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Substitution of Palm Oil Blend for Lard Used in Chinese Crisp Peach Cookie
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Abstract: The changes of sensory quality, acid value, peroxide value of crisp peach cookies made using palm oil blend or lard
were compared during storage at the same conditions, in order to judge the substitutability of palm oil for lard. It was shown that
crisp peach cookies made using palm oil blend exhibited not only the same good sensory quality as ones made using lard, but also

better oxidation stability than ones made using lard. This study suggests that palm oil-based shortening can provide a promising
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substitute for lard in crisp peach cookies.

Key words: palm oil; shortening; crisp peach cookie; lard; palm stearin; palm olein

S TS225.6

Pk IR 2 e 5] m Ak B e ) — Bh CATHORY < VIR . RE A
F B R AL G R &, LRl o RORL R T
20%~30%![, 7EHIVEBRBR I A% SEIC 7 b, g v PR G Bk
73T = S N 7 N 0 S 1S P S s P /N 9
B AT AR S A i e A R H 28 3 s, J i
JOEL ] P e S SR TR U B AR D A Gl o 17 O
A LA B ez, DR, AR R R IR IS A 1 KUk
R EANAS (1 [R5 B AR IR w140 I I FOBE 1 5 o, O
T T BE IR T (7 R (5 R A D RE, O RCh Bk IR R S 1)
B e,

R A AL B (R SR PR TP R R SR (M R )
W, fEE Mg AR A L TR DI . %
WEORE AR FE AR, H AT B B i 3 B ks A B AR A
W ORSERER AR I A R R R R A S . R IR A

WA 1391«
HgTiH -

2011-02-20

5K 2 2 AT M (PRl BT 131(2010-4071)
Ve &

SCHRFR RS B

WS 1002-6630(2011)20-0323-04

KA B MITZ)5, 2B B
HHIEZSS O 17 N AN RGN B 1 (L S
PR PREREI o REMRER R 72 B R T 2o [ AR,
RN 33~39°C. Kbt E L 7§12, AT LA B AN[H]
s BRI 2 PE . Jorb, R S ORISR 1
Bl 23 S0 H R BB, R T e AR P A
AR 27/ MR SR 3 R Bl

HI T AN R B o R B R e B, A T3 AR A A
7 FHY s PR i 22 11K AN (R s B i EAT SRS A T 4
WFFTRY, ST RCE AR R AT S il A 0 BEAL R S5O T
RRALEG s ST (R BT AR A i DA RCRUAI 0 s S5 DL
EAENEE RS R mER PR, RECESHT R AT LE
R S S (K A7 TR O, S B TR ) e
FEL TR P A6 25102 o R ok P I R R It 2 I

WIS BHE T RITH (2010WK2004; 2010CK3024); Ik 4 3F A A i 52 25 100 H (PORTSIM 012/2009);

RINE(1965—), B, #F, WL, WP Ty M T, E-mail: wusuxi@126.com



324 2011, Vol. 32, No. 20 =1

il =

XEARWH]

R il = LR S B AN R IR T TR« 2 AN VLRI IR s 1 N
YRR, JF &S0 ba. di7EE A MYtz e,
A T b A AR I I R 1) e A DL A
JERE (I D 2. DAL, ) P A2 ol 2 A i A= Bk
TR, IO AT 2 v A IR T i B e e M SRR E P,
A BEAR 2R 77 AR

1 MeEFE

11 MRS

W T R R - b I A RRE R ek A o 1 R
s e BEORS IR il 1A T A S =

PR SR R RS AR I (RPO) v KA
(PO). Fsh i G (PS) 42 HE AL Ak L J7 WSVRI G o ol i/ T 204
7 SE G = 0
12 a5 %%

SFC-900 Rzt dLoRAY S [E AN A ] s THX-
05 MU i KGR IR 4 TUREAEE) s A&
MR ERIR I B4 (77 & 20kg/h)  HI A Onlatok 2% ;
B20-F JifefiFedl )N BEHE ) SEM-3Y i@
LLANRLIES BRI NN R A A
13 ik
131 PRI R i

1311 Bl ) 5 Al

FEMICTR:  H 8 B P RORE AR LAAN [ L 451 Vi 5 2 1l
M AR : BRI E(PS)20% ~40% . i
M (PO)80% ~60% Fl 731 715 5 H g 0.3% (¥4 0 it /3
o, FE)ZPACE T W e S RE . 2 (GB/
T 12766 —2008 sh#ihlig: M AipgNED) 4T: Wb
Msg: %M (GBT 5532 — 2008 ZhkaMifig: ML
WD) A7 FAERN & E(SFC)IE . %I (AOCS
Official Method Cd 16b-93(Revised 1999)Solid Fat Content
(SFC) by Low-Resolution Nuclear Magnetic Resonance —
The Direct Method) 47

1312  EERHEETS
Serb Ak 4 EURNM IE AN FLAL TR, AR5 T AR U Bic )
WRE, TR A L R R .

MkE—~ 65°C FHb— 5°C A HtH: & By eIk (A2
A 20~25°C)— #4 2~3min — HI(25~28C) Nk
1~2d — FlE R — %1
132  BkERBMET S

1321  BkBREIFERS

[f¥) 5009, Rk 2509, AN 2009, #%%E 509,
Tk 1g, /NIR4T 5y, BRERE%E 29, /K 259, WK} 509.
1322  TERFESHAEZE

RN N 7 BN NI X I 7 & S s e N AR
Wy B FCABTRE — BT — 7098 — B A — R — R R i —
HEpE — VK —

1) ORI FUAL B . KRR @3kt 100 HIf; H
0 R R WEHLET B ky , i 100 H Fi o

2) AT LRI - K R BON T SRR, SE LA
TEHEAT 3~5min. Rl AEITE, SOH EE ST 3~
s5min, HFT AR R 2~3 fHEITT .

) MARHEAT . IIAKERY . Wik, 4kELHE4T 2min,
B A BRI B R D BOKE R
AT BRIR A, ARLEBEE Imin, fEHHES.

A) IR FEAT - FETHRDY 3t U0 45 0 N A
WS, R T IR A RE R ARk
IR A, N AR B R385 S AL 2 R AT

5) 74 KB L 6 T A1 5098 Rl 28 50 KN /N T A
R, BAEZ 409 .

6) E Ak N o U IR A R A T 0 B A [ TR
W, NG AL, R R BN OK L,

7) R BRI R NIRRT ] 4R R — AL,
il 2R3, FRERSER TS PR — IR, BT NP

8)HEHE . 5 il B B K 160°C . ik 180°C,
P 18min, A PFER R TE 2 RN — 1) AR
g, MPEREWOAN, Pallir. A,
133 BRBROYIERE SOTVET

AR MR BF. Ak, 42, 0E5 A
TS BRI 7 it () 6 CREAT VPR o B B i Tk AL
10 N BRBRIG ST AT I VPAN . 4740 W42 100 43,
AP L0 N ACFE, BARVE bR e WL 1.

®1 BERMIRE

Table 1 Sensory evaluation standard for crisp peach cookie
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Table 2 Formulation, melting point and iodine values of
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Table 3 Formulation, melting point and iodine value of
three lard blends
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Table 4 Sensory evaluation results of crisp peach cookies made using lard or palm oil blend
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Fig.4 Cross-sectional surfaces of crisp peach cookies made using lard
or palm oil blend
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Fig.5 Changes of acid value of crisp peach cookies made using lard or
palm oil blend during storage
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Fig.6 Change of peroxide value of crisp peach cookies made using lard
or palm oil blend during storage
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