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The process of interesterification is extensively used by the food industry to create hard fats with desirable functional characteristics for use in spreads and bakery products without the use of trans fatty acids and with a lower saturated fatty acid content than traditional hard fats. Random and directed, chemical or enzymatic interesterification rearranges fatty acids within the TAG species, thereby changing their TAG structure (sn- positional composition) and their melting properties. Randomly interesterified (IE) fat blends rich in palmitic acid (used in the European market) and stearic acid (used in the North American market) are most commonly used by food manufacturers, and current intakes are estimated to be 2-10% daily energy intake. However, despite their widespread use in foods, there has been little published research on the health effects of the most commonly consumed palmitic and stearic acid-rich IE fat blends. 
Previous work showed that interesterification of palm oil/olein reduced postprandial lipaemia (an independent risk factor for CVD) but did not appear to exert chronic effects on blood lipids or insulin sensitivity. The postprandial and chronic effects of IE stearic acid rich fats on CVD risk markers remains unclear. However, many of the palmitic and stearic acid-rich IE fats previously studied have little commercial or health relevance, as they are rarely used by the food industry due to lack of suitable functionality. In a recent pilot study, using commercially relevant blends of palm-based IE fats (palm kernel and palm stearin; 80:20), we observed a significantly higher postprandial lipaemia following the IE blend versus the non-IE blend, in contrast to previous research using IE fats with little commercial relevance. Our body of research utilising IE fats to investigate how the positional composition of TAG (differences in the type of fatty acids located in the sn-1 and sn-3 versus the sn-2 position) affects fat digestion and metabolic fate, suggests that the proportion of solid fat content at 37 ºC is the main determinant of the postprandial response following interesterification, rather than the proportion of saturated fatty acids in the sn-2 position. 
Due to the widespread use of IE fats in foods, further research and knowledge transfer between the fats/ oil industry and nutrition researchers is required to study the health effects of commercially relevant palmitic and stearic acid rich IE fats.

