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	 The use of fats and oils in foods often requires that product has consistency and adequate structure to its use. This study aimed to evaluate the synergistic effect of structuring agents: fully hydrogenated palm oil (FHPO) and monoacylglycerol 90 (MAG) in palm oil (PO) and cocoa butter (CB). The study evaluated four lipid blends: PO and FHPO in the proportion of 70:30; PO, FHPO and MAG in the proportion of 70: 25: 5; FHPO and CB in the proportion 70:30, and CB, MAG and FHPO in the proportion 70: 25: 5. CB, PO, FHPO and MAG samples were analyzed by fatty acids composition in order to verify the identity of the samples. The CB, PO and the blends were evaluated in relation to solid fat content (SFC) by nuclear magnetic resonance (NMR), consistency by TA-XT2 texture analyzer, polarized light microscopy by Olympus BX53 microscope, melting and crystallization behavior by differential scanning calorimetry (DSC), melting point, isothermal crystallization at 17.5 ° C by NMR in CB and PO, and isothermal crystallization at 35 °C in blends. PO, CB, FHPO and MAG samples showed fatty acid composition according to the literature and source. The use of FHPO caused an increase in SFC and crystallization was anticipated in the CB and PO samples, although, the use of FHPO and MAG has not changed these parameters. Therefore, the presence of MAG improved the structuring effect in CB blends and PO blends, increasing the consistency of the samples after 24 hours at 35 ° C, and it was demonstrated the formation of a more homogeneous crystalline arrangement. It was not viewed changes in the structuring effect in usual thermal analysis, solid profile and isothermal crystallization, but the consistency and microscopy showed the synergistic effect of the FHPO and MAG, which provides greater consistency samples.


