
 

Enhancing Vegetable Oil Manufacturing 
with Spectrophotometric Color Quality 
Control 

Introduction 

Vegetable oils form the backbone of the edible oil industry, serving as essential 

ingredients in cooking, frying, margarine, salad dressings, and processed foods. Their 

value is not only nutritional and functional but also strongly tied to visual quality. 

Consumers expect vegetable oils to be bright, clear, and consistent in appearance, 

while manufacturers rely on color as a critical indicator of purity, freshness, and 

process control. 

Vegetable oils present unique quality challenges. Depending on the source—soybean, 

corn, canola, or blends—color variation arises from natural pigments, refining 

efficiency, and oxidation. Without proper control, these differences can undermine 

consumer trust and complicate compliance with regulatory or customer specifications. 

Instrumental color measurement, particularly with HunterLab’s Vista 

spectrophotometer, offers an objective, reproducible way to ensure consistent quality. 

Vista simultaneously measures transmission color and haze, providing comprehensive 

data that enables manufacturers to optimize refining, guarantee compliance, and 

protect brand integrity. 

Importance of Color Measurement in Vegetable Oils 

• Indicator of Refining Efficiency 

Refining removes pigments and impurities that darken oil. Color values directly 



 
reflect bleaching and deodorization effectiveness. A lighter, consistent color 

confirms proper processing. 

• Quality Control and Early Problem Detection 

Color shifts toward red or brown often indicate oxidation or heat damage. 

Objective monitoring catches these issues early, preventing off-spec oil from 

being packaged or blended. 

• Regulatory and Industry Compliance 

Vegetable oils are traded globally with specifications that include Lovibond, 

Gardner, and AOCS Tintometer values. Quantitative data ensures compliance 

with contracts and standards. 

• Consumer Confidence 

A pale yellow, crystal-clear appearance is associated with freshness and purity. 

Any deviation—dull, cloudy, or overly dark oils—can lead to consumer rejection. 

• Batch-to-Batch Consistency 

Major producers handle large volumes and multiple sources. 

Spectrophotometric control ensures consistent appearance across batches and 

blends, strengthening brand trust. 

What Color Reveals About Vegetable Oils 

1. Oxidation and Heat Stress 

o Oils darken or redden when overheated during refining or storage. 

Monitoring CIELAB a* (green–red) and b* (blue–yellow) values quantifies 

such degradation. 

2. Pigment Residues 

o Beta-carotenes and xanthophylls impart yellow to orange tones. Residual 

pigments indicate incomplete bleaching. Measuring absorbance at ~450 

nm confirms pigment removal. 

3. Process Efficiency 



 
o Lovibond R/Y values or Gardner color after bleaching/deodorization 

reflect whether refining has reached required standards. 

4. Clarity and Stability 

o Cloudiness from waxes, phospholipids, or suspended particles is 

detectable as haze. Oils that appear clear to the eye may still show 

elevated turbidity values, predicting later stability issues. 

Applications for Vegetable Oil Color Measurement 

• Soybean Oil 

o Expected to be pale yellow and nearly water-clear when refined. Vista 

ensures bleaching efficiency and detects overheating during 

deodorization. 

• Corn Oil 

o Naturally deeper yellow. Color must remain consistent for brand 

recognition. Vista monitors Lovibond R/Y units to balance clarity with 

natural pigmentation. 

• Canola Oil 

o High-value vegetable oil often expected to be extremely light in color. 

Refining targets low Lovibond/Gardner values. Vista verifies minimal 

pigment residue. 

• Blended Vegetable Oils 

o Many consumer “vegetable oils” are blends (soybean, corn, canola, 

sunflower). Vista enables consistent blending by tracking the final hue 

and haze. 

• Frying Oils and Shortenings 

o Heated or hydrogenated oils should be nearly colorless. Vista ensures 

that refining and hydrogenation produce bright, clean products free of 

yellow or brown tones. 



 
Challenges of Traditional Methods 

• Subjectivity of Visual Comparisons – different operators perceive color 

differently. 

• Lighting Sensitivity – appearance varies under daylight vs. fluorescent light. 

• Limited Haze Detection – visual checks miss early turbidity. 

• Slow and Labor-Intensive – Lovibond comparator tests delay feedback. 

• Poor Data Traceability – visual assessments cannot be documented reliably. 

Best Practices for Instrumental Color Measurement 

1. Sample Clarity and Temperature Control 

o Ensure oils are fully liquid and haze-free at measurement temperature. 

2. Use Appropriate Path Lengths 

o With Vista’s universal calibration, standard cuvettes and vials can simulate 

1” or 5.25” pathlengths without special cells. 

3. Calibration and Verification 

o Perform daily one-touch calibration; periodically verify against traceable 

standards. 

4. Relevant Color Scales 

o Use Lovibond RY, Gardner, or AOCS Tintometer values as required by 

contracts. 

o Record CIELAB data for internal trend monitoring and pigment balance 

analysis. 

5. Simultaneous Haze Measurement 

o Integrate haze data with color readings to monitor clarity and predict 

stability. 

6. Consistent Sampling 



 
o Take representative, well-mixed samples; avoid top/bottom layers that 

may stratify. 

7. Data Logging and Trend Analysis 

o Use Vista’s connectivity to capture digital records for compliance, 

supplier audits, and trend tracking. 

HunterLab Vista for Vegetable Oil 

• Simultaneous Color & Haze Measurement – complete appearance profile in 

one step. 

• Universal Calibration for Vials – no costly long-path cells required. 

• High Repeatability & Accuracy – detects subtle changes across large production 

runs. 

• Rapid Auto-Standardization – ensures accuracy with minimal downtime. 

• Supports All Scales – Lovibond, Gardner, CIELAB, APHA, and AOCS Tintometer. 

• Compact and Versatile – suitable for lab, near-line, or at-line measurement. 

Case Study: Vegetable Oil Producer Improves Refining 

Efficiency 

Background: 

A large vegetable oil refiner supplying soybean and corn oil for retail packaging faced 

frequent reprocessing due to off-spec color. Visual Lovibond checks flagged up to 

12% of batches for re-bleaching, increasing costs and delaying production. 

Solution: 

The company implemented Vista at critical points—after bleaching and deodorization. 

Operators tracked Lovibond R/Y and CIELAB values, adjusting bleaching clay dosage 



 
and deodorization time in real-time. Haze readings provided early detection of 

residual phospholipids. 

Results: 

• Reprocessing rates fell from 12% to less than 3%. 

• Significant savings in bleaching earth and energy costs. 

• Improved consistency allowed tighter product specifications. 

• Digital color reports improved customer trust and reduced disputes. 

Conclusion 

For vegetable oil manufacturers, color is an essential quality metric—signaling refining 

efficiency, freshness, and consumer appeal. Reliance on subjective methods 

introduces risk, inefficiency, and inconsistency. 

HunterLab’s Vista spectrophotometer provides a modern, reliable solution, combining 

objective color measurement with haze detection in one streamlined process. By 

leveraging Vista’s advanced capabilities, producers can reduce waste, ensure 

compliance, improve product consistency, and strengthen their reputation in a highly 

competitive market. 

In an industry where appearance strongly influences consumer choice, Vista enables 

manufacturers to deliver consistent, high-quality vegetable oils with confidence 

 


