
© 2019 JETIR March 2019, Volume 6, Issue 3                                                                         www.jetir.org (ISSN-2349-5162) 

JETIREO06158 Journal of Emerging Technologies and Innovative Research (JETIR) www.jetir.org 708 
 

A Survey on Consumption of Cooking Oil 
 

Pravesh Sharma 

Department of General Science 

Vivekananda Global University, Jaipur 

Email ID: pravesh.sharma@vgu.ac.in 
 

 

ABSTRACT:  The most commonly used cooking oils in India are Sunflower (64%) followed by Palmolein oil (23%), whereas the 

traditional oils such as Groundnut (peanut) (7%) and Gingelly (sesame) (2 %) Are less often used. Refined sunflower oil is the 

commonly used cooking oil in Indian market. Even though many claims have been put forth regarding its health benefits, an 

equal number of studies refutes this claim. In order to analyze the health parameters between Sunflower oil users and other 

traditional cooking oil users. 474 patients attending Karpagam Faculty of medical sciences and research hospital were enrolled 

for the study. History, Examination done and liver enzymes like Alanine transaminase (ALT), Aspartate transaminase (AST) and 

alkaline phosphatase were done. Results were analyzed using one way ANOVA. The Body mass index (BMI) and ALT levels of 

sunflower oil users were significantly higher when compared to that of other oil users. It is found that sunflower oil users have 

a significant increase in their BMI and ALT levels when compared with that of other traditional oil users.  
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INTRODUCTION 

Different cooking oils were utilized in different occasions of history. The soonest of individuals who lived in 

Paleolithic period just expended creatures alongside their fats with rare accessibility of dairy, organic products, 

vegetables and nuts despite the fact that cooking was found. Agribusiness began only 10,000 years back where 

the staple nourishment changed from creature nourishment to plant based grains and heartbeats. And, after its 

all said and done for a long time, creature fats like fat and fat were utilized for cooking [1]. The different 

varieties of vegetable cooking oil began right off the bat in a century ago with presentation of power, where 

the recently utilized hotspot for lights, for example, cotton seed oil lost it’s in abundance and entered to the 

kitchens of people. Different other vegetable oils like palm, coconut, sunflower, saff bloom, rice grain, and 

canola oils hit the business sectors with cases of different healthful advantages, yet offered none [2].  

In an examination, analysts considered the instances of 458 patients who had encountered a coronary occasion. 

Of these men, 16 percent who had supplanted creature fats with omega-6 polyunsaturated fats found in corn, 

sunflower and safflower oil passed on from coronary illness. Conversely, just 10 percent of the individuals 

who didn't substitute their fats passed on because of a coronary occasion [3]. In the advanced clinical writing, 

utilization of oils and its connection to malady is the one of the most discussed issue and it is as yet going on. 

A moderate yet consistent move from vegetable oils to creature fats is occurring generally on the planet because 

of information on inalienable medical advantages in creature fats over vegetable oils. Such mindfulness have 

not entered a large portion of the provincial pieces of India and the majority of them despite everything utilize 

refined vegetable oils for cooking. The topic of high pervasiveness of Diabetes, Hypertension and Heart malady 

ascribed to vegetable oils is as yet a puzzle to be comprehended.  

The usually utilized assortment of cooking oil in country India are refined sunflower oil, Palm oil, Ground nut 

oil, Sesame oil, Coconut oil and others. Numerous writing cites refined Sunflower oil is one of the most 

beneficial and least expensive oils contrasted and that of different oils. Despite the fact that other refined 

vegetable oils are as unsafe as sunflower oil because of its omega 6 unsaturated fat utilization and oxidation 

there are very little papers looking at the impacts of sunflower oil versus other oil purchasers by and large [4].  
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Heart is the most significant organ of the body as in the commonest reason for death overall is ascribed to 

coronary corridor malady. So different hazard factors are estimated for coronary illness like Body Mass Index 

and Blood pressure [5]. Liver is significant organ for digestion and it is the organ of first contact of all 

nourishment stuffs everyone eat. Likewise it functions to give powers to different organs and it generally 

speaking manages vitality digestion. To research the potential perils of oils in harming liver and heart to 

discover whether there were any distinctions in wellbeing markers between refined sunflower oil (will be 

referenced as sunflower oil in this paper) utilizing populace and different oils purchasers [6].  

