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A Study of Relations Between the Heat Stability and
Meltibility of Margarine and its

Composition and Structure

Xu Shiying Liang Mei

Abstract, The fat composition characteristics of rﬁargarine(melting point,
iodipe value, transacid content and composition of fatty acids)are measured
in this paper, The melting curves of fats are measured by Differencial
Scanning Calorimeter (DSC), The results show that DSC curves can explain
meltibility, heat stability and rheological properties of margarine, The
melting properties of fats can be modified by changing their co'mposition
and structure, thus the DSC curves can be used .to control the quality in
margarine production, _ .
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