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(57) Abréegée/Abstract:

The present invention relates to a non-temper, texture providing fat composition comprising 10-65% by weight of one or more
vegetable olls having a slip melting point of no more than 25°C and 35-90 % by weight of one or more vegetable fats having a slip
melting point of more than 25°C; wherein In said one or more vegetable fats at least 90% by weight of the constituent fatty acid
chains are longer than C12, the ratio C16:0/ C18:0- C24:0 Is no more than 4, and the ratio SSU / SUS Is at least 1, and whereln In
sald composition the content of S, -type of triglycerides Is at least 0.5% by weight, wherein the groups S designates identical or

different saturated fatty acids, and the groups U designates identical or different unsaturated fatty acids. The fat compositions
provides texture at a similar or higher rate compared to state of the art fats at the same or a lower content of saturated fatty acids in
confectionary applications. A method for the production of the fat compositions Is described as well as some uses.
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Non-temper, texture providing fat compositions

Technical field of the invention

The present invention relates to non-temper fat compositions with a low

content of saturated fatty acids and a relatively high content of asymmetrical
SSU type triglycerides. The fat compositions provides texture at a similar or
higher rate compared to state of the art fats at the same or lower content of

saturated fatty acids in confectionary applications.

Background of the invention

In confectionary products cocoa butter (CB) and cocoa butter equivalents
(CBE) are well known ingredients. The production of CBEs is based on
fractions of fats containing the same triglycerides as CB, e.g. palm oll, shea
butter, illipe, etc. The main part of the triglycerides is of the symmetric SUS
type (S=saturated fatty acids, U=unsaturated fatty acids) or more specifically,
StOSt, POSt and POP (P=palmitic acid (C16:0), St=stearic acid (C18:0),
O=oleic acid (C18:1)).

CB and CBE exist in a number of polymorphic forms, and the nature of the
crystalline form depends on the method of cooling of the liquid fat. If the fat is
allowed to crystallize in an unstable form, it recrystallises after a time delay.
In the production of chocolate this transformation will cause a change from a
nice glossy chocolate to a dull or mould looking chocolate. This
phenomenon, "fat-bloom”, is avoided by the tempering of the chocolate. In
the tempering process the liquid chocolate Is cooled down to produce both
stable and unstable crystals followed by heating to a temperature above the

melting point of the unstable crystals, leaving only stable seed crystals.
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Tempering Is a complicated and expensive process, and consequently there
IS a need for non-temper fat compositions that do not require tempering i.e.
that solidifies in a stable form.

EP 1 736 059 discloses an edible granular structuring composition suitable
for the production of structured food products having a low content of
saturated and trans fatty acids comprising a glyceride composition and a
non-glyceride composition.

The ratio of asymmetrical and symmetrical triglycerides in the hard or semi
hard fat of the glyceride composition is not mentioned, but from the
description it is revealed that optimum structuring properties is obtained with

at least a content of 55% of the symmetric SUS-triglycerides.

WO 2008/138970 discloses a structured food product with a hard texture,
containing between 20 and 100% of a fat phase and between 0 and 15% of

water.

From the description it appears that the hard fat component is preferred to
contain at least 60% symmetric, viz. SUS-triglycerides, which correlates with

that the food product is described as being a tempered type.

WO 2006/037341 discloses a low-lauric, low-trans fat composition
comprising a triglyceride mixture the constituent fatty acids of which are
composed of 40-70 % by weight of palmitic, stearic and arachidic acid
residues, 25-60 % by weight of oleic, linoleic, linolenic and C18-trans-

unsaturated fatty acid residues.

WO 2007/0904 77 discloses a structured, fat continuous edible product

comprising less than 30 % saturated fatty acids, between 20 and 100 % of a
triglyceride composition containing less than 45 % saturated fatty acids and
less than 10% trans unsaturated fatty acids. The main parts of triglycerides
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are of the symmetric SUS type, the asymmetric SU- type and the

unsaturated Us type.

It is well known that the texture providing properties of a fat composition are
related to a variety of properties of the fat i.e. the nature of the fatty acids and

their individual amount, and the type of the triglycerides.

