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Although the blending of solid fully hydrogenated oils with liquid oils can be a useful method for designing cero-trans fats with a convenient fatty acid composition for the formulation of different types of shortenings or margarines, it is well known that such blends could present some drawbacks due to the poor compatibility between both components. 
In this work, fully hydrogenated rice bran oil (FHRBO) was blended at different rations with rice bran oil (RBO) and melting thermograms (by DSC), crystal morphology (by PLM) and polymorphism (by XRD) of blends were determined. Furthermore, the modification of such properties after the enzymatic interesterification of those blends was determined.
While XRD patterns of blends showed peaks corresponding to both β and β' polymorphs, products showed only peaks corresponding to the β' form. Additionally, PLM analysis showed highly compact needle-shaped crystals forming “sea urchin” like structures, products showed regular spherulites containing tiny needles, less compacted and with larger empty space. 
Iso-solid diagrams of blends derived from thermal analysis data showed a clear non- ideal situation concerning the variation of melting point with composition, proving the non-compatibility of one fat among the other. Diagrams confirmed that a very small amount of RBO can be integrated in a crystal lattice dominated by TAG from FHRBO. Conversely, iso-solid diagrams of products showed a “pseudo-ideal” behavior, demonstrating that the homogenization of TAG composition due to the enzymatic process drastically improved their compatibility. 
Results showed that the enhanced compatibility is the results of at least three confluent factors resulted from the interesterification process: an increased TAG intersolubility, a modified crystal microstructure and a different polymorphic tendency.

