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Description of the Innovation

• Cottonseed oil (CSO) was blended with MUFA rich oils such
as sesame oil (SO), sunflower oil (SFO) and Rice bran oil
(RBO) in 1:1 ratio to obtain a balanced fatty acid
composition and enhanced frying stability.

• The blends were analyzed for fatty acid composition using 
gas chromatography, frying stability at 180 ℃ and thermo-
oxidative stability using thermal gravimetric analysis (TGA).

• Natural antioxidant (Rosemary extract) was also
supplemented in cottonseed oil for improving oxidative
stability.



Features of the Innovation

• The blend (1:1) showed more balanced fatty acid composition than
cottonseed oil in terms of PUFA/MUFA ratio.

• The MUFA content in CSO:RBO, CSO:SO and CSO:SFO blends was
27.5%, 26% and 25.2% respectively as compared to 17% in unblended
cottonseed oil.

• The blends showed lower atherogenic and thrombogenic indexes (AI
and TI).

• The blend showed better oxidative and frying stability than unblended
cottonseed oil during frying of potato fries . The blends also showed
less weight loss in TGA as compared to unblended CSO.

• Rosemary extract supplemented cottonseed oil showed better
oxidative and storage stability than the control with low peroxide and
p-anisidine values
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