In general, short chain triglycerides are liquid at room temperature, and the
longer the chain length, the higher is the melting point. Furthermore, the Us-
types of triglycerides are liquid, whereas trans-hydrogenated and Ss-types

are solid at room temperature.

For mixtures also comprising SU. and SoU-types the texture providing
properties are in general related to the degree of saturated content and thus
the melting characteristics i.e. the solid fat content at relevant temperatures.
From a functional point the use of fat compositions with a relative high
amount of saturated content is preferable, but due to the health
recommendations to limit the intake of saturated fat, there Is a need for fat

compositions with a low content of saturated fatty acids.

From the abovementioned it appears that there is a particular need for non-
temper, texture providing fat compositions having a low content of saturated
fatty acids and at the same time having functional characteristics providing
good texture in the final composition.

Accordingly, the main object of the invention is to provide such new non-
temper fat compositions providing similar or better texture in the final
composition than prior art, non-temper fat compositions at the same or at a

lower content of saturated fatty acids.
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Another object Is to provide fat compositions, which show similar or better
texture In the final confectionery or bakery product at the same or a lower
content of saturated fatty acids than that of commercial available, prior art
fats.

Yet a further object is to provide products, which have a higher texture index,

defined as texture per percent of SAFA, than the commercial available, prior

art fats.

Summary of the invention

The present invention relates to a non-temper, texture providing fat

compaosition comprising

e 10-65% by weight of one or more vegetable oils having a slip melting
point of no more than 25°C and
e 35-90 % by weight of one or more vegetable fats having a slip melting

point of more than 25°C;

wherein in said one or more vegetable fats at least 90% by weight of the
constituent fatty acid chains are longer than C12, the ratio C16:0/ C18:0-
C24:0 is no more than 4, and the ratio SSU / SUS Is at least 1, and
wherein In said fat composition the content of 53 - type of triglycerides Is at
least 0.5% by weight, wherein the groups S designates identical or different
saturated fatty acids, and the groups U designates identical or different
unsaturated fatty acids.

It is surprising that by the present invention it is possible to develop non-
temper fat compositions that are able to provide texture indexes, defined as
texture per percent of total saturated content (SAFA), that are higher than

state of the art, non-temper fat compositions.
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It is also surprising that the lower the ratio is of C16:0/C18:0-C24:0 in the fat

component, the higher is the resulting texture in confectionery products, e.qg.

fillings, as well as texture index.

Furthermore it Is surprising that there is no correlation between the texture

iIndexes and the solid fat content (SFC) of the fat composition used because it
IS common prior acknowledgement that texture is dependent on SFC, while

the sensory perception depends on texture.

It is well known in the art that it Is possible to reduce the total saturated
content in compositions where symmetrical SUS - type triglycerides are mixead
with liquid oils: but they are suffering from the drawback that tempering or
seeding is necessary to obtain a suitable texture for the application in

confectionery products.

In the compositions of the present invention the fat component has the same
or a higher content of asymmetric SSU-type triglycerides compared to the
content of SUS-types; viz. the ratio of SSU/SUS is at least 1. At the same time
the content of saturated C16:0 fatty acid is relatively low compared to the total
content of saturated C18:0-C24:0 fatty acids in the fat component, and the fat
composition also has a certain content of tri-saturated triglycerides (53 —
types). Normally tri-saturated triglycerides are unwanted, as they tend to give
a waxy mouth feel in confectionery products, but in the products of the

invention relatively high contents of e.g. 5% or more is well tolerated.

The present invention further relates to a method for the production of a fat

composition comprising the following steps:

CA 2802934 2017-11-02
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1)

2)

3)

4)

providing one or more vegetable oils having a slip melting point of no
more than 25°C

providing one or more vegetable fats having a slip melting point of
more than 25°C wherein at least 90% by weight of the constituent
fatty acid chains are longer than C12, the ratio C16:0/ C18:0-C24:0
IS N0 more than 4, and the ratio SSU / SUS is at least 1, and the
content of Ss-types of triglycerides is so high that it constitutes at
least 0.5% by weight of the final fat composition,

mixing 10-65% by weight of component (1) with 35-90% by weight of
component (2) at a temperature above the slip melting point of
component (2);

cooling the mixture to ambient temperature.