General composition of edible oil  

The structure of fats and oil varies incredibly dependent on the species, strain, ecological conditions and 

furthermore the extraction methodology utilized. Prior to nineteenth century, numerous oils were utilized 

without refining which included olive, grease, fat, linseed and certain virus squeezed oil. After the appearance 

of dissolvable extraction, many seed oils are extricated by this strategy while bubbling and articulation 

techniques are utilized for fish oil extraction. The oil handling industry is an enormous scope activity, utilizing 

mass crude material from various seasons and with fluctuating newness and piece and in this way contains 

fundamental segments alongside pollutions, for example, free unsaturated fats (FFA), phospholipids and 

unstable mixes.  

Essential components  

Acylglycerols (mono-, di-, triglycerides) add to the significant segment of fats and oils with high nourishing 

centrality. The unsaturated fats are a portion of the fundamental unsaturated fats that assume an imperative job 

in various phases of anabolic and catabolic responses in human body. n-3 PUFA are artificially responsive, 

having low strength to warm, light, air oxygen and contaminations, presenting oxidation issues during capacity. 

In this way, the significant test for the refining procedure is to hold n-3 PUFA, while wiping out other 

unfortunate segments of crude oil. The contrast between fish oil and vegetable oil that has critical impact on 

decision of refining system is the unsaturated fat profile. In fish oil, the major unsaturated fats have a place 

with the n-3 family (EPA 20:5 n-3 and DHA 22:6 n-3) having healthful and clinical essentialness.  

While EPA and DHA are promptly accessible in fish oil, vegetable oils forces alpha lenolenic corrosive that 

go about as forerunners for EPA and DHA amalgamation in human body. While fish oils have surpassed 

vegetable oils in their business significance, vegetable oils are still broadly utilized because of their different 

qualities, viz. appearance, taste, smell, social inclination and simplicity of creation. Likewise, the oxidative 

and thermo security of exceptionally unsaturated mixes confines utilization of certain brutal refining forms that 

are broadly utilized modernly.  

The non-fatty segments of oil add to the unsaponifiable issue. The unsaponifiable issue comprises up to 1–

10% of vegetable oil and in some fish liver oil it is found in higher amounts. This unsaponifiable segment of 

oil is comprised of numerous parts, for example, tocopherols, phytosterols, polyphenols and carotenoids if 

there should arise an occurrence of vegetable oil and mixes, for example, squalene, tocopherols, greasy 

alcohols and sterols in fish oil. The nearness of these segments have recipient impacts, subsequently the 

decision of refining procedure ought to guarantee insignificant loss of these parts. 

Bothersome mixes FFA are gotten from lipids by cleavage of ester bonds because of protein (lipase) activity, 

warmth and dampness, which occurs after the collecting of crude material for oil extraction. FFA in oils can 

go about as professional oxidants which start the oxidation component in lipids and furthermore decline the 

smoke purpose of cooking oils. The impact of collaboration of FFA with different parts and the instrument of 

oxidation has likewise been examined. As clear from, the basic unsaturated fats for the most part contain 

twofold securities and are especially progressively helpless with the expectation of complimentary radical 

assault, which in the long run lead to rancidity [7]–[9]. FFA content is one of the most significant variables 

that impacts in general nature of oil and subsequently the cost.  
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Phospholipids are a class of lipids that are significant constituents of the cell film consequently found in high 

focuses (30–half w/w) in vegetable oils because of the thick cell mass of plant cells. These segments are 

extricated into the oil alongside other basic parts. Phospholipid rich oil when presented to air or daylight, 

prompts shading extending and oxidative rancidity which thusly frustrates the refining and deodorisation 

during oil refining. This makes the evacuation of phospholipids basic during the refining stage. Alongside 

these significant contaminants, minor segments, for example, metal particles, unstable issue ought to likewise 

be evacuated adequately in order to guarantee consumable nature of oil. 

