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TRANS FREE
MARGARINES

The fonmulaticns for the various
Pepes ol trony Mree margacimes
proparad by cither direct
Blending or mieresierilsanon
are shown in Feofes §oand 2
Talrle { shows the fermulations
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tuble margarine. This Lype af
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margarines. Yarious levels of palm il product can be vsed in this
margarine, ranging frooe 500 108 percend, Palm keenel mal bas
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RAW MATERIALS

The rewe materiels used infhe preparation of various epes ol fraes
[res: MUEEEATINES A

{11 Fai phase - palm ail and its peodocts and Tiguid vegeiable oil,
2., sunflower oll, cancla oil, 2ova bean odl, s

(i1} Agueous phase - waker, emulsifier, colouring, Nivvour, =all,
TRANS FREE MARGARINE PREPARATION

The prepacation of these frang s margarines was carrisd oul
using the Kombinator which s basically made up of e rodalors
and a Blender, The whole umit is cosled |_'-_'|-' H rvq,:l'li:gl;-.l'qli-;,'-l': vl
atbanched Lo .

T e |_',|n._1[1:||:|1i|.‘rll of these marzarines, the Ml P]I.i'ISI:! wis lweated in
the crmalsions tank. Then the aqueons phase consisting of watar,
crulsificr. flavour and colour was stoady added and proporly
homogenized (Figare ) The hemopgenized solution was then
pumped inte the two volalors, Afler passing through the tae
ralalors, the produsis bocame sem -n'_'l_':.'51:=1||1:.':|,'.-;_1,_ Lhis = -
crystallized solution was then passed throogh a blender, In the
Flender, e product was whipped foroa Few ndnoies and e
Tinished margaring was Filled in containes amd sloned,

TABLE 1. ESTIMATED PROTFITABILITY PARAMETERS OF
FEGPOSED FRANXS FREE MARGARINE PRODUCTION

Mle asncemend Value
NPV (B million) 1.4
IRR (%) 4015
1L Ratia 1:1
Fuyheck Perind (% ear) 315

Walws:  *Dascount ab 1% interest mle per year

*Provewsing capacicy ot 100 kg'hr & 2060 cannesivenr an a conrinicis
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ECONDMIC 5STUDY

The eoonomic anilysis i terms of Mol Present Yalue (NPY )L
Tidernal Rate of Tenaen [TEE.:I: Fenelil Cost Bt and I"::_-_.'|:|m'l:
Perio -:_["'F:lm A |'||'|.‘:ﬁt|||-.'t|.‘| in Tadle 3. The ]:-l'l.:lilnin::l'_:.- ::|1:||'.-~.'i~.
tnclicates that the investment is financially viable, Ar long ferim
average price level ot RATT.O0 ke (Tahbe Margarine and BWS000
kg (Inclustrial Margarine], an MPY of BEM L4 million can be
acnerated wl the assumed bormowing rale of 1000%. & positive
MPY suppests thal the investment is finuncially viables, The IRE
15 comnputed 1o be 3055, This rate of retuen exceeds the cost of

capital af 0% and thus ceaffirms the Tisdings that the invesomenn
is financially viable. The BAC rario at 121 and payback pericd ar
approEimale Al 3172 vears also indicares thar the invesiment is a
viahle proposition.

Tz B conchoded tha the ineesiment on redion seale of traes
Mrae margaring praduction 15 Tound 1o he finaneizlly vialle asd s
aprofitable veoture, Thae vialvilive ofthe ventorecold be improved
it the cose of cupital can be turther reducesd,

CONCLUSION

Warns I,'\-.'[:-; s 0l by Teze ing |r't.||||||."\. W ||r\-:||||.|q. il LIS ":-"|'||:'|'|
anl 1'-||||| in% [:-l'v:'||.|||-: 1% either swith diceet hile |'|-.|."||-.' .1|'||.|-I.'E-|
pinterestenifying. The desired characrenisnies of these margarines
could also ke achieved with the addition of other liguid oil s, Thus
hwdragenation is nat needed in the preparation ot these margarines.
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