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(57) Abstract: The present invention relates to fats and oils for replacing cocoa butter for chocolate and confectionery, which is
prepared by the following steps of: fractionating vegetable fats and oils; mixing the fractionated vegetable fats and oils with fatty
acid derivatives to prepare fats and oils as raw material; and enzymatically transesterifying the fats and oils as raw material, where-
in the fats and oils for replacing cocoa butter containg POS and SOS triglycerides in an amount of 1:1 to 2:1 by weight. The fats
and oils for replacing cocoa butter according to the present invention have a triglyceride composition similar to that of cocoa but-
ter having a high POS content so as to show a solid fat content (SFC) curve having a steep slope specific to cocoa butter, and thus
refreshingly melts inside the mouth and can be used as fats and oils for replacing cocoa butter, having a non-hard and soft feeling
when eating. Therefore, the fats and oils for replacing cocoa butter according to the present invention can provide chocolate hav-
ing substantially the same quality as chocolate using cocoa butter by replacing natural cocoa butter for chocolate or for coating
confectionery.
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[58]

[59]

[60]

[61]

[62]
[63]

[64]

¥ 2 ) o} ¥ (Palm stearin) ¥ 4 A 4-¢1 B2 ¢1(Palm Olein). 2 2 -E-2] 513t}
ol F2# 2] F&L260% o] Fo].L.5, 8 2 = J}l(odine value) 60 ©] 312
A4S Vel

A7) B A o, otAES AIAGGA &2 F2HolAE 40°Col A A 3]
| A17) F, F71H 0.2 oA ES H7FSH] 30°Col A 30rpm o2 kS kg
Aeol A Ao, ol 7Y At 2R sd £8 1 &
FEFEMAE 2339 ol 9] F FH 49 58§82 30% o] ol .e.8, POP
55% &5, 80 E7140& ERAOE = H EHEL AL F AU

2] 3 823 Ao} AL f- X A (Stearic derivatives)E- -] (molar ratio)
122 E§38t F 2kgol HA & F, 47 sn-1,3 AR Hol4g L Ad a4
2] £ 2} 9] (lipozyme) RMIN(immobilized sn-1,3-specific lipase from Rhizomucor
meiheid) 2 0, 1, 2,3, 4,5, 6, 10, 14, 20 A7t 5 o 26| 2 0 7H-S- A A Z2te)
Ao E A FA& §AEstR 2, BV F8E +A 4 EAste ol
o 2B & ZHAA A A HFE A E OiA SAS A=A

HPLCE o] &3} A7)0 {9} &4 o 2E2 AP ¥Hg J/F o] §A F
EgS Aol 2y F7 2 g2 Qs

HPLCE o] &3t EZ|ZEAlgte|= 4] =4S 317 F 19 eIt 8%
AR F AA 2o EDHH-F7| 3 FAAT FE7] ALEE o] 83t B3
AF fA 2 EFZAFGolE F+2E £43A . A= 30.£9 HA4F 10 E
Y 31 PEFE A] F A| A B (syringe filter)(25mm, 0.2m)S- o] &35} o] F A7 & 2mm
vio|gte]) Yo Q EME 2] & o] 835t AR E 208 FY AT o=
SHAIEVEY (&) A), B/o| A X2 HL (4] B)E AHL3glon, §4&
1n¢/mino] 1t} &l 9] 7]-&7] &2(A:B, viv) A8 AL 45871 80:200.2
AR 3, 60%-71A] 54:46 2.2 WASAIZ T, 60 €] 70871%] 80:200.2
FAANA F AP 7H 702 0.2 35t}

X1

71714 ARAPE(Agilent). 1200 HPLC Chemstation

23 NOVA-pack C18 60A 4 tm (3.9X150um, Waters)

P 9 Iitech), ELSD(Ev. tive Light Scatteri tector)
AE % 200t

|l olJEEY @3/ oA HAGTI]L7] B A28 ALY
2%7] gain 1

&7 e 80T

AR No(1.5L/min)

HPLCA 93] fR] o] EFZEAddo|l= AL Q1T AIE ¥ 29
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[65]
(66]

