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INTRODUCTION

hortenings ane wsed Tor Irving and baking.
. Commercial rving  operations require hal
Y the  dred prowlucts have a good sheli” lire.
" Rince the fail in fried prodocts has a large
surface area that is exposed to air, it s susceptible o
oxidation and this will cause the products o become
rancid. For this reason, the use of polvunsaturaed
oil which is not hyvdrogenated is discouraged.
However, unhyvdrogenated palin oil is very beneficial
1o he used as a frying shortening hecause 1t is very
stabla. Palm oil owes itg good oxidative stability to
its composition: Q0 containg only o race of the
unstable linelenic acid but a moderate amount of the
more stable linoleic scid, The tocopheral (380-890

ppinl in palm oil acts as a powerful antioxidant.

Bakery shortening can be tailor-made for different
applications. These are cake shortenings, shortenings
for cookies, short pastey, paft pasoy, hreads, cream
fillings and icing. All purpose shortenings are used
for several applications; tor example. the same
shortening may be used for making cakes, cookics,
short pastries, icing and for frying.

APPLICATIONS OF PALM QIL IN
SHORTENING FORMULATIONS

In lTormulating shortenings, oils and tats may bhe
derived Irom vegetable, animal or maring sources.
Tilde T shows some of the possible ingredients for
shortenings. The ingredients can be divided  into
three categories. (e or more mgredients(s) can be
cormbined from each group to make a shortening.
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TABLE 2. FALM BASLD SIIORTEXNINGS FORMULATIONS
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Many palm based formulations have heen extensively | are comparable o the high gualiny standard
examined in the experimental bakery m PORIM, | shorlening,

Tabkle 2 gives some of the formulations that have
heen tested. The standard shortening used in the | Shorlenimg s wsed as an ingredient in cake-making
baking test was an imported product, and was selected | (Figeee 1. 118 also used o make the wcing Tor cake
based on its superiority o other available brands, | decoration {(Figuere 2).

The results obtained for the palm based shortening
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Besides cokes and icing,
shorfening 15 also
widely wsed in the
manulaciure of various
tvpes ol cookies such
an dropped cookies,
pressed cookies, and
mevuldead conkies
(Fipuwre 31, Shortening
is the third largest
component  alter ouar
and supar, Addition ol
shortening o cookie
dough contributes 1o
lubricating function ancd
mives the dough s
requiredd consistency. Tt
contributes 1o the
“shor” exture ol the

buked product, making
I-mce and. Tan 100k, Figure 3. Cookies mode with pafe based shorierings.
Falm oil shortening 15 switable (o be wsed in muaking | ADVANTAGES OF USING PALM OIL IN
bread (Figure 43, The shorening improves the bregad SHORTEMING FORMULATIONS
volume, improves the averall rating gquality such as

moistures and tenderness and extends shell Hife of | 1) A 20°C, # has 22%-25% solids and i= a valuahle

the hinished product, ingredient tor shortening formulaton.

2y It stabilizes the
shortening in beta
prime’ form, which is
required for good
performance.

3 It does not require
hvdrogenation. thus
reducing processing
cost  as  well as
eliminating the forma
tion of ‘frans faty
acid’. *Trans fatty
acid” has bhecome a
nutritional concern doe
Loy iks reporied negative

elfects.

Figure 4, Palm ol shortening improves Dreead guealily,
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43 It s very versatile and can be tailor-made o suil
g purtizular application,

51 It 13 very stable and has o long shelf life due to |

the presenee of vitamin E which acts as o powerful
nutural anti-oxidunt,
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