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INTRODUCTION

1. Palm-based Naan has longer shelf life comparing with butter-
based Naan and rapeseed oil-based Naan. 

2. Having similar flavour and taste as compared with butter- and 
rapeseed oil-based naan

ADVANTAGES

INGREDIENTS OF PALM-
BASED XINJIANG NAAN 

flour, egg, palm olein, 
rapeseed oil, corn starch, milk 
powder, salt, and high activity 

yeast

Naan is widely consumed as 
staple among the Musl im 
c o m m u n i t y  i n  C h i n a .  I t 
contains 6-10% of oils and fats, 
amounted to about 200,000 
to n n e s  p e r  a n n u m  o f  o i l 
consumption in China. 

Palm-based Xinjiang Naan
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