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sufficient solid fat content at 102°F. if oil separation is to be avoided when the product is
exposed to high temperatures. Thus the higher the SCI value is at-about 102°F., the better is
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- témperatures.
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sufficient solid fat content at 102[err]. if oil separation is to be
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butter containing the. oil to resist oil separation at el evated

res. 45 The typical peanut butters. of industry incI ude as

st abi IU@e S, ei-ther: (1), fat hydrogenat ed 45 2

1, 60%,002 - - .2.'to near saturatlon (2)
N 'agounts of nono- and d| gI ycerllﬁgggm or. (3) partlal I y _hydr ogenateg,,'

fats, gehre -

typi caI SC's: of -0l | separat ed from geanut “butters u5| ng the thfee \j
st abi | i zer s.tocpear’saturation; {(2), small: amounts. of mono- ang Eoeg_l s; or (3), parti

2 el e pcsat;’g:f“ztds:;smaﬁgotmgatymammﬁmtmsr'att“%ns! bl ze

comnbi nation ... - [e , - Fat hydro- genated to

near satusa- tlon o TABLE1118 5.6 - 5.557.5.4

5.4 4,715 - Small -anount . Cntide Comsont Todow - L

15 of nono-“and di-glyceri deso‘l}lf,l,t;:g ,-?,-?:, : _1129"1“1‘-s Content Indey "y 5 ;-

3.7 3 6 Rabilizet | y peanut oidombination 50°F.  70°F. [86tR | 9270t 16Pef.er m ned.

25 Eﬁt‘ of the table irndicates that peanut butter stabiliz@d with
S

a saturat ed stabl lizer has high resistance to oil. separatlon The
di sadvant ag 2By saturated fat stabilized peanut butters is that. the

hi gh mel ti ngiopoi nt of the fat andl& he hi gh §&li-d§Sconfdnt &4 10&[7err].

det r act s15 r Smalihenowrit hi ng chardcteristics' of the péanut butter praduct or
prevents goot!mmealdabl lity at refrJgerated tenperature (45- 50F_)_.. 30 k%
The peanut BEWEHIdE apilized by the additi-oft%f 3rfal.l 3dmoudfs of.mono- an?
di gl yceri des?ra%l%g sorre\/\hat better:i-n: that it -has. accept abl:e: spr eadability

: separ ati.on, g—Iovvever r8I§e f C1n ph§§e I? stl % 0f20 )
I mu non-waxy

and resi2a
relatively g nel tl ng poi nt and ‘thus does hot | npart o]
nmout hi ng pr o'et detesninekdhe peanut butter st ab| I | zed and partial I y-

hydr ogenat ed peanut 0|I has st il se |on at
moder at e2% eﬁﬁ% ﬁﬁﬁ & ofvﬁgl ﬁﬁ% @r eatly

decreased s &QI t}smérsié Aleﬁﬁgpdnt\t,ofuerrdaname adliatamwn .
t enper at ur esat d@%I’F ﬂttng@har@ﬁensnest OfplIha anuFt!mttﬁemndnce Owhen

Te S|
these peanutP ’l}}? % %er sta qﬁhegaaddtﬁl% %o- dneg qDOI nt
of the f&
pr oduct vvh| clho ar aebis gpmhemahardoes ncnstmpart

- 40 An obj e‘mmmm ‘tft:les - pr eadahi eanut
butter at, x@ &é’ gl St;ﬂ"f%zfi ?‘:ﬁ ﬂf’gﬂ %ﬁj‘% f“

i nventioni it ectessbd an 3 gf t¥dk te Obil rae St ance
to oi | separtempeaatums neatrehtatnelﬁng empeofamerfat hdds. Furtl@tmcbrb, wientthese pedou

the inventl dﬂmﬁ%gjété’ss"l aﬁxb&%n m}ﬂ%? prolgdéc,t 5&;&19 gﬁs ﬁzg)ragle sBregflgb 5fy45 Whl ch

