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Sunflower oil is a type of vegetable oil that is made from sunflower
seeds. It is a popular cooking oil due to its mild flavor, high smoke

point, and relatively low cost.

Sunflower oil is commonly used for frying, sautéing, and baking. It is also used as an ingredient in
salad dressings, mayonnaise, and other prepared foods.

Sunflower oil is rich in vitamin E and other antioxidants, which are beneficial for heart health and can
help to protect against certain types of cancer. It is also a good source of essential fatty acids, which
are important for maintaining healthy skin, hair, and nails. 

Sunflower oil has a significant market scope, both in terms of consumption and production. It is one of
the most widely consumed vegetable oils in the world, with a global market size of approximately 18
million metric tons in 2021.

The demand for sunflower oil is driven by its versatility in cooking applications, as well as its perceived
health benefits. The oil's low saturated fat content and high level of unsaturated fats make it a popular
choice among health-conscious consumers. Additionally, its neutral flavor and high smoke point make
it suitable for use in a wide range of cooking methods.

In terms of market trends, there is a growing interest in organic and non-GMO sunflower oil, as well
as high-oleic varieties that have a longer shelf life and are more stable at high temperatures. There is
also a trend towards sustainability and transparency in the production of sunflower oil, with consumers
seeking information about the environmental and social impact of the oil they consume.
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Cargill Inc.
Archer Daniels Midland Company
Bunge Limited
Wilmar International Limited
Conagra Brands, Inc.

1. Begins with the cultivation of sunflower plants. The plants are typically grown in areas with moderate to
high temperatures and ample sunlight, with the largest producers located in Russia, Ukraine, and
Argentina.

2. After harvesting the sunflower seeds, they are cleaned and processed to remove any impurities and
moisture. The seeds are then crushed to extract the oil, which is typically done using either mechanical
pressing or solvent extraction methods.

3. In mechanical pressing, the seeds are crushed to extract the oil using a hydraulic press or screw press.
This method produces crude oil that requires further refining to remove any impurities and improve its
flavor and shelf life.

4. In solvent extraction, a solvent such as hexane is used to extract the oil from the seeds. The solvent is
then evaporated, leaving behind the crude oil, which is further processed to refine and improve its quality.

5. After extraction, the sunflower oil undergoes a refining process that involves degumming, neutralization,
bleaching, and deodorization. The final product is a clear, odorless, and neutral-tasting oil that is ready for
packaging and distribution.
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Associated British Foods plc
CHS Inc.
Kernel Holding S.A.
Marico Limited
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