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Due to the well know adverse effect of trans fatty acids (TFA) on human health, efforts have been made to replace partially hydrogenated oils by other fat sources with lower TFA content. In this study the physicochemical properties of fully hydrogenated rice bran oil (FH-RBO) were studied, focused on the evaluation of the functionality of this fat as component for shortenings and margarines. FH-RBO was produced by hydrogenation of refined RBO at 105ºC under 2.0 bar of hydrogen during 120 min, using 0.4% PtO2 as catalyst. 
According to GC analysis, the original RBO contained 18.2 % of palmitic acid (C16:0) and the rest of the major fatty acids have 18C chain length: C18:0 (1.8 %), C18:1 (41.3 %) and C18:2 (33.4 %). Analysis by PPL hydrolysis showed that 95 % of C16:0 is located at the sn-1,3 positions of glycerol molecule. Additionally, according to TAG composition from HPLC/ELSD analysis, palmitic acid is distributed between two groups of TAG: C50 and C52, which represent 7.0 and 46.1 % of total TAG, respectively. Thus, considering both TAG composition and fatty acid regiodistribution of RBO, most of the C52 TAG fraction in FH-RBO should be composed by PSS, which is a well known b´ promoter. This hypothesis was confirmed by the X-ray diffraction pattern of FH-RBO in the short spacing region, which showed solely two strong peaks at 3.8 and 4.2 Å, indicating a high tendency to crystallize in the b´ form. Additionally, the diffraction pattern in the long spacing region indicated that triglyceride molecules were packed in a double chain length mode (DCL).
Results demonstrated that the palmitic acid content of FH-RBO and its distribution pattern between TAG, confers this fat a high b´ tendency, which could be used for margarines and shortenings as a trans-free b´ promoter fat.

