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Effect of L —ascorbyl palmitate on the crystallization behavior of coconut oil

MENG Xiaoyu, LIU Chunhuan, CAO Chen, ZHENG Zhaojun, LIU Yuanfa

(State Key Laboratory of Food Science and Technology, School of Food Science and

Technology, Jiangnan University, Wuxi 214122, Jiangsu, China)
Abstract : Coconut oil was used as a model, and the effect of L —ascorbyl( L — AP) on the crystallization
behavior of coconut oil was studied by crystallization kinetics equation, X — ray diffraction (XRD),
thermodynamic analysis and polarized light microscopy (PLM). The results showed that L — AP increased
the crystallization rate of coconut oil and changed the mechanism of nucleation and growth. Moreover,
L - AP induced the crystallization as a "seed effect" and promoted the crystallization process of coconut
oil. No significant changes were found in the crystal packing mode and crystal form with the addition of
L — AP. However, L — AP increased the thickness of the crystal nanosheets. Furthermore, coconut oil
presented more ordered the crystal structure as the increase of the dosage of L — AP.
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