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Effect of Interesterification for Increasing Creaming Power in Lard

Hye-Kyoung Lim and Myoung-Ae Kim

Department of Food and Nutrition, Dongduck Women's Universily

Abstract

This study was performed in order to clarify whether the creaming power of lard could be improved
by random interesterification. The physicochemical properties, solid fat content, consistency, and crea-
ming power of fat, and sensory evaluation on cream were investigated. The temperature of SFC 5~30
showed the wider range from 10T to 33C in random interesterified lard than that from 16C to
30C in lard. The consistency of random interesterified lard was gradually decreased as temperature
was increased, and was about 2000g per cm? at low temperature level below 10T . The sensory evalua-
tion at maximum over run indicated that texture, polish and solubility of the cream made with random
interesterified lard was slightly lower than that with lard, but random interesterified lard greatly
improved the viscosity and firmness of cream. As the result of this study, the creaming power of
lard was increased by random interesterification. Especially, the random interesterified lard could
be considered as the better fat materials used in winter cream.
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Table 1. Physicochemical property of several fats

ACld Peroxnde Iodme Meltmgpomt(( )

Fat value L
(KOng/g) (meg/kg) (g/lOOg) SPT‘Z‘ RI—’I‘”
Lard 0.03 44 58.7 26.7 3’} z
RI-Lard" 0.04 0.7 60.0 29.8 311
Shortening  0.06 0.7 62.2 293 371
Margarine 024 15 68.1 350 337

Butter 112 0 344 23.1 324 7

"Random interesterified lard
“Slipping point
"Open tubed melting point
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Fig. 1. Cooling curve of lard and interesterified lard

Fat Fatty acid
al

6:0 80 10:0 12:0 14:0 16:0 16:1 17:0 171 18:0 18:1 18:2 18:3 20:0 20:1

- L7C j—

Lard 04 04 2.7 24 0.1 24.3 19 04 0.3 119 431 94 02 02 07
RI-Lard" 0.4 04 2.7 25 01 243 20 0.4 0.3 119 432 93 02 02 07
Shortening 0.2 0.1 12 20 02 259 1.1 0.5 0.2 98 409 140 11 04 04
Margarine 0.1 0.1 0.8 31 01 269 24 0.2 0.1 83 335 126 0.1 1.3 23
Butter 1.1 28 35 11.1 1.0 299 1.5 0.6 02 124 261 30 02 02 02
YRandom interesterified lard
Table 3. Triaclyglycerol composition of several fats
. Carbon number
at

28 30 32 34 36 38 40 42 44 46 48 50 52 54 56 58 60 62
Lard 09 13 21 15 07 05 05 08 29 141 521 221 02
RI-Lard" 1121 59 61 09 15 27 48 82 147 288 202 25
Shortening 04 07 13 11 03 02 02 10 51 197 36.1 337
Margarine 04 06 17 15 04 03 06 16 48 183 312 255 63 38 21 09
Butter 07 12 25 57 107 131 107 70 62 67 82 108 106 58

URandom interesterified lard
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Fig. 2. Change on solid fat content of several fats at
temperature level
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Fig. 3. Change on consistency of several fats at diffe-
rent temperature
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Fig. 4. Change on over run in several fats at different
time
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Table 4. Sensory evaluation on several characteristics
for cream made with fats

Character- Shorten-  Marga-

o Lard Ri-LardV . . Butter
1stics ng rine

Texture 450" 3. OOb 4.00°¢ 2.00¢ 3.14°
Polish 4.75° 3.13° 2.88" 1.50¢ 3.14°

Viscosity 1.57¢ 2.50b 2.500 4.25* 4.00°
Firmness  1.38¢ 2.63¢ 357 488  3.50°
Solubility 3.83* 2.88° 2.88° 214> 413

YRandom interesterified lard
YSame letters within same row represent non-significant
different at 5% level.
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