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Abstract

Vegetable oils have many applications in both the food (as frying, flavoring and cooking
oil) and non-food industries (production of detergents, paints and biodiesel). They are
mainly found in plant tissues, especially in the seeds, fruits, stone fruits, and tubers of
plants. Different types of plants can produce vegetable oils, such as those with oleaginous
fruits like coconuts and olives or those with oleaginous seeds like sesame, soybean,
rapeseed and flaxseeds. Oil extraction is a crucial step in seed oil processing, as it affects
the quality and quantity of the oil obtained. This article reviews and compares various
methods of vegetable oil extraction, including traditional, conventional (solvent and
mechanical extraction) and unconventional and advanced (ultrasound and microwave
extraction) methods.
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