OIL TREATMENTS 

Chemical treatments  

The most broadly utilized degumming technique in industry today is water degumming followed by corrosive 

treatment. Water treatment guarantees the expulsion of hydratable phospholipids, while treatment with 

corrosive chips away at the nonhydratable phospholipids. While there is critical loss of acylglycerols by this 

technique, this degumming procedure is as yet followed because of the utilization of modest synthetics, 

beneficial superfluity of gums and market adequacy of oil quality.  

Moreover, a Total Degumming Process (TOP) was presented where balance of corrosive utilizing a soluble 

base is done to stay away from movement of phospholipids once more into oil. Be that as it may, expanded oil 

misfortunes made TOP less appealing to oil processes as opposed to bio-diesel plants, which despite everything 

utilizes this strategy. As synthetic compounds like EDTA can chelate metal particles, they were viably utilized 

for oil degumming by a procedure called delicate degumming. In spite of the fact that this procedure could be 

viably utilized for degumming as long as the underlying phosphatide substance are low, the utilization of 

chelators like EDTA raised worthiness issues.  

With expanding information on the certainty of degumming process numerous novel procedure were presented, 

including utilization of mono-ethanolamines and mechanical techniques which applies ultrahigh shearing and 

blending activities. In any case, not many oil plants utilize these procedures modernly as they are expensive 

and the loss of unbiased oil is high. The proficiency of any compound procedure talked about above relies 

upon the nature and amount of phosphatides in oil. Consequently, a cautious examination of oil before refining 

will help in picking the best course of refining. Enzymatic degumming [10].  

The primary enzymatic procedure propelled in 1992, by utilizing porcine compound (PLA2) was viewed as 

deceptive. Thus, substitute catalysts of microbial sources were consistently looked for and utilized. Enzymatic 

degumming has picked up significance as of late as it is profoundly compelling and includes milder response 

conditions contrasted with compound procedures. It catalyzes the change of phospholipids to diacylglycerols 

which gives a moderately decent yield of oil contrasted with traditional procedures. As per Dijkstra, 

compounds are unequipped for catalyzing the hydrolysis of nonhydratable phospholipids at a mechanical scale, 

and thus the procedure must be joined with other substance medications. Regardless of being exceptionally 

beneficial, enzymatic degumming was never rehearsed in business scale because of the significant expense of 

chemicals.  

These disadvantages prompted the quest for methods which are savvy with mellow working conditions. Be 

that as it may, there is a recharged enthusiasm for enzymatic procedure as of late because of the accessibility 

of various business and practical compounds. Consistent advancement made in the territory of catalyst 

designing and innovation in the revelation and improvement of significant proteins is additionally promising 

analysts to center upon enzymatic procedure. Consistent endeavors are being made to enhance the procedure 

parameters for most extreme hydrolysis with the goal that modern norms can likewise be accomplished 

reported that phosphatidylinositol explicit phospholipase C (PI-PLC) with thermostability and unsaturated fat 

particularity has been unveiled alongside techniques for utilizing them [11].  
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METHOD OF OPERATION 

This is a cross-sectional observational examination directed between March-April 2015 in Karpagam 

workforce of clinical sciences and research Hospital, Coimbatore, India. Institutional Human Ethical 

Committee freedom was acquired preceding the examination. An aggregate of 474 patients going to OPD for 

different ailments were tried out the paper. Educated assent structure was acquired from all members. The 

members were met in detail and their general qualities like age and sex acquired. Different parameters like 

Present disease, past sickness, their term, kind of cooking oil utilized, nature of diet like veggie lover or blended 

eating regimen.  

Anthropometric information and Vitals recorded. A clinical official inspected the patients and all members 

were sent to the research center for assessment of Serum Alanine transaminase, Aspartate Transaminase and 

Alkaline Phosphatase (ALP). These catalysts are estimated utilizing EM ERBA 360 auto analyzer utilizing 

ERBA reagent system packs which are good with the International Federation of Clinical Chemistry. The 

outcomes acquired were examined for one path ANOVA to decide if there are any huge contrasts between the 

methods tobacco clients versus non clients; and for liquor clients versus non clients utilizing SPSS 16 

programming.  

