WALTER RAU
Vegetable Fats for Dairy Products

In many dalry products 1t s possible to substitute vegetable
fats for milk fat partially or completely. This may have nutri-
tional or functional advantages.

In contrast to milk fat, vegetable fats offer savings and vary
less with the season concerning quality and avallability. The
fatty acld profile can be optimized with respact to nutritlonal
aspects and 1t 15 possible to produce dalry products with an
Increasad amount of valuable polyunsaturated fatty acids.
Furthermore, the development of cholestercl-reduced dalry
products s possible. Possible applications can ke Cheese
Production, Yogurt and Curd, Whipping Creams, and Coffes
Whitenars

Walter Rau AG offers the following vegetable fats for dalry
products: Kernetta, Palmeatta, Bavettin, Canoletta

In cheesa fat Is essentlally Invohed In the development of
structure; fat contributes to a creamy mouth feel. The fat par-
ticles Interrupt the protein matrix and prevent cheese from
getting too solid. Morecver, fat Is an Important factor forthe
flavor development during ripening. By the use of vegetable
fat during cheese production not only the fatty acid profile
may be optimized, but also the cholesterol content may be
reduced.

For yoghurt and curd the starting material for the produc-
tion of fermented milk products with vegetable fats Is nor-
mally recomblned milk based on milk proteins, lactosa, water
and fat. For products like yvogurt, curd and fresh cheeses, the
nutritional profile can be Improved by the use of vegetable
fats, saturated fatty acids and trans-fatty aclds may be re-
duced wherzas mone- und poly-unsaturated fatty acids are
Increasad, furthermore the cholestarc| content of dalry prod-
ucts may be reduced. A whole range of products similar to
cream ke whipped cream, llquid coffee whiteners and cook-
Ing creams for soups and sauces may be formulated using
vegetable fat. In these products vegetable fats partially or
completaly substitute milk fat. m
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