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Due to the polymorphic nature of the cocoa butter, the chocolate must be pre-crystallized or tempered before molding step. The tempering is a process of controlled crystallization, which induces the formation of stable crystals of beta type (), in cocoa butter, the most important ingredient of chocolate. A new technique for pre-crystallization, known as seeding, has been studied for a replacement or optimization of tempering process. Fully hydrogenated vegetable oils (hardfats) have been used as a low cost option and high potential for the seeding process . In this work was studied the technique of spray-freezing to obtain solid lipid microparticles (SLM) of hardfats of soybean, cottonseed, palm and crambe oils. The hardfats were characterized according to average melting point (AMP), triacylglycerol composition (TAG) and polymorphic habit (PH). Were produced SLM using spray cooling laboratory, varying the hardfats temperature (70 to 100°C), the SLM solidification temperature (-5°C to 40°C), the atomizer diameter  (0.1 to 3 mm) and air pressure (0.5 to 2.0 kgf/cm2). The SLM produced were evaluated for particle size distribution, morphology, and PH. AMP and majority triacylglycerols of hardfats of soybean, cottonseed, palm and crambe oils were, respectively, 69.5ºC (SSS,PSS), 63.2ºC (PSS, SSS, PPS), 60.4ºC (PPS, PSS e SSS) e 73.8ºC (SBeBe, BeBeBe, SSBe). The analysis of the morphology and particle size distribution showed that all LM had rounded shapes with a mean size from 93.8 to 145.1 μm (soybeans), 154.1 to 201.8 μm (cotton), 196.4 to 335.7μm (palm) and 66 to 151μm (crambe). It was verified that the process of micronization changed hardfats HP of ´ (cotton, palm) to  and  (soybean and crambe) to . These results indicate that the spray-freezing technique can be applied to obtain LM from the hardfats evaluated. However, additional studies about the polymorphic transition events are necessary for the direct application of these LM as nucleating agents in the chocolate temper process.
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