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Determination and Analysis of Lard Interesterification Material

Zhang Qian—yi, Xie Ming—yu, Qiu Wen—jie, Jiang Hai—aqing
(Yueyang Luliang New Century Oils&Grains Co., Ltd, Human Yueyang 414002, China)

Abstract: In the experiment, chemical randomized interesterification of lard had been discussed. The solid fat

index and DSC cueves of lard before and after chemical interesterification were determined and the resuits showed

interesterification reaction occurred and the plastic of lard were inproved.
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