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Soybean-based zero trans-fats have been widely used in the production of fat products, as an alternative to hydrogenated fat. Crystallization is the most important physical problem encountered in the industrial use of fats and oils. Recent studies show the use of emulsifiers as modifiers of fat-crystallization and texture behavior. In this context, the objective of the present study was to analyze the action of industrial sorbitan monostearate (from different suppliers) as potential modifiers of crystallization of the unsaturated triacylglycerols and to evaluate their effects on the physical properties of soybean-based interesterified fat (SIF/zero trans fat). The zero trans fat was obtained via chemical interesterification of a blend of soybean oil (70 g/100 g) and fully hydrogenated soybean oil (30 g/100 g). The samples were classified into SIF without the addition of sorbitan monostearate (SMS/control), SIF with added 0.5% SMS C, 0.5% SMS D, and 0.5% SMS E. All samples were evaluated based on the following parameters: solid fat content, crystallization isotherm and consistency. The results showed that the addition of sorbitan monostearate influenced the fat crystallization mechanism and texture behavior. In addition, the parameters showed results of different intensities upon utilization of the same emulsifier from different suppliers. The SMS E fat showed a very high consistency at 10°C and contributed to solid fat content adequacy, enhancing the consistency of the fat. As for compatibility, SMS E showed more compatible with the soybean-based interesterified fat. This was confirmed by the change in linearity of the curves at 15 e 25°C. The difference in intensities of the analyzed parameters may be related to the deviation in sorbitan ester composition, which may be a result of differences in the chain lengths of esterified fatty acids, and the relative amount of sorbitan monoesters, diesters, and triesters, in the sorbitan molecule.