Definitions

In the context of the present invention, the following terms are meant to

comprise the following, unless defined elsewhere Iin the description.

About:

The terms “about”, “around”, or “approximately” are meant to indicate e.g. the

measuring uncertainty commonly experienced in the art, which can be in the

order of magnitude of e.g. +/- 1, 2, 5, 10%, etc.

Comprising:
The term "comprising” or "to comprise” is to be interpreted as specitying the

presence of the stated parts, steps, features, or components, but does not

exclude the presence of one or more additional parts, steps, features, or

components. E.g., a composition comprising a chemical compound may thus

comprise additional chemical compounds, etc.

Qils and Fats:



CA 02802034 2012-12-17

WO 2011/161213 PCT/EP2011/060551

10

1o

20

22

30

These terms are used for esters between fatty acids and glycerol. One
molecule of glycerol can be esterified to one, two and tree fatty acid
molecules resulting In a monoglyceride, a diglyceride or a triglyceride (TAG)
respectively. Usually fats consist of mainly triglycerides and minor amounts of
lecithin, sterols, etc. If the fat is liquid at room temperature it is normally
called oll. If the fat is semisolid at room temperature and of exotic origin it is
referred to as butter, e.g. shea butter. If it is solid at room temperature it is

called a fat.

It follows from these definitions, that according to the present invention, the
component with a slip melting point of no more than 25°C is called an oll,
while the component with a slip melting point of more than 25°C is called a
fat.

With respect to olls, fats and related products in this context, reference Is
made to “Physical and Chemical Characteristics of Oils, Fats and Waxes”,
AOCS, 1990, as well as “Lipid Glossary 27, F.D. Gunstone, The Oily Press,
2004.

Slip melting point
This term defines the temperature at which a column of fat in an open

capillary tube moves up the tube when it is subjected to controlled heating In

a water bath.

Mixtures of triglycerides do not have a fixed melting point, and in the
description of the present invention the slip melting point according to AOCS
Cc 3-25 i1s used.

SAFA and TFA:
For saturated fatty acid the abbreviation SAFA is used, and for trans-
unsaturated fatty acids the abbreviation TFA Is used.
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S and U-types of fatty acid:
S means a saturated fatty acid, and U means an unsaturated fatty acids. The

fatty acids, which are comprised in the triglycerides of formulae SSU, SUS,
etc. and referred to in the SSU/SUS ratio, may be identical or different,

saturated and unsaturated fatty acids.

Texture:

Texture refers to the properties held in consistency and sensations caused
by the external surface of an object. Characterization of texture commonly
falls in two main groups, based on sensory and instrumental methods of

analysis.

Sensory analysis includes use of the fingers, as well as the lips, tongue and
teeth in the mouth. The widely used instrumental method Is a cone or needle
penetration test. Automatic analyzer equipment used Is normally referred to
as a texture analyzer.

The analyser used in the present invention was a Texture Analyzer TA-XT2I,
and the probe used was the P2N needle set to penetrate 5 mm. The

measured penetration force was expressed in grams.

Texture Index

The texture index Is defined as texture per percent of SAFA

Food products:
Comprise products to feed animals and products for human consumption. An

important group of products are those where cocoa butter and cocoa butter-
ike fats are used. Common applications of such products comprise e.g.
confectionery compositions; bakery and dairy products €.g. ice cream
coatings.
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For products and methods in the confectionery areas, reference Is made to
“Chocolate, Cocoa and Confectionery”, B. W. Minifie, Aspen Publishers Inc.,
3. Edition 1999.

Brief description of the drawings

The invention is further illustrated by the drawings, wherein

Fig. 1: lllustrates the texture providing properties in a model filling of a fat

composition of the invention (Invention A, according to Example 1) in
comparison with two reference fats, Ref. | and Ref. I, with increasing ratio of
C16:0/C18:0-C24:0.

The ratio of C16:0/C18:0-C24:0 In the fat component of the compositions
being:

1. A: 0.1

2. B(Ref. 1):5.4

3. C(Ref. Il):10.4

Detailed description of the invention

The ratio C16:0 / C18:0-C24:0 of the one or more vegetable fats in the fat

composition of the invention is in one embodiment no more than 2.