a S1 %
requires, {) e@s | S prepara i on tner a nore

econom cal' pr aaectjech rud medmnt%rga ishe: ﬁ!%ﬁﬂieeﬂle@prehdiﬂilﬂindﬂqieam buttgr BEI gn oils
duri ng temperatures in the ranges from 45°-75
-Another object of the invention is to achieve a stabilized peanut butter. with. supenor__
resistance to oil separatlon at elevated temperature. . :
45 Still another object of the invention is to provide a peanut butter oontamu(ri% a stablhzer 45
which requires  fewer ‘i)rooessmg steps ‘inits preparation. thereby roviding a_more . .
economrcal ocess and reducing the chances of contamination- by foreign . orls during .
industrial ‘re - and hydrogenatlon S .
Yet -another o Ject of ‘the mventlon is to’ provrde a ﬁmshed peanut butter’ wrth less
50 hydrogenated oil -as the: stabilizer: - - - 50
. ‘A still further object of the invention is-to provxde a eanut butter manufactunng proeess _
with greater flexibility in product formulation due to.the fact that less stabrllzer is requu'ed '
and w1th unproved control over product stability. ¥ : . o
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55 L SUMMARY OF. THE INVENTION -~ -~ ' 55
- )| have discovered- that a. stabilizer for- peanut butter may -be prepared from a
hydrogenated mixture of peanut oil and palm oil. - .

- The present inivention provides'a peanut butter composmon havin, dglrmproved spreadabll-_
ity; 1mproved ‘melt down in- mouth and resistance to oil blee avitational
60 separation comprising peanut butter and a stabilizer containing from' 70% to 90%. &0
hydrogenated palm oil and from 30%to 10% hydrogenated ut.oil, the stablhzer being
provided in an amount of from 1.25% to 1.6% by wellggﬁ?c:; the composition. -
© 7 Preferibly, the stabilizer, which preferably comprises 80% palm oil and 20% peanut oilis . .
: prepared by thoroughly blending together. the two components which have each been ™
65 refined and bleached. Thereafter the oil blend is hydrogenated to almost complete ¢5



industrial refining and hydrogenation. Yet another object of the invention
is to provide a finished peanut butter with less 50 hydrogenated oil as
t he stabilizer

50 A "still further object of the invention is- to provide a peanut butter
manuf acturing process with greater flexibility in product fornulation due
to the fact that |ess stablllzer is required and with |rrproved control over,
product_stability. 55 - v SUMVARY OF.* THE | NVENTI
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t he peanut.. o4| ﬂg ?ﬂ 8dand yi el ds a stabili e}rwth an
 odi ne. val 4[| F%eF2 % 30 - DETALED. 40
DESCRI PT1 ON C]: | EYifekEhit @han t1t1es of the three stabilizers were blendedv&ﬁh d ezgetnﬂlaad sail s
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IV 100% Pal m QO | 2.2 90%
PalmG | + 10% Peanut Q| 2.3 40 80% Pal m
Gl + 20% Peanut Q| 2.4 40

Different quantities of the three stabilizers were blended with Iiquid
peaput oil and SCl val ues obtained on the total solids of the bkended oils
asfajossi bl e indicator of the performance characteristjcs of the )
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LeveI Y% Pea - ~97.5. 970 196.5 - 975 6.5 97.0
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W th a st edandt gilease cone.:..30. RBesul t93.00f 96l5i s.oy.estisng fompd two of the

peanutysbu® Swbiliterr epar ed vmth 100% PalSm OO at330 1235 akd 1.39%) e be too

soft and arated oil at [err]. Two other peanut:-butters. (100% Pal m G# at
1. 7% and Yo Palm Q| + 20% Peanut O at 1.75% were- found"” t0 .be too ®jirm

when tested at [err]. The other- two sanples (90% Pal m-Q | .+ 10% Peanut *?
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a control Eoduct nade ‘accordi ng to égchl al by gigodl ng et al.
in U S Peient No. -3, 766,226.- 35 Uti figzi ngzpal psoi | 1.8nd pganunsoll m xed at
an 80: 20 m28nd whi ch was - hydrogenat e8.6t 0 88 i oll2ne V.4l ueldf 113, nelting

poi nt 28 .1 n a 0. 04% FEAin th .| @6nduct ed
e Bl o “A B Mol ts.ff‘?’"f“’“ fe”‘fﬂ&p?ﬁ%r apped wal |
heat exchanw GQQJeﬁfa ili aemci S0, a;mg eswum Asm@ekmxﬂa‘térer
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40 The3q e ‘Pg‘ggg ?g‘ﬁ ;"%’ssf iat) 50

