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Preparation of tiger nut oil based low saturated margarine and
its application in breads

DONG Shuaihao, ZHOU Yanxia, SUN Shangde
( College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450001, China)

Abstract ; In order to fully utilize tiger nut oil and improve the nutritional quality of margarine, margarine
was prepared from tiger nut oil and palm stearin, and its physicochemical properties were compared with
five commercial margarines, and it was applied to bread making. The results showed that the melting
point of homemade margarine (33. 51°C) was within the melting point range of five commercial
margarines(32.33 —45.43°C) and met the requirements of LS/T 3217 — 1987. Homemade margarine
had good ductility, resistance to oil seepage, and good oral thawing properties, while it had a low
saturated fatty acid content(<40% ), atherogenicity index (0.56) and thrombogenicity index (1.15).
Compared with commercial margarine, homemade margarine had more B’ crystals, as well as better
thermal properties. Breads with the addition of homemade margarine had lower baking loss as well as
larger specific volume and better sensory scores. In conclusion, homemade margarine has good
development potential and is expected to replace commercial margarine in baking fields such as breads,
cookies and desserts.
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