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extraction system in vegetable oil plants is one of the most
complex and energy-intensive processes. Therefore, the
introduction of intensive methods necessary for the
production of vegetable oils, the creation of modern
equipment and technology is of scientific and practical
importance.
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Much attention is paid to research to improve vegetable oil production technologies based
on scientific and technical achievements, and to the creation of new, energy-efficient designs of
technological equipment. In this aspect, the search for solutions to technical and technological
problems associated with expanding the production of high-quality vegetable oils that meet the
requirements of international standards at oil and fat enterprises is also of particular
importance.

Extensive scientific research is being carried out around the world to improve existing
technologies for the production of vegetable oil, make full use of the individual performance of
technological equipment, and create modern new designs of devices.

In this regard, special attention is paid to maximizing solvent extraction at the stages of
distillation of micelle vegetable oil, improving methods for organizing the process, and creating
new, intensive and energy-efficient designs of technological equipment with improved
hydrodynamic parameters.

Today, in order to increase the volume of vegetable oil production and improve its quality,
a number of works are being carried out to improve complex technologies for processing
oilseed vegetable raw materials, re-equip oil and fat industry enterprises with modern
technologies and highly efficient technological equipment

Recently, throughout the world there has been a high growth in the production of
vegetable oil, which is one of the leading in the production industry after the establishment of
independence in the Republic of Uzbekistan at agricultural processing enterprises, special
attention is paid to the development of new methods for obtaining high quality products from
local raw materials, in particular, new types of energy-saving technologies.
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The action strategy for the development of the Republic of Uzbekistan identifies and sets
objectives for the priorities of economic development and liberalization. In this regard, large-
scale research work is underway to study the structure of hydrodynamic phase flows in the
apparatus for metabolic processes, and to create a new highly efficient method and equipment
for the distillation of vegetable oil micelles that meet the requirements of world markets.

As part of the implementation of the Food Industry Development Program, on the basis of
the Decree of the President of the Republic of Uzbekistan dated January 28, 2022 No. PF-60 “On
the Development Strategy of New Uzbekistan for 2022-2026", tasks were set to increase their
range from 898 to 1100. Accordingly, scientific research, aimed at improving the process of
distillation of cottonseed oil and creating an effective device, are of current importance in order
to increase production volumes and increase the types of high-quality vegetable oil.

Many oil extraction plants have technological lines that include the following processes:
preparation of oilseed material for pressing (moisture-heat treatment), frying, degreasing of
oilseed pulp, which is carried out by preliminary pre-pressing and extraction of pre-pressed
cake with extra-gasoline.

Thus, during the extraction of forex cake, the resulting material is subjected to distillation.
One of the most complex and energy-intensive processes in vegetable oil plants in the
extraction system is distillation.

For the production of vegetable oils, the introduction of intensive methods is the main
task. Standard characteristics of vegetable oils include: mass fraction of moisture and volatile
substances, acid number, color number, iodine number, mass fraction of non-fat impurities,
fluorine-containing and unsaponifiable substances.

Heat treatment in the production of vegetable oils is the main process affecting the quality
and type of product, therefore it is necessary to study the properties and composition of
vegetable oils when studying the distillation process.

Distillation is the process of heat treatment of a solution of oil in a solvent. It consists of
converting the solvent into a vapor state, removing the vapors and condensing them. The
solvent must be removed from the oil as completely as possible at the lowest possible
temperatures in the shortest possible period of time. Distillation is carried out in two periods:
preliminary and final distillation.

In the first period, evaporation is carried out, which obeys all the known laws of this
process and can be carried out both at atmospheric pressure and under rarefaction. During this
period, the miscella should reach such a concentration that the boiling point does not exceed
1000C.

In the second period, hot water vapor is additionally used, so the process patterns are
different. The system will consist of three components: solvent, oil, water, which represent
three phases: two liquid (miscella, water) and one vapor - solvent. According to the phase rule,
such a system has two degrees of freedom. This means that two parameters can be changed
without disturbing the equilibrium, in this case the total pressure and the concentration of the
miscella.