The slip melting point of the one or more vegetable oils is in another
embodiment no more than 20°C, and/or the slip melting point of the one or

more fats is higher than 30°C.
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The content of Ss - type of triglycerides Iin the fat composition Is In one
embodiment no more than 12% by weight, and in another embodiment the
total content of saturated fatty acids is no more than 65% by weight.

In order to keep the SAFA and TFA content low the fat component of the
composition is based on non-hydrogenated vegetable fats and olls for
example of the C16/C18-types, e.g. palm oil, shea butter, etc. This resultin a
composition of the fat component where the saturated fatty acids S are
mainly C16:0 and C18:0 i.e. 50%, 75% or more, or 85% or more, or 30% or
more of the saturated fatty acids. The unsaturated fatty acids U are mainly
C18:1 and C18:2 i.e. 50%, 75% or more, or 85% or more, or 90% or more of

the unsaturated fatty acids in said fat component.

In another embodiment of the invention, the oil component of the fat
composition is selected according to the ratio of C18:3 / total C18-
unsaturated. For a relatively high content of C16:0 in the fat component olls
with a ratio of C18:3 / total C18-unsaturated that is less than 0.06 are
selected as they provides more texture than those with a higher ratio.
Typical examples of suitable oils are sunflower, high oleic sunflower and
soybean oills.

In yet another embodiment that content of linoleic acid in the one or more

vegetable fats is no more than 25 %.

In another embodiment the one or more vegetable oils or one or more
vegetable fats have not been hydrogenated and/or are refined and

deodorized.

There are many feasible ways of obtaining the fat component and the oll
component to be included In the fat compositions of the invention, and for a
person skilled In the art and from the exampiles this Is sufficiently disclosed.
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Concerning the liguid oil component they are commodity products in the
trade or elains from the fractionation of fats.

In one embodiment the oils and fats or the mixture of those used are refined
and deodorized.

In one embodiment of the method of the invention the total content of Ss -
type of triglycerides in the resulting fat composition is no more than 12% by
weight, and/or total content of saturated fatty acids is no more than 65% by

weight.

In another embodiment the method further comprises packing said mixture in

a suitable container.

Furthermore, in another embodiment the one or more fat is randomized by
interesterification in the presence of a catalyst €.g. sodiummethylate, and in a
further embodiment the one or more oils or fats or the mixture of oils and fats
s fractionated by solvent or dry fractionation.

In the method it may sometimes be an advantage that the oils and fats have

not been hydrogenated and/or are refined and deodorized.

The present invention also relates to the use of a fat composition according
to the invention for the manufacture of a processed food product for human
and/or animal consumption, and as a component of olls and fats, which are

to be incorporated in food products for humans and other mammals.

The invention also relates to the use as an ingredient in confectionery,
bakery and dairy fillings in concentrations of 5-60% by weight, e.g. 10-50%
by weight, and as an ingredient in coating compounds for confectionery,
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pbakery and dairy products in concentrations of 1-55% by weight, e.g. 10-40%

by weight of the coating compound.

Finally, the present invention relates to a product composed of 5-95% by
weight of a fat composition of the invention and 95-5% by weight of other
vegetable olls, fats and/or oil soluble food ingredients e€.g. phytosterols,

vitamins, colorants, flavors, emulsifiers, etc.

Examples

All analytical values specified as ratio and in percent are by weight.

Example 1:

Products of the invention

Table 1 illustrates the composition of some of the products of the invention.

Brief description of the components:
1: Middle fraction from an interesterified blend of shea stearin, shea butter

and sunflower oll

2: High oleic sunflower oll

3: Fully hydrogenated rapeseed oll

4: Shea stearin

5: A middle fraction from an interesetrified blend of shea butter and sunflower

Ol

The components were mixed together at a temperature in the range of 50-75

°C and cooled to ambient temperature.

