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INTRODUCTION
offee whiteners are preparation used as replacernents lor their nalural counterparts on the
substitutes for cream, evaporated milk  pagis of their longer shell lile and easier storage, and
or fresh milk incollee, tea, andcocoaor  prduction economics which often lead to lower retail
drinking chocolale, prices. In markets where religious or health restrictions

arc important, coffec whitencrs may also mect
[n recent years, collee whiteners have become of consumer demand and newd. Accordingly, coffee
increasing importance 1o the food industry from a whileners have been well accepted by household
marketingstand point. They are formulated as intended consumers and by restaurants and institutional users,
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FUNCTION OF COFFEE WHITENERS

One purpose of the coffec whitener is the developmenl
ol a desiralle colour change, bud it also imparls body
o the food 1o which it is added. In this respect, a
properly Tormulated product will impart a desitable
cream-like flavour 0 a [ood or heverage.

AVAILABILITY

Coffee whitcners arc c:u.m:rﬁl:,‘ available in three
forms, namely powdered, liquid and frozen, All the
emulsion systems and the powdercd form, afler
carelul preparation as an emulsion concentrate,
[orms an emulsion again on addition to agqueous
media,

FORMULATICN

The basic formulations For liguid and powdercd
collee whiteners are as [ollows:

Liguid Yhiteoer (%)

.......

.5'-:.||.'|:-;:.: Tony Yin Efjk. 1986,

 Powdersd Whiteuer (%)
Yegotable Ll 25-40
Prodcin TR=5.0
Moo g di-saccharides fAl-a.0
Maliodextrin 4031500
Emulsifiers 1440
Siabilisers B
Buffer solis (4=
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doneroe @ l0ny Wan Bk, 19066,

TYPES OF FAT USED IN WHITENERS

Powdered coffee whitcners arc the kind of greater
commercial interest because of their case of handling,
ransporiation and storage. Howewver, in all types of
golfee whilener, the basic function of the fat added is
the same, Le. 1o provide whilening powder, body and
vizcosity, The fat is present inanemulsified formwith
a particle size of (.7 - 1.0 and the smaller the particle
size, the greater is the whilening ellecl

Sewveral typos of fats are used in collee whileners, bt
the main criteria for selecting a Ial are good palatability
and a high degree of resistance to oxidation, If 4 high
praportionof the fat remains solid at bod y temperatore,
the product will have a greasy and waxy aller Laste,
Thus a fal with & melling point of 35°C- 37"Cand a
high solid fal content al the storage temperature of the
emulsion is most satislactory for a liquid coffee
whilener: hydiogenaled palm kernel oil is such a fat,
Adypical larmulation Tor a liquid whitener could be as
[ollowes:

()
H;.n:lmgcnnl:g:':d Ela'lrn
keroel oil of pato keinel
Colein (3590) : i1l
. Protedn (casefnale}y {180
 Maltodextrin (28 DE) _ - Lk}
BoHEGL '
(THpoassium phaosphare) L2k
Stzihilirers (CArmEreenan)
Emulsiflcr mixtures
Water - ;
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In the case of powdered colfee whileners, the choice
of fat has to take into consideration the femperalures
during transit and storage apart from the requiremenls
already deseribed above. In this instance, the fal
should have a relatively high melting  point as well
s sulhicient solid fat at the wemperatures cncountered
in transitor storage, [fthe fat is allowed o melt during
trapsportalion, the emulsion system s disrupled
causing agglomeration and hence poor dispersilility
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and an “oiling-off * eflecl when the powder is added
Lo agueous media,

A fatwith a melting point of 38°C-40°C and an iodine
value of less than three meels the requiremenls:
hydrogenated palm kernel oil with melling points ol
38°C 15 suilahle, especially in a tropical climate.

Acpeneral formulation for powdered coffee whiteners
is as follows :-

The emulsion mixture is homogenized and spray-
dried in PORIM based on a laboratory spray -drier and
whs [ound 10 be salisfaciory.

A survey made in PORIM of some ol commercial
powdered coffce whiteners has indicated thal
hydrogenated palm kernel oil or hydrogenated coconul
il were the main fats used, Data on the percentage
and propertics of the fat in nine such products are
given in Table 1.

Some of the fals have Cairly low slip melting point
and they are mainly laken rom counteics of temperate
climate. However, under tropical conditions, caking
of the powder lakes place especially under high tropical
and humid conditions.

A generalized specification of powdered collee
creamer fal in terms of melting point and S5TC is a3
follows:

Slip Melting Painr T AP
SEC (%)

20°C SIFE
50 15%
AR 7-10%:
Kl A-65
AT < 2%

i
AL 1

il e i 2 3 4 £ L] 7 B %
Pereentage of fat a2 333 a3 314 2H.7 Ak L 2.6 32.0 KLU
Slip-Meling i 0.4 250 &0 A 3.0 3zs LICHE 5.5
Point 7 C)

SEC (%)

el 1.0 - H#0.3 2.4 e A2 By 1.3 al4
0P C BaL3 91,4 T4 0.3 RA.A A3 . AT.D H7.5
5P TR0 E5.0 R Al 724 Ta.d 2.1 77.2 T5.5
200 AaR 73,2 41.1 a0 52.3 S0 A6 545 3.0
25°0 227 5849 fid i ) 7.1 2.4 25 223 24
A 6.9 0.4 .2 | 3.4 i 7.0 (IRNE 1.8
A 53 17.4 .5 2.4 34 as .5 5.4
40F C 0.9 2.7 - F - 0.2 z.1 3G 3.1

(FLRIM Sarwgy 1ONT)
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H_w.l'mgf:r:rm:r!fru.'m kernel il and .I'e_:pz!m_q#.réuﬂﬁd il
kool olein

CONCLUSION

In recent years, there has been a considerable growth
in the importance ol collee whileners as non-dairy
substitutes for dairy products. A fat of vegetable
origin with high oxidative stability is particularly

suitable as the fat ingredient in a coflee whilener.
Hydrogenated palm kerneloil and hydrogenated palm
kernel olein are excellent raw materials for coffee
whileners owing o their good mouth feel and high
nxidalive stabilily.
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