Typically, the process of distillation of vegetable oils is carried out in the modes of
atomization, flowing and rising in a film and distillation in a layer.
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The kinetics of the process of separation of the components of a solution of vegetable oil
and a low-boiling hydrocarbon solvent depends on the mass transfer between the solution and
a mixture of superheated water vapor and solvent. Various types of distillers are used in oil
extraction production.

The most important indicators of the efficiency of using distillers are capital investments,
energy costs, in particular, costs associated with the supply of superheated water vapor to the
distiller for contact processing of miscella and the quality characteristics of the resulting oil.

The capital investment in distillation equipment is approximately proportional to its size
and inversely proportional to the mass transfer rate. The latter depends on the nature of phase
equilibria and is proportional to the mass transfer coefficient and the contact area between the
phases. An increase in mass transfer occurs under conditions of increased turbulence of the
flow in one or both phases and at high speeds of their relative movement.

When using steam nozzles to spray miscella in the cavity of the distiller, a large phase
contact surface and very high (up to 100 m/s) velocities of droplets flowing around a co-current
flow of superheated water vapor near the mouth of the nozzle nozzle are obtained.

At a constant flow rate of the sawn liquid, the intensity of interfacial mass transfer can be
adjusted by changing the temperature and flow rate of water vapor supplied to the nozzle.
Prolonged overheating of the oil in the distiller negatively affects its quality indicators;
however, for the evaporation of the solvent, the surface of the drop must be slightly overheated
relative to the temperature corresponding to the conditions of phase equilibrium. The latter
depends on the pressure in the evaporation zone and on the concentration of the solution on
the surface of the drop.

The driving force for mass transfer from a droplet to the external vapor medium is the
difference in the partial vapor pressures of the volatile component at the surface of the droplet
and at a distance from it. The higher the partial vapor pressure of the volatile component in the
external flow of the vapor mixture, the lower the diffusion mass flow of the evaporated
component on the surface of the drop, and the higher the temperature and concentration of the
evaporated component on the surface of the drop, the greater the value of its vapor pressure
near this surface. Process streams of the vapor mixture in the distiller must be selected taking
into account the factors noted above.

The sequence of processes for producing vegetable oil is very complex and consists of a
large number of energy-intensive processes. Energy costs in oil production generally account
for 30-50% of the cost of all costs, and the miscella distillation process accounts for a significant
portion of this.

From the entire production cycle of vegetable oils, distillation uses modes with the highest
level of operating temperatures and the longest residence time of the oil in zones of intensive
heat treatment.

At certain stages of miscella distillation, the oil comes into direct contact with the coolant
- water vapor. The impact on oil of such basic factors as temperature, process time, heating and
cooling rates, and the presence of oxygen largely determines its final quality. It is important to
preserve the most valuable natural properties in the oil during the production process.
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The processes of heat and mass transfer during the distillation of miscella are decisive
both in the design and modernization of equipment and in the creation of methods for
controlling technological processes.

To obtain oil with standard output parameters, a certain steam flow rate through the
bubbler is set for a given process duration. However, an increase in the time of heat treatment
of oil with a temperature of more than 80-850 C has a negative impact on its quality, and the
yield of oil after refining decreases.

The quality of the resulting vegetable oil during the distillation of miscella depends both
on the technological parameters of the process - the temperature of the oil and the duration of
processing of the miscella, and on the content and composition of lipids extracted during
extraction from the extracted material - phospholipids, carotenoids and other fat-soluble
pigments, as well as on the content of vitamins and provitamins, as well as lipid oxidation
products, etc.

Thermal effect on these groups of lipids leads to their change and not only reduces the
quality of the oil, but also significantly complicates the distillation of miscella.

Despite many research works on the study of vegetable oils that undergo oxidation when
exposed to moderate temperatures, there are not very many research works devoted to the
effects of high temperatures. Therefore, these unresolved issues still need to be explored.

