Partial-Hydrogenation
Description

Industrial process that utilizes Hydrogen gas at high temperatures to modify the Unsaturated Fatty Acids found in dietary Plant Oils into mutated substances that are commercially easier to package and market.

Industrial Use of Partial-Hydrogenation

Food Processing Techniques


Partial-Hydrogenation improves the color of whichever Oil is hydrogenated.


Partial-Hydrogenation transforms the Unsaturated Fatty Acids in Plant Oils into more solid (but "deformed") Fatty Acids that physically resemble Saturated Fatty Acids.

Partial-Hydrogenation converts the Unsaturated Fatty Acids in Plant Oils into unnatural, chemically modified Fatty Acids that are less capable of being damaged by FreeRadicals.

Toxic Effects of Partial-Hydrogenation

Fatty Acids

Partial-Hydrogenation converts the structure of the Unsaturated Fatty Acids in dietary Oils from Cis-Fatty Acids to highly toxic Trans-Fatty-Acids. Partial-Hydrogenation also randomly attacks the double bonds within Unsaturated Fatty Acids resulting in millions of unstudied (almost certainly toxic) compounds - these unnatural byproducts are known collectively as Altered Fat Substances [the only altered fat substances that have received any publicity are trans-fatty acids;  the commercial food processing industry is reluctant to release results on the toxic effects of the multitude of other altered fat substances produced by partial-hydrogenation;  it is highly likely that these other altered fat substances possess toxic effects equal to or greater than trans-fatty acids].

Partial-Hydrogenation Is Commonly Used in the Processing of these Foods

Oils

Partial Hydrogenation is an essential element of the manufacturing process for Margarine, and is almost always utilized in the processing of Plant Oils.
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