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oils derivatives specialist
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1887:  Foundation of the company by the Vandeputte family Activities 

: linseed crushing, trade of linseed oil and linseed expellers. 

1946:  First trials in order to produce soap based on linseed oil.

1987:  Production of cleaning products for the Private Labels market.
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1993 Building up of a new site in Mouscron :

1995 Building up of the new oil factory:

Crushing capacity is increased

from 8000 MT to 60.000 MT of seeds/year
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2000 Crushing capacity is doubled: 120.000 MT seeds/ year

Installation of a linseed oil refining unit: 18.000 MT/year

2001 Creation of Vandeputte Oleochemicals
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30 000 Kúof investment

250 employees

100 múturn-over
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Oleochemicals 

Division
Soap & Detergent

Division

Oil Division



Total Linseed Oil Production : 35 000 Tons

Cold pressed linseed oil (H1):     60%

Refined linseed oil: 55% from H1

Crude Degummed linseed oil:     32%

Left over in the cake: +/- 8%

Linseed oil
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Fatty acid type Developed formula Insaturations

Palmitic CH3-(CH2)14-COOH none

Stearic CH3-(CH2)16-COOH none

Oleic CH3-(CH2)7-CH=CH-(CH2)7-COOH 1

Linoleic CH3-(CH2)4-CH=CH-CH2- CH=CH-(CH2)7-COOH 2

Linolenic CH3-CH2-CH=CH-CH2-CH=CH-CH2-CH=CH-(CH2)7-COOH 3

Linseed oil fatty acid composition

Linseed oil Soybean oil Sunflower oil Rapeseed oil

Palmitic acid 2.5  to10% 8 to 13% 3 to 10% 2 to 6%

Stearic acid 2.5 to 5 % 2 to 5% 1 to 10% 0.5 to 2.5%

Oleic acid 14 to 24% 17 to 26% 14 to 35% 52 to 65%

Linoleic acid 12 to 18% 50 to 62% 50 to 75% 16 to 22%

Linolenic acid 50 to 62% 4 to 10% <0.5% 7 to 12%
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Comparison with other vegetable oils
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Chemical reaction:      saponification of linseed oil with potassium hydroxyde

Formation of soft soap
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Chemical reaction:      hydrolysis of linseed oil with water
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1863 : First patent by Frédéric Walton using oxidised linseed oil
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Alkyd resins

Paints & coatings

Wood treatment

Inks
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Chemical reaction:      
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Oxygen free process - TÁ> 200ÁC

Creation of a macromolecular tri-dimensional network :

Mixture of monomers, dimers, trimers and oligomers

Heat-polymerized triglycerides

First studies in 1930
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Double bond consumption during reaction

1st step: isomerisation and conjugation of fatty acids

2nd step: cycloaddition by Diels-Alder reaction
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Size exclusion chromatography of standoil


