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ABSTRACT 

Soybean oil is the common name for the oil obtained from the beans of the plant, (Glycerine max 

(L) Merr, ranked as the number one most edible oil in the world, which is 85% unsaturated. 

This project was designed and constructed to help soybean oil refinery to improve on the quality 

of the oil through physical refining at a low cost and environmentally friendly adoption. 

The design of the machine involves the processing stage of degumming, bleaching, and 

deodorization, which are critical points in refining. Experimental conducts are carried out to 

investigate and analyze the physio chemical properties of the crude and purified oil. The 

performance of the prototype machine was tested 78.6% efficiency and purifying factor pf 0.612 

and deductions using Anova showed that there was a significant change between the treatments of 

both the purified and crude soybean oil. 
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CHAPTER ONE 

1.1. BACKGROUND 

Soybean scientifically called (Glycine Max) is the most nutritious crop in the world containing 

approximately 40% protein and 20% oil according to Singh et al. (1987) and Weingarten (1087), 

both of which are vital in human and animal diet. There are very many varieties of soya. However, 

for this study only majored varieties are targeted which include; Maksoya 1N means Makerere 

soya, the first soya variety in Uganda discovered by the Makerere agriculture research institute 

likewise to Maksoya 2N and 3N, Namsoya 4M means Namulonge soya, fourth soya variety in 

Uganda discovered by the Namulonge Agriculture Research institute. With the available 

technology for processing soybeans at the industrial and household level, soybean has become one 

of the most promising food crops available to improve the diet of millions of people in the world. 

The protein in soybean is balanced with all essential amino acids, which the body cannot 

manufacture. 

Soybean has a variety of products since it has a good nutritive value such products include soybean 

flour which is rich in vitamins, mineral acids, and edible oil weighing about 20%. Soya milk 

contains about 2.86% proteins 1.74% carbohydrates and Fat 1.61%. and many more others. Since 

its nutritionally superior soy foods were highly recommended for children under 5 years, expectant 

mothers, and HIV patients. 

Soybean oil is the common name for the oil obtained from the beans of the plant Glycine max (L.) 

Merr. It is ranked as the number one most important edible oil in the world which is 85% 

unsaturated, comprising of linolenic acid oleic acid which has been shown to reduce the risk of 

heart diseases by lowering cholesterol by 33%. What proves it to better than be other edible oils 

it’s because it's cholesterol-free.  

Soybean oil is obtained by cleaning, drying, or dehulling before entering the process. The dehuller 

removes soybean hulls since hulls absorb the oil yet it’s the main yield we need. At the same time 

magnets are used to remove the iron from the soya bean. Soya beans are also heated to coagulate 

the soy protein to make oil extraction easy. 

The soybean oil extracted is crude containing free fatty acids and other impurities including gums 

which are phosphatized. This oil has to go under refining. There are two types of refining observed 


