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New in 2008!New in 2008!

NonNon--dairy Fat source selectiondairy Fat source selection

 Crystal structure of the fat Crystal structure of the fat –– discrete discrete 
plateletsplatelets

 Crystallization rate Crystallization rate –– ageing timeageing time
 TemperatureTemperature--dependent melting profile dependent melting profile ––

SFC at freezer temperatureSFC at freezer temperature
 Content of high melting glycerides Content of high melting glycerides –– waxy waxy 

mouthfeelmouthfeel
 Flavour and purityFlavour and purity –– critical!critical!
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