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INTRODUCTION 
Through derived fat products we understand the fats that have different 

composition and structure than their original ones. The largest part of the 
derived fat products can be conditioned through nutritive elements 
incorporation, colorants, antioxidants, preservatives. Fat derived products are 
industrially obtained from eatable fats and oils through hydrogenation, 
interesterification, fragmentation and reformulation. Examples of important 
food products included in this category are: cow milk butter, cocoa butter, 
oleine, stearine, oleostearine cooking oil, shortenings and the margarine. The 
first author H. Mege Mauries has described the margarine in 1869, in a patent 
made for the realization of a tartinable fat starting from the calf fat. The 
product was destined to replace the cow milk butter who was expensive and in 
limited quantities. The name “margarine” was proposed on the presumption 
that in the calf fat a certain margarinic acid predominates. Eventual this 
supposition was not confirmed, but the name remained in use until today 
where the margarine is a typical emulsion of “water in oil” (W/O), which 
reaches its stability through the incorporation of emulsifiants (especially 
monoglicerides), in its composition with viscosity and uniformity dependent of 
its crystallization system. Many physical and mechanical properties of the 
margarines, (like plasticity, viscosity, texture, colour, taste, aroma, liquefying 
time) are similar to the butter made from cow-milk (who it has to replace). The 
compositional base of the margarines consist either in a single type of 
hydrogenated oil (especially the soy bean oil, named single-feed stock) or in 
many types of fluid and solid fats (multi-feed stock). Solid and liquid fats are 
combined with each other so it can give the margarine the following qualities 
about consistency at +4°C similar to the butter’s; a pleasant taste and aroma 
and the presence of the nutritive and specific antioxidative factors (vitamins 
A,D,E, carrotenoids, antioxidants); a characteristic microcrystalline structure to 
give it’s plasticity and to stop it from forming rigid mass in fast freezing 
conditions and obtaining of a dense microcrystalline network which fixes in 
space the fluid components that enlarges the contact area W/O stabilized with 
emulsifiants in conservation. This compositional assembly offers the margarine 
the quality of plastic fat with 80% fat substance and liquid phase that includes 
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the fermented milk with the specific leaven, sugars, emulsifiants. The fat phase 
includes a mixture of liquid and solid fats well homogenized at a temperature 
higher with 4°C than the melting point. In the mixture are introduced 
monoglicerines, biglicerines, lecitine, carrotenoid colorants, vitamins; in the fat 
mass the fat crystals are distributed in 3D which the β′from the transformation 
β - β is unwanted because the β caused a sandy texture with weak plasticity. 
The most important operation in the margarine technology is the 
emulsification of the 2 phases into colloidal structure at 37°C. The physical-
chemical of margarine during storage 395 mass, through moderation at 17–
19°C, a micro-crystalline mass is formed, that gives all the plastic qualities 
when mechanical tensions are applied to the termo-physical and the also the 
chemical of his micro-crystalline structure. 


