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INTRODUCTION

n formulating oil blends for making
margarines, the [ood processor has a choice
of a number of oils and his choice will
. depend on various factors amongst which
are msl, availability, functionality and the
requirements of the consumers. Palm and palm
kernel oils and their fractions offer the food processor
a cholce of oils suitable for incorporation in margarine
formulations,

The phenomenon of ‘post hardening” is often
encountered when using higher amounts of palm oil.
Post hardening is a term used
to describe margarines which
are @l first oo sofl and later
become too  hard.  Post
hardening is caused by an
ingrease in the interlocking of
the crystals in additon w an
increase in the solid phase
{Timms, 1991). Several factors
have heen reported 1o account
for this slow erystallizalion Le.
a high (6% - B%:) content of di-
Rlvcerides, the presence of PLUP
and PPLI triglvcerides and the
mutual solution  of solid tri-
glycerides in the liguid oil
leading to weak nucleation
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processes (Timms, 1991). InteresteriBicalion of palm
oil, cspecially interesterification with other oils, so
called corsndomization, is ollen used 0 overcome
post hardening. Blends containing higher amounts
(up to 80¥E) of palm oil can be incorporated without
causing post hardening (Timms, 1997).

Evaluation of wvarious blends of palm and palm
kernel fractions al PORIM have indicated the sui-
tability of palm and palm kernel fractions as
hasestocks for margarines. Interesteritied palm stearin
and palm kernel olein in the ratios of 70:30 and
fi1:44 and palm stcarin and Ia;:lu,sw.,d il in the ratio




can be made by inleresterifying ternary mixtures of
palm slearin, rapeseed oil or sunflower oil and palm
kemel oil or palm kernel olein in the ratio of 406 20; 20
(Teah, ¥ K et al,, 1992),

Higher amounts of palm oil may also be incorporated
if a part of the palm oil or fraction added is hvdroge-
nated, Tables I and 2 show formulalions with
hydrogenated palm oil with and without a lawric oil,

In optimizing palm oil and its {ractions [or margarines,
blending with fat ¢rystallizing lauric woil,
interesterification and hydrogenation techniques may
be emploved to overcome the slow erystallization
associaled with the incorporation of high amounts of
palim ol

TABLE. 1. PALM BASED FORMULATION FOR
TABLE MARGAKINE
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Notg; * For solid content measurement, the sample was melied
at 707 C For 30 minuzes, chilled at 07 C For S0 minules and kepl
at ihe measehag aipesiones [or 30 minotes prior o
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