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The technology of enrichment of the refined and deodorized cotton oil with vitamin A use is investigated. op-
timum technological modes and parameters of formation of quality of oil with vitamin A use are established. it is 
provided improvement of quality and expansion of the range of cotton oil.
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2  ( ) 18 160 10 55 

3  18 200  240 
4  26 160 11 42 
5  26 200  240 

6 +0,7% 43 160 32 74 

7  43 200 21 48 
8  43 240 

9  + 
1,0% 46 160 41 90 

10  46 200 28 60 
11  46 240 12 26 
12  92 160 83 90 
13  92 200 56 60 
14  92 240 23 25 
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Essentially new production technology of cotton oil is investigated. With use of different types of dressers 
and additives it is provided improvement of quality and food safety of a food product. The savings of energy are 
reached and the environmentally friendly technology is created when processing olive raw materials. 
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110-112 4-6 0,07-0,17 1,4572-1,4578 27,0-31,0 14,9-19,8 55,1-
56,0 