RESULTS 

The general attributes of the populace are given in table 1. The populaces under examination are of moderately 

aged country populace with a bigger number of females than guys. The greater part of them devoured blended 

eating routine and the normal BMI were ordinary. The populace is separated in to two gatherings as sunflower 

oil clients and other oil clients (Groundnut, Gingelly, Palm, ghee, margarine and coconut oil clients 

refined/grungy) importance between contrasts of different parameters in regard to oil use are given in table 2. 

It is found a critical increment in BMI in sunflower oil clients as for other oil clients.  
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DISCUSSION 

Within a range of barely any decades, a change in outlook of changing of cooking oils from margarine, ghee, 

grungy coconut oils, groundnut oil to refined vegetable oils like Sunflowers, Saff blossom, Rice wheat oils 

happened in India with the absolute utilization of vegetable oils have expanded multiple times than more 

seasoned degrees of utilization. Numerous variables like import progression and globalization made a 

significant number of these assortments of cooking oils made accessible in India.  

In the current time frame, the most normally utilized cooking oils in India are Sunflower (64%) trailed by 

Palmolein oil (23%), while the customary oils, for example, Groundnut (nut) (7%) and Gingelly (sesame) (2 

%) Are less frequently utilized. Sunflower oil gives higher polyunsaturated unsaturated fats (PUFAs)/soaked 

unsaturated fats (SFAs) proportion., while conventional oils like groundnut oil give ideal degrees of 

monounsaturated unsaturated fats (MUFAs 49%), LA (30%) and lower PUFA/SFA proportion.  

Groundnut and gingelly oils, the well-known conventional oils utilized in southern India, have been generally 

supplanted with sunflower oil, conceivably because of the forceful business ads during the 1980s and 1990s 

advancing their cholesterol-bringing effect and furthermore due down to evolving ways of life, expanded 

accessibility, changes in cost of consumable oils, and pay levels of rustic family units. The just a single 

beneficial thing occurred during this purported vegetable oil upset is the wide accessibility of modest Palmolein 

oils through open conveyance systems. Palmolein oil with progressively immersed unsaturated fat toll better 

at that point refined vegetable oils which are utilized broadly now regarding lessening way of life infections. 

In this paper, it is found that there is a huge increment in Body mass file of sunflower oil purchasers when 

contrasted with other oil customers like palmolein, groundnut, coconut and gingelly oil buyers. The discoveries 

are fundamentally the same as an examination led in a head diabetic establishment in Chennai. They found 

that BMI of sunflower oil clients were fundamentally higher than Palm, groundnut and other oil clients.  

It has been more than once demonstrated that the high omega 6 unsaturated fat to omega 3 unsaturated fat 

substance in vegetable oils are a more noteworthy worry as far as causation of insulin obstruction, 

hyperlipidemia, heftiness and cardiovascular maladies. Immersed and Monounsaturated unsaturated fats are 

disregarded as causing hyperlipidemia are making advances in ordinary eating regimen of numerous wellbeing 

cognizant Indian families. They are better in forestalling the above said illnesses than other vegetable oils.  

CONCLUSION 

This paper reaffirms that sunflower oil is far mediocre in diminishing way of life maladies like coronary 

corridor ailment dependent on its poor capacity to give a positive job in improving weight file. It is likewise 

observed that foul or refined customary oils like groundnut, sesame, ghee, spread, palmolein and coconut oil 

clients has less BMI than sunflower oil clients which might be valuable for heart since heftiness is an 

autonomous hazard factor for coronary course ailment. It is demonstrated from this paper just as different 

examinations that oils wealthy in omega 6 unsaturated fats like sunflower oil expands muscle to fat ratio and 

may demonstrate unfavorable in heart wellbeing when contrasted and other creature fat and other customary 

cooking oils utilized in India. 
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