
NON-HYDROGENATED SOYBEAN OIL
Plan your oils future today

Over six years ago, the United Soybean Board (USB) actively 
engaged processors and manufacturers as part of an initiative to 
start working on soybean enhancements to produce soybean oil 
that would better meet the evolving needs of the food industry 
and their customers. This solutions-oriented approach has 
resulted in a number of alternatives to hydrogenation that range 
from relatively simple processing techniques to complex seed 
breeding technologies. Take a look at the range of possibilities.

PROCESSING TECHNIQUES 
FOR HEALTHIER OILS

Some of the alternatives to hydrogenation come in the form of 
processing technologies that transform the composition of the oil 
so that the end product has few or no trans isomers. Following is a 
summary of processing techniques currently being used to improve 
the stability and functionality of soybean oil without creating trans 
fatty acids. 

Traditional Interesterifi cation is a process whereby fatty 
acids are exchanged among the triglycerides through the use 
of a chemical catalyst. No trans fatty acids are formed and 
interesterifi cation only takes a few minutes. The most common 
uses for this process are margarine, baked goods and confections. 

Enzymatic Interesterifi cation is a process where the fatty acids 
are rearranged, most often in the 1 and 3 positions, through 
the use of a natural enzyme. It is precise, cost-effective and 
environmentally friendly. No trans fatty acids are produced. 
Common uses include margarine, baked goods and confections. 

Blending is another effective technique. Blends can be formulated 
with traditional oils or oil fractions, including fully hydrogenated oil 
that contain no trans fat, and used in combination with specially 
processed oils that contain little or no trans. Suppliers have 
developed blended shortening products that support low/no-
trans labeling for essentially all baked products. 

BETTER BREEDING
In addition to the wide variety of processing techniques that reduce 
or eliminate the need for hydrogenation, the industry continues to 
work on soybean trait innovations to produce healthier oil with 
superior functionality characteristics. Whether through traditional 
breeding or advancements in biotechnology, the ultimate goal is 
to anticipate and better meet the needs of edible oil end users. 
Currently, top targets for soybean trait modifi cations include:

• Reduced saturates (≤7%)
• Reduced linolenic acids (≤3%)
• Increased oleic acids (>50%)
• Combinations of these traits

#1 FOR A REASON
Soybean oil’s competitive cost, neutral fl avor and balanced fatty 
acid profi le make for a winning combination for food processors 
and manufacturers. The soybean industry recognizes the need to 
build intrinsic value into new varieties, and every link in the chain is 
committed to improving the nutritional value and overall functionality 
of soybean oil. With new technologies emerging every day, there is 
bound to be an even wider variety of options for all processors and 
manufacturers who are looking for viable soy-based alternatives to 
hydrogenated oil. 