References:
1. 0.JK. Mypopos, Alll. ApgunoBa “TeopeTHdeckue HCCA€LOBaHUS MO MOBBIIIEHUIO
3$PeKTUBHOCTU UMHUTALMOHHBIX IIUKJOHOB” HayuHo-TexHHMYecKu# kypHaJi. ISSN 2010-6262
TekcTuNbHBIN )KypHa Y36ekuctaHa. Beinyck 4 ot 2021 r.
2. D.I. G’anijonov, M.B. Xamdamov, A.N. Tashmuratov “Changli gazlarni tozalash
jarayonlarini optimallashtirish”. Xalgaro ilmiy-amaliy konferensiya materiallari to’plami. 23-
24 noyabr, Namangan-2021
3. Barakaev, N. R, & Kuzibekov, S. K. (2022). INVESTIGATION OF FLOW HYDRODYNAMICS
IN THE PROCESS OF ASPIRATION CLEANING OF SOYBEAN SEEDS (GRAIN) ON A COMPUTER
MODEL. Harvard Educational and Scientific Review, 2(2).
4, Solijonov, G. K., Uzaydullaev, A. O., Kuzibekov, S. K., & Jankorazov, A. M. (2023). SANPIN
RULES AND METHODS OF FOOD WASTE ANALYSIS. Eepasutickull xcypHaa akademu4eckux
uccaedosanuti, 3(11), 52-56.
5. Barakaev, N. R,, Kurbanov, ]. M., Uzaydullaev, A. 0., & Gafforov, A. X. (2021, September).
Qualitative purification of pomegranate juice using electro flotation. In IOP Conference Series:
Earth and Environmental Science (Vol. 848, No. 1, p. 012024). IOP Publishing.
6. Nurmuxamedov, A. & Jankorazov, A. (2023). ANALYSIS OF THE METHODS OF
IMPROVING THE FRYING PROCESS IN THE PRODUCTION OF VEGETABLE OILS. Science and
innovation, 2(A1), 266-271.
7. Nurmukhamedov, A. A,, Jankorazov, A. M., Khazratkulov, J. Z., & Tashmuratov, A. N. (2023).
Methods of improving the frying process in the production of vegetable oils.

Volume 4, Issue 5, May 2024 ISSN 2181-2020 Page 154


http://universalimpactfactor.com/wp-content/uploads/2022/02/EURASIAN_JOURNAL_OF_ACADEMIC_RESEARCH.jpg
http://7.0.3.131/
file:///D:/Work/Innovative%20Academy/Innovative%20Academy%20journals/EJAR/Main%20documents%20-%20Asosiy%20fayllar/www.in-academy.uz

