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Typical Fatty Acid Distribution
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Palm Shortening

All-purpose Shortening
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Q)oling Rate 5°C/min

PeakX =35.27°C
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Method: Samples were prepared in crimped aluminum pans and heated from 20°C — 90°C at
5°C/min. They were then held isothermally at 90°C for 10 min. before being cooled to 10°C
at 5°C/min.

457 1: DSC response curves for the crystallization exotherm
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Method: AOCS Cd 16B-93

457 2: Solid Fat Content Curves
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Method: All tests were run using concentric cylinders and DIN rotor. Samples were heated to 70°C and held
isothermally for 3 min. to reach equilibrium. Samples were then cooled from 70°C — 25°C at 15°C/min
applying a shear rate of 400 1/s. Samples were then held isothermally at 25°C while applying a small
strain to observe structure development.

457 3: Structure Development
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