
e complex chemical composition and the wide melting range of AMF leads to a continuous evolution in terms of crystallization 
and polymorphic behaviour in both states: bulk and emulsion. On the other hand in the case of the  lauric  fat,  only  evolutions of 
polymorphic forms are observed during isothermal crystallization.e metastable polymorphic α form  will e volve  into the more 
stable β’form, the latter increasing  gradually  in the  detriment  of  the  previous one. Both  polymorphic  form  (α + β’)  are  being 
observed until the end of crystallization, with traces of β forms in the case of AMF. . e  action  of  mechanical  forces  during the 
wwhipping process does not seems to affect the thermal or the polymorphic  behaviour of  the  investigated  fats.Due to the fact that 
no obvious differences were observed between the three states of fat (bulk, emulsion and  whipped) it  can  be  concluded  that  the 
fat undergoes the same crystallization mechanism in all states for the implied conditions.C

O
N
C
LU
SI
O
N
S

Benelux Lipid Network Event, “e Image and Functionality of the Lipid Supply Chain” 27 August 2015, Ghent, Belgium

ermal and structural behavior of a vegetal and an animal fat
   in three different states: bulk, oil-in-water emulsion and whipped cream
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