6 sl Do gad 3 152 05 bg yino il

*vu}.:\f;ndui

s5S  p e DS dnfe oo Sl ae (IS gl uled G

oS>

.

s S e a5 4536 (e ol 55l T S i g plant] Sl gt 2305 05k e 2l Sld A5 slads
g 35 gl s S Oogllan slas B (3l ol 0o 51l syl (55 (Sl sk slomal 5 omlin Sl sl 51 izn I

o (oo S s JU) Sle e psle S35 4 Sl elad W8 gladly 53 s ol 4 ok A () Al e 536 30 ST

el g 3,00 5l LS Sl 455 8 4 Al ok S 5 3, GS 4 8 Sedel |l (5l byt By s il

3 S Dol e 035 3 gy b5k 038 ke (5 68 027 215 55 () 0 o e Sl s o8 e 5L
Q);rﬁ}aﬁw@s 3'4?%6&@;}%}»1;});.19}}#\;”@w‘wbﬂ@”i‘&dﬁf\}h};ﬁ&f
..}J\}T&:ﬁ»d.)4{75)‘)&6@\;@&»;“%&#ﬂé‘h;u\d_o‘ﬁ‘;4L18-220CL§LA.>JJOT‘}).L!‘JJ;

g el (Slady S (5 503k o 0T 5130 35 el
e Kipd e pskte ke JKl 4 (Dol e 4
sl P58 ms ol ST e sk Jlas!
il TS i b US54 ST a Lk s
RYCHININCH . BRI PP (P I

1. Hardening

2. Solidifying

3. Tub Margarine

4. Tempering = Conditioning

5. Surface Scraper Heat Exchanger (SSHE)
6. Overnight

7. Resting

8. Hexagonal

9. Orthorhombic

10. Triclinic
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5. Table Margarine
6. Votator = Perfector = Kombinator
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1. Sandiness

2. Solid Fat Content

3. Polymorphism

4. Working = Kneading
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1. Glyceryl Mono Stearate
2. Hot plate

3. Vigorous Agitator

4. Germinator

5. Icecrusher
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1. Texture

2. Cond stancy

3. Spreadability

4. Flavour

5. Multiple Comparison
6. Scoring
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JFST Vol. 5, No. 4, Winter 2008 ABSTRACT

Effect of Tempering on Mar garine Specification

Torkashvand, Y.
M. Sc. Food Technology, Member of Scientific Board of Animal Science Research Ingtitute

Dairy plants be able to produce tub margarine without using special machinery of emulsion
solidifying. For formation of desired texture and stable tri-glycerides crystals, Solidifying time to

optimum temperature of soya hydrogenated oil crystalization must bef80 Sec. Margarine
production by this method needs a continuouse ice cream maker. Fast Solidifying leads to
manufacture of a surface scraper heat exchanger (SSHE) that is suitable for hardening of ice cream
blend, solidify of margarine emulsion and many of other food emulsions and blends. In Also,
desired butter texture may be obtained by emulsion tempering (that solidified in 3-4 minutes) at
18-22°C in Overnight resting.

K ey wor ds: Polymorphism,Tub and Stick margarine, Texture, Spreadability, conditoning,
Tempering

" Corresponding E-mail address, y_torkashvand @ asri.ir
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