Table 1
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Product/Parameter A A D E F
+S,

Components in %:

1 61.0/59.8| 0 | 0 | O
2 39.0|38.2(46.0(46.0(46.0
3 0 |20 0 | O | O
4 0 0 |54 [13.5
5 0 54.0(48.6|40.5
Ratio SSU/SUS " 2 [ 2 | 2 [1.55[1.10
Ratio C16:0/C18:0-C24:0 V| 0.1 [ 0.1 | 0.2 | 0.2 | 0.2
Content of Sz in % 2 271462321 ]1.9
Contentof SAFAiIn % 2  |40.2|41.4(39.6(39.5(39.4

10

15

1) Based on the fat component of the fat composition without S; — types of TAGs

2) Based on the total fat composition

Example 2:

Texture providing properties related to various product parameters

tested in a model filling formulation

The model filling formulation used was the following:

40% by weight of a fat composition to be tested

40% by weight of icing sugar

20% by weight of skim milk powder

All the ingredients were mixed and added 0.4% by weight of lecithin in a

Hobart N-50 mixer at 50 °C for ten minutes and refined in a Buhler SDY-300
three-roll refiner to a particle size of approximately 20u, and conched in the

Hobart machine for 6 hours. After conching the mass was transferred to
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plastic cups containing 50 g. The samples were then cooled for 30 minutes In

a cooling tunnel at 12 °C.

The texture of the model fillings was measured after a time delay of one
week at measuring temperature. The measurement was performed in a
Texture analyzer XT21 with a probe P2N set to penetrate 5 mm. The
tabulated values are mean values of five measurements of the penetration

force measured in grams.

2.1 Correlation between texture, the ratio C16:0/C18:0-C24:0 and solid fat
content (SFC).

Product A Is a fat composition of the invention prepared according to
example 1. Product B and C are reference fat compositions prepared like the
products of the invention but with higher ratios of C16:0/C18:0-C24:0 Iin the

fat component.

Table 2.1
Product / Parameter A B C
Ref. || Ref. I
Ratio C16:0/C18:0-C24:0 " 0.1| 54 | 104
Ratio SSU/SUS " 20| 20 | 2.0
Content of S; - type of TAGs in % </ 27| 6.4 | 3.1
Total content of SAFA in % 40.2| 39.9 | 40.3
SFC at 20 °C in % ~ 24 | 29 | 25
Texture after one week at 20 °C in gram ¥ 397 | 180 | 86
Texture index after one week at 20 °C pr. % SAFA| 99 | 45 | 2.1

1) Based on the fat component of the fat composition without S; — types of TAGs

2) Based on the total fat composition
3) Measured on the total fat composition according to IUPAC 2.150a at 20 °C
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4) Texture measured in the model filling containing the fat composition in test

From the figures In table 2.1 it can surprisingly be seen that increasing the
ratio C16:0/C18:0-C24:0 leads to lower resulting texture of the model filling

5 as well as lower texture index pr. percent of total saturated content (SAFA).
Furthermore it Is surprising that there is no correlation between the texture of

the model filling and the SFC value of the fat composition used.

2.2 Correlation between texture and the ratio SSU/SUS
10

15

Products of the invention D, E and F were prepared according to example 1.
The results of tests in the model filling are illustrated in the following table.
lable 2.2

Product / Parameter D E F

Ratio SSU/SUS " 2.00[1.55[1.10

Ratio C16:0/C18:0-C24:0 02 |02]0.2
Content of S; - type of TAGs in % 2 2312119

Total content of SAFA in % © 39.6(39.5(39.4
Texture after one week at 20 °C in gram 353 | 292 | 225
Texture index after one week at 20 °C pr. % SAFA| 89 | 74 | 5.7
Texture after one week at 23 °C in gram 278 | 212 | 189
Texture index after one week at 23 °C pr. % SAFA| 7.0 | 54 | 4.8

1) Based on the fat component of the fat composition without S; — types of TAGs
2) Based on the total fat composition

3) Texture measured in the model filling containing the fat composition in test

20  From the results it can be seen that the ratio SSU/SUS has a big influence on
the texture providing properties of the fat composition both at 20 and 23 °C. A

higher ratio leads to better texture properties.
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2.3 Correlation between texture and Ss content

