2022 4 45 47 4 45 2 W

hoOE W g

51

s i A AN 2R R i X 7 T R B TR AT i
BEHERITANERILE

¥R, X KRIR,FRB B, X Uk
(THXF BERFR,ILHK 4 214122)

FEE B o) ot e B R RIS 55 e B 3 b BRI OAT b P B & B, 9T AR BRI R T R A AR
Y LERAT A0 £ 5. BRE ERIME R 5% T, PR F I B AKIR ARG REB AT A,
N i LA F 3R 6 AASE M e R UL, B R REE N B B F e ik R w Bk A F Rk —
IER B ARG 27 5 R R R LA Ko MR G b, OB e B R RS B
R 2 IR R AT IR 6 dh AR TS 2 5 D kA s 5 AL BT AL T B R R ) AR T R B A o 6 ST AR P R
AR X R, MBS B A ANL A, BARMAAL HE LR GFRLE &
TR, AR g s T & BRI

KEEIR B A KREE ;) A BRI 4 5 R & MO &

B 43S TS225. 1;TQ645. 1 MERFRIRAD ; A MEHHS 1003 —7969(2022)02 —0051 =07

Comparison of candelilla wax and Japan lacquer wax on crystalline
behavior of high - oleic sunflower seed oil oleogels

SHI Yifei, LIU Chunhuan, ZHENG Zhaojun, LIU Yuanfa

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, Jiangsu, China)
Abstract : Candelilla wax( CLW) and Japan lacquer wax (RLW ) were added into high — oleic sunflower
seed oil to prepare oleogels, and the difference in crystalline behavior during the formation of oleogels was
analyzed. The results showed that both the waxes exhibited stable oleogels with low frequency dependence
at the dosage of 5% . Candelilla wax had stronger thermal stability and apparent viscosity, while Japan
lacquer wax had higher thixotropic recovery. Thermal properties further comfirmed that the difference of
oleogels capacity was related to the composition of waxes. At the microscopic level, candelilla wax
oleogels and Japan lacquer wax oleogels presented cluster and needle — like crystal morphologies,
respectively. The crystal polymorph of candelilla wax was B’, while the crystal arrangement of Japan
lacquer wax changed in the process of forming oleogel, and its crystal polymorph turned from 8’ to B.
Japan lacquer wax had special crystalline properties different from other high — melting point waxes, and
had potential application value in the development of plastic fat replacement.
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