A2, Gk s HHZ IRFE2, AFED
(1. , 450052 ;2. ( ) , 200137)

R T AR E AT ARG AAE S A AT RBERERFRG YR, 2 AEXN T &
HEBALBEER IR PRE AT PEBEKRERRES>H BT ES AR T A6
B EREAP AR EA 20 CHHREMBREIRPRANELERNE, L RKER 2 #4L
BEA 30 CHHS, BRBRBEERIT 2R ERD,BEEKD21dERERY BRFHMALA
B A MAEEA 25 CHHREALSZENBARE AEsH, ZENLE LML RIFHREF
A BRI IBE IR S 0 AR R K e Sk B S A, AR AR A AEE 6 3L
Wis B AR T B4R 5 CH) 2 F AL AR =i R F £ 7,

s AR B M AT S AR
: TS 252.52 A :1673—1689(2013)01—0105—07

Effect of Tempering Temperature on Texture , Rheological Property and
Crystallization Behavior of Palm Oil-based Margarine

ZHANG Zhi-ming'?, ZHANG Hong*, BI Yan—lan', SUN Xiao—yang*, XU Xue-bing”
(1. College of Food Science and Engineering,Henan University of Technology,Zhengzhou 450052, China;?2.
Wilmar (Shanghai) Biotechnology R&D Center Co., Ltd., Shanghai 200137, China )

Abstract: The effects of tempering temperature were evaluated on the physical behavior of palm
oil -based margarine during various storage conditions. The physical properties were characterized
based on hardness,rheological property,instant solid fat content,microstructure ,thermal stability
and polymorphic forms. The samples tempered at 20 “C had poor spreadability and post—hardening
occurred during storage. Though the spreadability of the samples was best at 30 °C ;however,the
samples were ingeneral too soft with also poor thermal stability ; while sandiness happened and the 3
form crystal became the mass crystallization forms after three weeks storage under temperature
cycles. When the tempering temperature was 25 “C ,the samples had a proper solid fat content
profile ,hardness,and spreadability,with also a stable crystallization network,mean while the
stability is better and the crystals mostly present as ° form under temperature cycles during
storage. The study also indicates that the stable tempering temperature is critical. Slight temperature
variation such as up to 5 “C can lead serious difference of the product properties.

Keywords: tempering temperature , texture ,theological property, crystallization behavior , margarine
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Table 2 Rheological parameters after 7 days at different tempering temperature
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