FHERRE 285 2020 F £2 5 EERE

“RHEREmmRREASREER BATEXEZZ

DOI: 10.16210/j.cnki.1007-7561.2020.02.002

2!, &2 kL ok &', X4, &2 o2

(1. HEIKRF RaMAFEIRLFR, TEAARATHWEERIE " S2s T LTHhE,
AW EEMEGQRMIKGHRIAZATT S, T A7 M 510640;
2. AEWIFR WFIREREHERFR, A AE 523808)

W OE. xRS 5 Abh BB AR £ 0940 A RS R TALBATIR R, H R A BAR BRI A
Hho op g R L 4 BRG], B AR A B A F) 20%A LB, H Ak £ 49 B 4k A8 B 48 ( Solid Fat Content,
SFC) BALM B ARIKIS 6 Tt SFC W &XAFA4E, EA AAERIRIE kb, £RE ST 333 °CH,

Mk GAFAEE S 2 A Berb ] (1:9. 2:8.3:7.4:6) FIRAMA; AEfbd s ks 37
VA EBY, SBAR B R IRABAS TR AR 00 AR B IRAETE ), R EART 30 °CHY, AZARARAE A H Feik
AAABORY AR ALEY, RAESHAERER YT EFRBINTE, EETIKRN A EERIE I,

AR R OB, A RARER T ek b A 2. 245 R AATARAL G BAZ Bk B BeAR R R
R o a4 5 ) 3w A e

KRR AFARRRAG; AZbkib; RIRAE; RRJE; AEMRA;, pRA

hESES: TS222 XEAFRIREE: A XE4HS: 1007-7561(2020)02-0007-07

W £& H AR B i8] 2020-03-03 16:45:10

W 4% tH B #tb3k . http://kns.cnki.net/kems/detail/11.3863.T7S.20200303.1518.001.html

N

Application of blends of walnut oil and palm stearin in soft spread base oil
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Abstract: To study the application of palm stearin and walnut oil blends in the base oil of soft spreads, the
compatibility and crystalline properties of blends were determined. The results show that the SFC curves of
blends changed in accordance with the characteristics of best SFC curve of soft spread when the content of
walnut oil reached 20%, indicating the blends are suitable for soft spread base oil. At different temperatures,
there were different compatibility between walnut oil and palm stearin. And the compatibility gradually

became better with the increase of temperature. When the temperature was higher than 33.3 °C, walnut oil
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and palm stearin can be completely compatible at all ratios. The yield value of palm stearin was much higher

than the optimal yield value of soft spread, which means poor spread ability. The yield value of blends

deceased upon addition of walnut oil. When the content of walnut oil was higher than 30%, the yield values

of blends were in the range of soft spreads. Rheological temperature scanning results show that a strong

crystal network existed in PST and the blends when the processing temperature was lower than 30 °C, and

can maintain a stable form during transportation and storage; it can also quickly melt near body temperature

to give a similar taste to soft spread. The crystals in the blends are mainly £’ form. The results laid the

foundation for the application of blends of palm stearin and walnut oil in soft spread.
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