
VEGETABLE
FAT 



Some common sources of vegetable fats include soybeans, palm
oil, canola, sunflower, coconut, and corn. These fats are often
used as a substitute for animal-based fats, such as butter or
lard, due to their lower saturated fat content and higher
unsaturated fat content.

Typically extracted from the plant source using various methods,
such as pressing, solvent extraction, or steam distillation. The
extracted fat may then be refined or processed further to
remove impurities, improve flavor, or enhance stability. 

They are often used to add texture, flavor, and mouthfeel to food
products, as well as to improve shelf life and stability.

The market scope for vegetable fats is significant, as they are an important ingredient in a
wide range of food products and are consumed worldwide. 

The global market for vegetable fats is expected to grow steadily in the coming years due
to several factors, including the rising demand for plant-based food products, changing
dietary habits, and the increasing use of vegetable fats in the food processing industry.

In addition, the use of vegetable fats in the food processing industry is expected to grow,
as they are versatile and functional ingredients that can be used in many different food
products. Vegetable fats can be used to enhance texture, mouthfeel, and flavor in baked
goods, snacks, and confectionery products, as well as to improve shelf life and stability.

Vegetable fats refer to fats and oils
that are derived from plant sources.
These fats are used in a wide range
of food products, including baked
goods, margarine, snack foods, and
confectionery.

Market scope 



1. Archer Daniels Midland Company
2. Cargill, Incorporated
3. Wilmar International Limited
4. Bunge Limited
5. IOI Group

1. Extraction: The vegetable oil is extracted from the plant source using various methods,
such as pressing, solvent extraction, or steam distillation.

2. 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.

3. Hydrogenation: Refined vegetable oil may be hydrogenated to improve its functional
properties, such as melting point, texture, and stability. Hydrogenation involves the
addition of hydrogen gas to vegetable oil in the presence of a catalyst.

4. Packaging: The vegetable fat is then packaged in suitable containers, such as drums,
tanks, or bottles, to ensure they stay fresh and safe for consumption.

5. 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.

 Major players in the Market

6. AAK AB
7. Fuji Oil Co., Ltd.
8. Manildra Group
9. Musim Mas Holdings Pte. Ltd.
10. Golden Agri-Resources Ltd.

 Commercial production