Bl end( % Palm 011 at 1 75% and 80% Palm 011 l?ea i dﬂt TES% ) were found to be too
45 50 : flrm whéf(tested at 70°F. B other two s %ﬁs (90% Palm Qil +(10%Pedid @ﬂﬁt BB/ 97.0

~and b Palm Oil +20¢ Peanut Oil at %) comparedfa rol product
g' ;1 '3 ma eOZ rdmg to tz ching revealed g ‘ﬁhﬁ ﬁﬁg 66 226. ‘4 3§ 3.6
' : palm oil d eanut oil mlxe at n e?nﬁ d to an .
3.5 alue of 1.4, i g point of 14316 &d a 0. OMP?A . ddodorized oil, tests = 4.
2.9 we@ cdnducted empl,@  a test design wheBeis Sabilize aqgrt wgbdfwadjm t hr ee
di ffer ent h eé’f";ft ee ere) e%‘i TTEPFANTes LAY aﬁ?fs*‘eﬁalrsg'égﬁls St(élrrp rat ures
wer e o‘Eﬁ g@;foggﬁeadabl li ty usi ng the standar d ‘pe€netr o-
Stabtlzzer/Peanut 011 ST T e e
-45 Blend(%) SCIs at F. L ST 48 -
50 70 80 92 102
2.5/97.5 '
3.0/97.0 34 2.4 2.0 1.9 1.1
3.5/96.5 3.6 2.7 2.3 2.2 1.4 .
50 Control Stabilizer 4.4 3.5 3.1 2.9 1.9 50
5.0/95.0 4.3 29 24 2.3 1.3

55 Samples produced from three different use levels with varying heat exchandger discharge 55
temperatures were obtained and evaluated for spreadability using the standard penetro-
mefer test. Penetration results from these tests are reported on the attached Table IV which

follows:



neter test. Penetration results fromthese tests are reported on the
attached Table |1V which follows: 1,603,002 [err] [err] 6

1, 603, 002 6 Results fromthe stability

tests at [err], on the finished produg ndi.cate marginal stability for

pr oduct prqduced with 1% stabilizer  but-sati'sfactory for all products .
produced with 1. 5% and 1. 25% st abi li zer. Results fromthe penetration test

i ndi cate geod correl-ati on between the stabilizer use 5 Il.evelts and nean
penetrarhgg values. In addition, a good se was al so noted fromthe
di fferent tod er. tenperatures and effect? oduct penetrations, for the
hi gher stabjlizer tevels, with the | ower cooler tenperatures produci ng the
hi ghest penéf?atlon values in each instance. The | ack of .this type’ "of”
penetration response:for the-stabilizer level atithe 1% use. | evel ;.

i ndi cates the product and process at this |evel of: st.abi I zer:-was narglnal
with respect 10. t.o proper control. This observatlon was further confirned
by the | ack of stablllty at [err].10.Furthernore penetiation tests at lerr]
on test products made w th L. 48%-st abi | i zer, shOM/unexpectedIy hi gh
penetrations for this tenperature wi th-test values around 19-20 nm the
control product" at thi's tepmperature showed test val ues of 16-17 nm -

i ndi cating the. test .product ..to. be noticeably nore. spreadable at this
temperature. 15" Fatty "acids- conpOSItlon of various .sanpl es of - the
stabilizer of the invention (A ‘B ~CH1588NKR{&ml es of the control
stabilizer (D, E) obtained fron1|ndustr|al reflnlng where several different
types of* vegetable oil's are: processéed are shown in Table V. TABLE V 20

20 FATTY ACI DS CONTENT OF STABI LI'ZERS Fatty Acid- Conp05|t|on (@@ A

B C D . E 85 SBIERIIH
0.1 0.2 0.4 0.8 IRIIRAL 10 ' 0.1
0.3 0.2 0.3 "k 0.2 CG12 - 1:9 - . - 2.6
1.9 1.2 18C—1£E 1.4 1.8 - 1.5
0.9 1.1 Cl6 -~ 35. 8 35. 6 35.3° - 27.6
27.6 30 G 16:1 .- | N®eNTan®e () ] ;
0.2 30 C-18 . 59.3 JRAFRSIIA 58. 2 41, 4
40.3 c18:1 T 0.8 0.7 - 26.1 25.6
C- 18: 2 ST = 0.1 0.6 - 0:1
c-183 0 . t;“-o?g)t\l corys  0- 6 0.9 35
C20 0.8 R IV Vi P v S 0.3
35 G 22 0.7 0.5; 8 GERas 0.9 1.0
C- 24 - R S 0.3 T 0.5 The
ﬁé&leved to be a factor in the higher

