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Edible oils help accentuate the Eavour of foods because they
act as carriers for Eavour.

Edible oils help "shorten" a product to give a soft, crumbly
texture. They also provide a sheen and help baked goods
hold air during mixing and baking.

Edible oils affect the way food feels in your mouth.

Edible oils help food stay moist. For example, breads and
cakes made without fat tend to loose moisture and become
dry and stale rapidly.

Edible oils cook food quickly. Fats and oils used during frying
transfer heat rapidly and uniformly.
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