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Hardfats are mixtures of high melting point triacylglycerols, obtained by total catalytic hydrogenation of oils and fats. These components can influence the lipid crystallization, modifying the physical properties of lipid systems. On the other hand, these ingredients represent an alternative to increase the application of oils for fat based products, which requires solid, semisolid and plastic characteristics, with low saturated fat content. The aim of this work was evaluated the effect in microstructure and consistency of blends with palm oil (PO) and canola oil (CO), by adding hardfat of soybean oil (HF) as a modifier in the crystallization process. Binary controls blends were prepared at following concentration: 100:0, 80:20, 60:40, 40:60, 20:80, and 0:100, of PO and CO, respectively. The controls blends were reproduced with 5% of HF. Controls blends with high amounts of CO (20:80 and 0:100) did not presented crystal formation and consistency. However, the samples with HF showed some changes in the crystal morphology but did not give any consistency. The blends with lower amounts of CO (100:0, 80:20, 60:40 and 40:60) naturally showed a crystal morphology and consistency, which is a consequence of the PO in the blends. The addition of HF on these blends result in modification on crystal morphology and consistency. These because the HF favored the nucleation stage and changed the fat crystal network, developing a high density and homogeneous fat network.  The different crystal network consequently increased the consistency of the blends with HF addition, which make the sample 60:40 with HF applicable to margarine as sample 80:20, but with a reduction on saturated fat about 10%. The use of HF as a modifier in the crystallization process of lipids produce an dramatic changes on microstructure, and increase the plasticity of fats, allowing the development of a low saturated fat-based.
 
 




