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Margarine is made from vegetable
oils, so it contains unsaturated 'good’
fats. These types of fats help reduce
LDL, or ‘'bad,’ cholesterol when
substituted for saturated fat.

Butter, on the other hand, is made
from animal fat, so it contains more
saturated fat.

But not all margarines are created
equal some margarines contain trans fat.
In general, the more solid the margarine,
the more trans fat it contains.

Trans fat, like saturated fat,
increases blood cholesterol levels and
the risk of heart disease. In addition,
trans  fat  lowers  high-density
lipoprotein ~ (HDL), or  'good,
cholesterol levels. So skip the stick and
opt for soft or liquid margarine instead.

Butterine is US term of Margarine
Benders’  dictionary of nutrition and food technology.
2006,Woodhead Publishing Limited

LYY U8 (e dssie AT aada (o]
e,"al.;ﬂ\ 3l o) Margarine (k)
ol lolae Taas agie cuymld) aey
Ggg culall gad ge paliu A Llally aalbll
asntll (ma Axe Laliy 85 Aol g ) dsls
Gl (e culall e Al jibias (g Al
Dlary cculall an e %10 e S8 ddl)
Aoy ALl Ay b WS Al Gyl
Gsinny Olnaligl) Lagad 4l dilad) gl
—1.5 5 el %165 a2 %84-80 e ()l
dsa %0.75 5 oiign %ly sak =l %2.0
P liaalidy Llati
okl delia & dlaiaddl dlgall ey
oball ehg didally aigll Gea cwy paall Huads

leie Gl Loy Lgall dsby amandly (uadll 823

Gty 23l) a2dig 28 LS (gAY Guanlall elsily A3jlae dlad) ajlgeail da )y Sliey silly cibislall deliay (alsl)

10



P oalall dlazial) O gaall cliva
93ns culall an (e Aujall leeal¥) dajs @l Geaall jlas) duadng 1(Lleal) dayd) DLl daye ]
D% mg . Al o) ALE ) Adle g dayy e Aglall gl Jaatd Y o) Juaing 2 31
@iad ) el Aalag bl Al dapia ye (alaal o digls AlLu Cigs) alasinl quas IS
. Auto-oxidation (e gillly 3 uSgall padall Hsels e sl 4 %3-2 e a5 Y o C g5 e
Slasihlly g oaallS A5A1 yes 51 e Cliliaally Cilglly dupal) w3ls g agadall (e dalla (585 0 .2

s B leSi s Al FFA (e &4 00585 (g

Ly el AT Y s Al lae e 8sies daulie bayledd 05S5 o) L3

railatieg culall oA duls 8 daddiual) Clathuaal) (an
Aaadia pfpal) BT aall gial) 5S Cumag gaall @l ddle) Gyles : Clump
- b DLl 8 AL a5 Eusy caal) cilus mead gl )l ¢ Cluster
Aginageady lgiadly ) e IS LliaY) ce oaall Slus gead o) )l : Floccer
(% e cpall dn) Sl culall Jie gaall Gl e WS WY Culall 4 2adi : Plasma
Whey (il Jie (8l Glasus g JBI) Plasma LSl 40 aaig @ Serum
285 dlee (e gl cpall il culall (g) 285l sl sa: Skim milk

&Sl hall daylas bl caall (maasall 5dll culsll gag 0 Separated milk

R i Laialy a3l) delia G.é diaal) ¢ ghatl)
ale) b (culal gl il 8) slall 3 caal) Calaindd oS Ll Wypea Jawd 3 2l delia (ails
sty Wi s ol 530 ) B pua) ol (g - 0all Ty 3 e ele I3 o Syl ) U5
& Cwasll okl bl ag 808 deal Ll plasticity o) Ligyall sda (ly (Slindl) 4ndy) Ope plgd Al Gl 23
Al 13 Jlaa] (Sas sl 3 i (535 Liglll Wl e 53500 algal) I dslaal (55L0 a3) all delica
by cdaiiiall Lphall clajall e dala (Sl e 3l 5l il e 5yxll) Spreadability (oo Lo d8kal)
Salal 5) duleall o3 Jyn o 03l deliva 3 cansay a3 @lshailly clubal) Zudle 8 583 5ial
Ot A0S DA e clllg Loy deliall olly S lisCall o3 Alelae Zipphy 2l s o acias g

- Lylaml aby ) sagis AaDle jlgeail cilays gl Allg dulsas (sa0 5 Al Cagy) Bl (ajhy ligSall el
Al Clatie el Jlae b Aalts (culall cad) caall Jlesinl & il ciian 581 o) s
el 230 B gh 23Ih e L Baxe gloil gl WS (Low Fat Butter Spread) caws WS cpall Liaddie

-opall & (Interesterification Jiaall caall g3 a3ll) 5,81 i) o s L (mi (9 Imitation

11



High Melting Point Fat (HMPF)

Ascorbyl stearate (C,,H..,O,):
R

It is an ester formed from
ascorbic _acid and stearic
acid. In addition to its use as
a source of vitamin C, it is
used as an antioxidant food
additive in margarine (E
number E305). The USDA
limits its use to 0.02%
individually or in conjunction
with other antioxidants.
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Diacetyl (IUPAC systematic name:
butanedione or butane-2,3-dione) is
an organic compound with the
chemical formula (CH3CO),. It is a
yellow or green liquid with an

intensely buttery flavor. It is a vicinal
diketone (two C=0 groups, side-by-
side) with the molecular formula

C4HgO,. Diacetyl occurs naturally in
alcoholic beverages and is added to
some foods to impart its buttery
flavor.

Acetoin, also known as acetyl methyl
carbinol or 3-hydroxybutanone or with
the molecular formula is C4HgO,, is a
colorless or pale yellow to green
yellow liquid with a pleasant, buttery
odor.
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