To the products described In 2.1 were added S3 type of TAGS, and the test
5  was repeated. The results can be found in the following table:
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Table 2.3
Product / Parameter A | A B B C C
+S3 +S3 +S3
Ratio C16:0/C18:0-C24:0 " 01]01]54]|54 (104104
Ratio SSU/SUS ¥ 20(201(20|20]20/|20
Content of S; types of TAGs in % 27|46 |64]82]31](5.0
Total content of SAFA in % 40.2|141.4|39.9|41.1|40.3|41.5
Texture after one week at 20 °C in gram @ [ 397 [470[180 (251 | 86 | 153
Texture index afterone week at20°Cpr. |99 (114|145 | 6.1 | 2.1 | 3.7
% SAFA

10

15

2.0

1) Based on the fat component of the fat composition without S; — types of TAGs
2) Based on the total fat composition

3) Texture measured in the model filling containing the fat composition in test

From the results it can be seen that the texture Is increased by the addition of
S3-types of TAGS. The increase In texture Is relatively higher for products

with lower texture providing properties.

Example 3:
Test as a coating compound of a product of the invention vs. a

reference and a commercial available product

The model coating composition used was the following:

35% by weight of the fat composition to be tested
15% by weight of cocoa powder

44% by weight of sugar

6% by weight of skim milk powder
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All the ingredients were mixed and added 0.4% by weight of lecithin in a
Hobart N-50 mixer at 50 °C for ten minutes and refined in a Buhler SDY-300
three-roll refiner to a particle size of approximately 20u, and conched In the
Hobart machine for © hours. After conching the mass was used as a coating

5 on biscuits, and tested as further described.

The products tested were the following:

Product K is a fat composition of the invention prepared according to

10 example 1. Product L is a reference fat composition prepared like the
products of the invention but with a higher ratio of C16:0/C18:0-C24:0 in the
fat component. Product M I1s a commercial available non-temper product with

the trade name Akopol NH 60 from AarhusKarlshamn.

15  The parameters of the products are tabulated In table 3:

Table 3

Product / Parameter K L M
Ref. Il

Ratio C16:0/C18:0-C24:0 " 01| 11.0 | 5.4

Ratio SSU/SUS 20| 2.0 (095

Content of S; types of TAGs in % /| 4.2 | 55 [13.0

Total content of SAFA in % ° 52.0| 52.0 |65.0

1) Based on the fat component of the fat composition without S; — types of TAGs

20 2) Based on the total fat composition



CA 02802034 2012-12-17

WO 2011/161213 PCT/EP2011/060551

10

15

20

19

3.1 Texture of the coating composition
The texture of the coating composition was measured as described In

example 2.

Table 3.1

Product / Parameter K L M
Ref. Il

Texture after one week at 20 °C in gram "/ 466| 270 |364

Texture index after one week at 20 °C pr. % SAFA|9.0| 5.2 | 5.6

1) Texture measured in the coating composition containing the fat composition in test

From the results it can be seen that the fat K of the invention provides a
much higher texture and texture index than the reference fat and the
commercial available fat M, despite the fact that the fat M has a much higher
content of saturated fatty acids.

3.2 Solidification and gloss test
Biscuits were coated with the three coatings at 45°C in a Nielsen enrobing

machine followed by cooling in a three zone cooling tunnel at 15°C, 12°C and

15°C. The time for total solidification and gloss was monitored.

Table 3.2

Product/ K L M

Parameter Ref. Il

Cooling time In 4.5 7.5 0.0
minutes

Gloss ? 9 8 7

1) Visual evaluation for cooling time until ready for packing
2) Visual evaluation of coated biscuits after 30 minutes storage at 20°C. Higher number

indicates higher gloss on a scale from 0-10
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The coating based on fat K has the fastest solidification time and the best
gloss.

3.3 Aeration test

The three coatings were aerated in a Hobart N-50 mixer. All coatings were
heated to 40°C before whipping, and the water jacket of the Hobart N-50 pot
was kept at 18°C during the whipping test. Whipping time was 6 minutes and

a spatula-type of stirrer was used for whipping.

