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Vegetable ol and water are
immiscible
- Vegetable cils do not mix with water
Diffierent nuiriional values, oils Cooking with vegetable oils What are they?
releases more energy than water
The plant material is crushed or
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Saturaied fats are suitable for things E
like margarine because they are
zolid at room femperature and have

. % 3 Hydrogenafion
a high melting point .4
Unsaturated fats can be hardened
through hydrogenation
\egeiable ois are reacted with - i
hydr. at 60 degrees Celsius. A nickel catalyst is used fo speed

up the reaction

Thiz breaks the double bonds, thus
hardening them at room termperature
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