COMPARISON OF ~RUDE OILS FPROM DOUBLE ZE X0 AND ZERO
ERUCIC RAPESEED PRODICED BY PRESSING AND BY EXTRAC~
TION

Jan POKORNY, Ji¥{ DAVIDEK, Janm VEL3EK, Jana MICHOVA,

lvan VIDEN, Marie HOLASOVE, Helena PAR{zkovA and Ji#t
" ZmoL fk

Department of Food Chemistry, Prague Institute of che-
mical Technology, CS-166 29 Prague; Research imstitu-
te for Food tndustry, cs-150 38 Prague 5; Fat Industry,
concern North Bohemianm Fat works, CS-400 29 Usti nad
Labem, czechoslovakia

Introduction

Double-low winter rapeseed has beew produced om an
experimental scale for three years im czechoslovakia,
6 000 T being produced in 1986, The erucic acid content
varied between 0,5 - 1,0 % of total fatty acids, the
total glucosinolate content between 3.5 = 8.o-g.kg"1 in
seeds, compared with 18 - 27 g,kg™" in zero erucic acid
rapeseed with normal content of glucosimolates. we come
pared the composition of crude rapeseed oils from the
two types of raw materials,

Material

Zero erucic acid winter rapeseed and double~-low
winter rapsseed were produced in Czechos lovakia (1984~
lo86 crops), The mixture of seeds was stored 6 months
before processing in elevators under controlled condi-
tiouns, <

Processing conditiouns

Rapeseed was crushed in two-high roll crushing rolls,
and cooked in SKET conditioners at go - 110 %c for






