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Abstract
A food product's mouth feel is greatly influenced by fat, which can enhance juiciness, softness and flavour release. The presence of fat in the meat tissues helps lubricate the muscle fibres, increases the ability of the meat to hold water and softens the meat product, thus improving the chewing experience when eating. As there is such a wide variety of vegetable fats and oils available, it is possible to simulate animal fat in plant-based meat. To simulate the texture of animal fats, liquid oils like sunflower or canola are typically combined with solid fats like coconut or palm oil. As such, the marbling appearance typically found in meat products can be replicated in plant-based products by blending saturated with unsaturated fats. There are two primary oils from the oil palms (Elaeis guineensis) where palm oil can be derived from its mesocarp (pulp) and palm kernel oil from its kernel (seed). These oils have different fatty acid compositions; palm kernel oil has a larger percentage of saturated fatty acids (more than 80%) than palm oil (50%) does. Through the process of fractionation, palm oil and palm kernel oil can be separated into their liquid and solid fractions, stearin and olein, respectively. Their semi-solid natural state is what gives them this interesting quality. Palm oil and its fractions such as palm olein and palm stearin have been reported to be suitable vegetable fats to be used as animal fat replacer. Therefore this review highlights the qualities imparted by palm-based fats as animal fat replacers [Figure 1].
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Figure 1. Examples of palm-based fat applications.
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