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Abstract

This study aimed to evaluate the physicochemical composition, the lipid profile, and the technological and nutritional impact
of Brazilian margarines. Thirteen margarine samples were characterized for fatty acid composition, technological properties,
and thermal stability. The margarines presented total fat from 20 to 82% and low trans fatty acids (TFA) levels, except for
two samples (5-7% of elaidic acid), allowing labels to declare “zero trans-fat”, according to the current Brazilian legislation
(Resolution 54 of November 12, 2012). All margarines had similar fatty acids composition, with predominance of linoleic (23-
46%), oleic (20-46%) and palmitic acids (7-14%), probably from soy and palm-based fats. The saturated fat content ranged
from 23 to 31%. All lipid phases had a similar fat solid profile, with a melting point between 22 and 28 °C. The margarines
with higher lipid content and saturated fatty acids (SFA) showed greater hardness and lower spreadability, and the presence of
TFA provided greater plasticity. Changes in the lipid profile of this product are still necessary, as there is a global transition
scenario aimed at healthy aspects with the elimination of TFA and reduction of SFA intake to reduce deaths from coronary

heart disease.
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