supplements are expected to
drive market growth.

Grapeseed oil is a vegetable oil that is extracted from the seeds of grapes. It is a byproduct
of the wine industry, as the seeds are often discarded after the grapes are pressed to make

wine.

Market scope



1. Aromex Industry
2. Tampieri Spa
3. Mediaco Vrac
4. Borges Mediterranean Group
5. Gustav Heess GmbH

1. Cleaning: The grapeseeds are cleaned to remove any impurities or foreign materials.

2. Drying: The cleaned grapeseeds are then dried to reduce the moisture content and make them easier to
handle.

3. Extraction: The dried grapeseeds are then mechanically pressed to extract the oil. This may be done using
hydraulic presses, which exert pressure on the seeds to release the oil.

4. Refining: The extracted oil may be refined further to remove impurities, improve color, and enhance
stability. The refining process involves processes such as degumming, neutralization, bleaching, and
deodorization.

5. Packaging: The grapeseed oil is then packaged in suitable containers, such as glass bottles or metal cans,
to ensure they stay fresh and safe for consumption.

6. Distribution: The final product is distributed to wholesalers, retailers, and other customers, either directly or
through intermediaries. Distribution may involve transportation and storage of the product to maintain its
quality and safety.

In commercial production, large-scale machinery and equipment are often used to handle the grapeseeds and
carry out the various stages of production. Quality control measures are also implemented to ensure that the
final product meets safety and quality standards.

Major market players
6. OLITALIA S.r.l.
7. Pietro Coricelli S.p.A.
8. Lesieur Cristal
9. Ola Oils
10. Naissance Trading and Innovation

Commercial production


