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1 Abbreviations: CB, cocoa butter; CBI, cocoa butter improver; DAG, diacylglycerol; 

DSC, differential scanning calorimetry; FFA, free fatty acid; HPMF, hard palm 

mid-fraction; IB, interesterified blend; MAG, monoacylglycerol; MKF, mango kernel 

fat; MKF-TS, mango kernel fat-third stearin; Non-IB, non-interesterified blend; PB, 

physical blend; PMF, palm mid-fraction; POP, 1,3-dipalmitoyl-2-oleoylglycerol; POSt, 

1-palmitoyl-2-oleoyl-3-stearoylglycerol; SFC, solid fat content; SMP, slip melting 

point; StOSt, 1,3-distearoyl-2-oleoyl-glycerol; SUS TAG, symmetrical 

monounsaturated triacylglycerol; TAG, triacylglycerol. 
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