- EURASIAN JOURNAL OF ACADEMIC RESEARCH

Innovative Academy Research Support Center

UIF = 8.1 | SJIF = 7.899 www.in-academy.uz
8. Nurmuxamedov, A., & Jankorazov, A. (2023). METHODS OF IMPROVING THE FRYING
PROCESS IN THE PRODUCTION OF SOY OIL. EBpasuickui >XypHaJ akKaJeMHYeCKHUX
ucciaenoBanui, 3(4 Part 4), 41-48.
9. Xamdamov, M., Jankorazov, A., Xazratqulov, ]., & Xidirova, S. (2023). STRUCTURE OF
PROTEINS AND APPLICATION IN THE FIELD OF BIOTECHNOLOGY. EBpasuiickuii *kypHas
aKaJleMU4ecKux uccaeoBanui, 3(4 Part 4), 212-220.
10. Jankorazov, A., Xolmamatova, D., & Murodboyeva, M. (2023). ENZYMES AND THEIR
INDUSTRIAL APPLICATION METHODS. International Bulletin of Engineering and Technology,
3(3),102-107.
11. Solijonov, G., Uzaydullaev, A., Kuzibekov, S., & Jankorazov, A. (2023). THE ROLE OF
STANDARDIZATION IN THE INDUSTRY AND THE ANALYTICAL METHODS OF PRODUCT
CERTIFICATION. Science and innovation, 2(A3), 144-149.
12. Javsurbek, K., Abror, ]J., Akhmad, N., & Shakir, 1. (2023). REQUIREMENTS FOR THE
QUALITY OF RAW MATERIALS PROCESSED IN THE INDUSTRY. Universum: TexHU4ecKHe
HaykH, (1-4 (106)), 47-49.
13. Khazratkulov, J. Z., & Tashmuratov, A. N. (2023). STUDYING METHODS OF IMPROVING
THE PROCESS OF APPLE JUICE PRODUCTION. International Bulletin of Engineering and
Technology, 3(4), 38-42.
14. Karshievich, S. K,, & Ulj, K. J. Z. (2021). Dependence of the Content of Trans-Isomerized
Fatty Acids on Hydrogenate Indicators. Central Asian Journal of Theoretical and Applied
Science, 2(10), 27-30.
15. Yusupov, T. N,, Solijonov, G. K., Uzaydullaev, A. O., Kuzibekov, S. K., & Jankorazov, A. M.
(2023). METHODS OF STUDYING MEASUREMENTS AND ERRORS OF INTERNATIONAL
STANDARD REQUIREMENTS. Eepasutickuli sxcypHaa akademuueckux uccaedosaruii, 3(6 Part
2),49-55.
16. Jankorazov, A., Saydjanova, D., & Navro‘zova, I. (2023). CHEMICAL COMPOSITION OF SOY
PLANT AND IMPROVING TECHNOLOGY OF OIL PROCESSING IN INDUSTRY. EBpasuiickuii
»KypHaJl akaJileMu4yecKux ucciaenosanuy, 3(5 Part 2), 111-116.
17. Uzaydullaev, A. (2023). EXPERIMENTAL DETERMINATION OF THE DIELECTRIC
PROPERTIES OF FRUITS (USING ULTRA-HIGH FREQUENCY (UHF) ELECTROMAGNETIC FIELD
(EMM) ENERGY). Science and innovation, 2(A1), 217-221.
18. Kuzibekov, S. (2023). ANALYTICAL AND THEORETICAL STUDIES OF THE ASPIRATION
AND FRACTIONATION PROCESS OF LOCAL SOYBEAN SEEDS. Science and innovation, 2(A1),
222-231
19. Xampamos, A. M. Xypaiibepaues, A. A, & Xamzaamos, M. B. (2021). [lepcrnekTuBsl
NpUMeHeHUs TJIaBalollue JepeBsHHbIe HACAIKU B MPOIecCe OKOHYATEIbHON JUCTU/LISLIUU.
In HHHOBAYUOHHBIE MexHO102uU nuujesblx npouzsodcms (pp- 181-182).
20. Xampgamos, M. b. (2022). UCCJEJOBAHHUE BO3MOXXHOCTHU COBEPIIEHCTBOBAHUA
TEXHOJIOTUH [TPOU3BO/ICTBA YKUPHBIX KUCJIOT 13 XJIOTIKOBBIX
COAIICTOKOB. RESEARCH AND EDUCATION, 1(2), 385-388.

Volume 4, Issue 5, May 2024 ISSN 2181-2020 Page 155


http://universalimpactfactor.com/wp-content/uploads/2022/02/EURASIAN_JOURNAL_OF_ACADEMIC_RESEARCH.jpg
http://7.0.3.131/
file:///D:/Work/Innovative%20Academy/Innovative%20Academy%20journals/EJAR/Main%20documents%20-%20Asosiy%20fayllar/www.in-academy.uz

Innovative Academy Research Support Center
UIF = 8.1 | SJIF = 7.899 www.in-academy.uz

21. Sattorov, K. K., Hamdamov, M. B., & Tashmuradov, A. N. (2021). Selection and research of
new modifications of stationary promoted nickel-copper-aluminum catalysts. ACADEMICIA: AN
INTERNATIONAL MULTIDISCIPLINARY RESEARCH JOURNAL, 11(1), 438-447.

22. MHccakos, Il. A. Y., Xa3paTkynoB, /l. 3. Y., Paxmartos, ®@. 3. V., & Kuiauuos, A. A. Y. (2024).
XPAHEHUE 3EPHA, MYKH, KPYIT © KOMBUKOPMOB PEXWMbI U METO/Ibl. Universum:
TexXHUYecKHe HaykH, 2(1 (118)), 49-51.

Volume 4, Issue 5, May 2024 ISSN 2181-2020 Page 156


http://universalimpactfactor.com/wp-content/uploads/2022/02/EURASIAN_JOURNAL_OF_ACADEMIC_RESEARCH.jpg
http://7.0.3.131/
file:///D:/Work/Innovative%20Academy/Innovative%20Academy%20journals/EJAR/Main%20documents%20-%20Asosiy%20fayllar/www.in-academy.uz

