Shaping the future with HOLL oilseed rape
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Figure 1: Comparison of fatty acid composition of dietary fats (%) Figure 2: OSR fatty acid profile improvement
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Since the late 1980’s an important possibility was identified to broaden the market for edible rapeseed oil, by improving its fatty acid profile LY
to give greater stability, without the need for partial hydrogenation (no trans fats). This was the objective of HOLL (High Oleic Low Linolenic) v DSV
oilseed rape with the following fatty acid profile specifications: High Oleic level >75 % and Low Linolenic level <3,5 %, giving a healthy & stable
composition in comparison to other dietary fats (Figure 1). B °
Thanks to efficient collaboration between breeding teams from BAYER and DSV, the OSR fatty acid profile was improved to achieve the objective, A
and yields of HOLL hybrids eventually reached the same level as conventional OSR (Figure 2), with good agronomic packages. BAYE R
After an initial program of mutation and conventional breeding, DH methods and molecular markers are now used to accelerate the E
improvements in oil profile and agronomics. R
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HOLL oilseed rape varieties provide:

e varietal innovation and an additional value
opportunity for farmers,
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e a perfectly balanced & healthy oil for the human
consumer (Figure 3), with multi-purpose usages
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Figure 5: Sectors using HOLL oil

Figure 4: HOLL growth within EU
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HOLL canola accounts for 30% of global oleic oil production, of which 86% is produced

Bottled oil 7.5% in Canada, giving further impetus for increased European production of HOLL oil from .-"
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In the EU, HOLL rapeseed experienced the strongest growth within the HO crops, with

Mayo & 1% a CAGR of 12.2% during the last 8 years (Figure 4).
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® This growth is expected to accelerate during the next few years, sitting on a stable base
of current HO oil users (Figure 5).
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HOLL a better rapeseed oil, naturally
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