penetration 40 values at |
which results in an |nprove
at Iom1tenperature

B
hi gher percent of palhitlc &#
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. .PENE:TRATIONS AT 304:921"15’- AGE ON GREAMY Si
PEANUT BUTTER PRODUCED WITH PABM/PEANUT STABILIZER
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1.50% at 7T°F
1.50% at 83%) .
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Use of such stabilizers permts the manufacture of peanut butter which is
spreadabl e even when stored in the refrigerator. WHAT WE CLAIM | S: 45 1.
A peanut butter conposition having inproved spreadability, inproved nelt
down in 45 the nouth and resistance to oil bleeding and gravitational
separation conprising peanut butter and a stabilizer containing from70%to
\ydrogenated palmoil and from 30%to 10% hydrogenat ed peanut oil., the
i/l i zer being Provi ded in an amount of from 1.25%to 1. 60% by wei ght of

t onposi tion. 50 2. The conpgsition as clainmed in claim1 viltereim t he
stabid i-zer. contains about 80% 5&:#Pogenat ed pal m oi | and about 6 28%
hydr ogenat ed peanut oil. 3. The conposition as clained in ekther claim1l or
2 wher ei nﬂettﬁts ute' Aftit) dsO 9598] B ePintiho® fprddBSS idleae diarBinard ~The

- conposi tstﬂlihtfrlﬁr duébdaﬂm m]ﬁamﬁzeﬁblalsiﬁsfa&to oﬁanllhﬂdtretsprdd dstabl lizer
cont ai nswilp 1. S%b % % d .
o e @gt't%nﬂ - oﬁ% B ?gttggﬂaggo ed | ow
t enpe a ﬁﬁéﬁﬂp fales ﬂe& iohS, fod b RRfersthb 1 and
subst ant Je ld wunme icoddex ftamper s:pm neHEth‘ﬂﬁeaﬁnE’ERKl NS, 60
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WHAT WE CLAIM IS:

45 1. A peanut butter composition havmg mproved spreadability, improved melt downin 45
the mouth and resistance to oil bleeding and gravitational separation comprising peanut
butter and a stabilizer containing from 70% to 90% hydrogenated palm oil and from 30% to
10% hydrogenated peanut oil, the stabilizer being provided in an amount of from 1.25% to
1.60% by weight of the composxtlon ;

50 2. The composition as claimed in claim '1 wherein the stabilizer contains about 80% 50
hydrogenated palm oil and about 20% hydrogenated peanut oil.

3. The composition as claimed in exther claim 1 or 2 wherein the stabilizer has an iodine
value of less than 4.0. .
4. The composition as claimed in any one of clalms 1 to 3 wherein the stabilizer contains
55 about 35% pamec acid. - 55
5. The composition as clalmed in claun 4 wlnch eXhlbltS improved low temperature
spreadability.
6. The composition as claimed in claim 1 and substantially as hereinbefore described.
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I AY.~ from whic h anufacture of peanut butter which is spreadable even
when stored in the refngerator
WHAT WE CLAIM IS:

45 1. A peanut butter composition having i dproved spreadability, improved melt downin 45
the mouth and resistance to oil bleeding and gravitational separation comprising peanut
butter and a stabilizer containing from 70% to 90% hydrogenated palm oil and from 30% to
10% hydrogenated peanut oil, the stabilizer being provided in an amount of from 1.25% to
1.60% by weight of the composition.

50 2. The composition as claimed in claim 1 wherein the stabilizer contains about 80% 50
hydrogenated palm oil and about 20% hydrogenated peanut oil.

3. 'The composition as claimed in either claim 1 or 2 wherein the stabilizer has an iodine
value of less than 4.0.
4. The composition as claimed in any one of claims 1 to 3 wherein the stabilizer contains
55 about 35% palmitic acid. 55
5. The composition as claimed in claim 4 which exhibits improved low temperature
spreadability.
The composition as claimed in claim 1 and substantially as hereinbefore described.
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