Table 3.3
Product/ K L M
Parameter Ref. lli

Density before

whipping in 1150 1150 1150
grams/liter

Density after

whipping in 730 870 1120
grams/liter

From the results it can be seen that a coating based on fat K of the invention

showed the best aeration properties of the fats tested.
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CLAIMS:

1. A non-temper, texture providing fat composition comprising:

¢ 10-65% by weight of one or more vegetable oils having a slip melting point of
no more than 25°C: and
e 35-90 % by weight of one or more vegetable fats having a slip melting point of
more than 25°C,
wherein in said one or more vegetable fats at least 90% by weight of the constituent
fatty acid chains are longer than C12, the ratio C16:0 / C18:0-C24:0 is no more than
4. and the ratio SSU / SUS is at least 1, and
wherein in said composition the content of S; - type of triglycerides is at least 0.5% by
weight, wherein the groups S designates identical or different saturated fatty acids,

and the groups U designates identical or different unsaturated fatty acids.

2. A fat composition according to claim 1, wherein the ratio C16:0/ C18:0-C24.0

in said one or more vegetable fats is no more than 2.
3. A fat composition according to claim 1 or 2, wherein the slip melting point of
said one or more vegetable oils is no more than 20°C, and/or the slip melting point of

said one or more vegetable fats is more than 30°C.

4. A fat composition according to any one of claims 1-3, wherein the content of

S5 - type of triglycerides is no more than 12% by weight.

D. A fat composition according to any one of claims 1-4, wherein the total content

of saturated fatty acids is no more than 65% by weight.

CA 2802934 2018-06-19
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6. A method for the production of a fat composition according to any one of

claims 1-5 comprising the following steps:

1) providing one or more vegetable oils having a slip melting point of no more
than 25°C

2) providing one or more vegetable fats having a slip melting point of more than
25°C wherein at least 90% by weight of the constituent fatty acid chains are
longer than C12, the ratio C16:0 / C18:0-C24:0 is no more than 4, and the
ratio SSU / SUS is at least 1, and the content of S;-types of triglycerides 1s
selected in an amount that would provide at least 0.5% by weight of Ss-types
of triglycerides in the final fat composition,

3) mixing 10-65% by weight of component (1) with 35-90% by weight of
component (2) at a temperature above the slip melting point of component
(2);

4) cooling the mixture to ambient temperature.

/. A method according to claim 6 further comprising packing said mixture in a
container.
8. A method according to claim 6 or 7, wherein said component (2), before the

mixing in step (3), is randomized by interesterification in the presence of a catalyst.
0. A method according to claim 8, wherein said catalyst is sodiummethylate.
10. A method according to any one of claims 6-9, where said one or more

vegetable oils or said one or more vegetable fats or said mixture of oils and fats are

fractionated by solvent or dry fractionation.

11. A method according to any one of claims 6-10, where said one or more
vegetable oils or said one or more vegetable fats have not been hydrogenated and/or

are refined and deodorized.

CA 2802934 2018-06-19
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12.  Use of a fat composition according to any one of claims 1-5 or produced by

any one of claims 6-11 for the manufacture of a processed food product for human

and/or animal consumption.

13.  Use of a fat composition according to any one of claims 1-5 or produced by
any one of claims 6-11 as a component of oils and fats which are to be incorporated
in food products for humans and other mammals or as an ingredient in contectionery,
bakery and dairy fillings in concentrations of 5-60% by weight, or as an ingredient In
coating compounds for confectionery, bakery and dairy products in concentrations of

1-55% by weight of the coating compound.

14. The use of claim 13, wherein the component of oils and fats which are to be
incorporated in food products for humans and other mammals or as an ingredient in

confectionery, bakery and dairy fillings is in concentrations of 10-50% by weight.

15.  The use of claim 13 or 14, wherein the ingredient in coating compounds for

confectionery, bakery and dairy products is in concentrations of 10-40% by weight of

the coating compound.

16. A product composed of 5-95% by weight of a fat composition according to any
one of claims 1-5 or produced by any one of claims 6-11 and 5-95% by weight of

other vegetable oils, fats and/or oil soluble food ingredients.

CA 2802934 2018-06-19
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