[67]

[68]
[69]

[70]
[71]

[72]

[73]
[74]

ER) A

X2
PIE SNy POP POS S0S POS/S0S
OH 89,23 7.57 0,00

76.89 17,57 1.61 10,91
2 68.10 25.14 3.09 8.14
31 58,69 30,76 5.03 6.12
411 52,54 35,23 6.60 5,34
5H 43.79 .61 9,62 4,22
61 40,53 42.85 10.72 4.00
108 33,38 48 31 - |3.21 3.66
144 20.21 43 51 30,55 142
208 13.36 40.12 40,93 0.98

7] & 20)) VERA n}s} ZHo], pOS/SOS Bm 7t oF 19) F A E) o) A
A7} 20A] 3t wE-8-ol A POS 40.12%, SOS 40.93% 2 45 & 91 11, POS/SOS
FFu 7t oF 149 A E A F-X| 7} 1443 ¥H-S-el A POS 43.51%, SOS
30.55%% 55 A

A ¥ o} 1: #A}-7]F H (Nuclear Magnetic Resonance:NMR)E o] 8§ 3.4 %
qF 24

B AFAAME 7] AA Y 1404 QoA F-A F 1320} B E] 2] POS/SOS
EH2(1.35)9 FAHS POS/SOS 33H]-8(1.42) & 7HA = 2 3ol el A
FAE Hegsto] A A0l e 9} 27| FH L o] &3t T A A FH(Solid
Fat Content, SFC)< B & #4813 t}. AR g2 248 A8 4751
EMzAE 87] £3 o JeEhygic

#2718 & o] 8- A AFTF A& ¥ A (Parallel Method)0. 2
AT EE A3 mL, 508 E1)5te] A AT A9 80°Cel 4] T 23]
FAE 52 F 60°Co A 108, 0°Coll A 9022 A )5t YA Rt o] F
26°Coll 4] 40Xt F AA & A3} A7 F 0°col| A 908 B A1 AL 10.0°C,
20.0°C, 25.0°C, 30.0°C, 35.0°CE v} 2] A% 3] -2 A x]-$-2 W] A(Celsius bath) -
W& £2 Y2 2% (metal block thermostat)dll A] 30524 x| & Mo
ZA8 . BEL SN k62 FMEF A8 =Y

X3

SEEX (#A H91ZL) ISA/KR
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NMR 7] 7]

HB5# (BRUKER), the minispec

Frequenzy (&)

60M

AE G 3ml

AA g 25 100metal block thermostat, 0°C

A9 2 10.0°C, 20.0°C, 25.0°C, 30.0°C, 35.0°C
N2} 7] o] &sto] aLA A S A% AE = 20 YERITH =

20 W= ol A A el sstobi oA A= ¢ sisiol v E e}

fAbd o] B8 UEE & 5 9,

2 A Ao A = floll A A B g Isol B A A& AFE-SE 2]
ZAES S5 784, EFY WA 79 A NAH o2 AR o R
ol n 7] 9] 5ko], 7|Eo] H S HA A& Lol B vEO B ALl
2 Azsn

71E0) Hiz 2 ME S FAE 36%, 9 207k A2 H o] #Y
ZEFAWMFESVIEoR WW¥]ﬂd&E§§%E]%ﬂﬂﬂﬁﬂi
27%, FLFOLI-1] 9.6%, TFOFHE 20%, DG 43%, PIAE 0.4%S 7] 2
gk o = Azl vt 2EEl o] A M-S 3k 490 714 3T

4
5ok Bl ke 20% 9] W) g
A= &1 (%)

S50k 2 27
s1510k-9-T 9.6
=501 B 20
a9 43
e A’ 0.4

A 98 T A, FFotig-u, 3-FA T 10% bS5k Doughs
ZA| g 3, o] & Refinerel] 5 3A]AH 4 EE 20v}o] A 21 B 2 =T} (Refining)
o] F Al A%l Flake *El & Conche®ll € o] 20A] {5 <F Conching $F -,
S3FA 9] U H] 10%9) H A 'S €Al 1A]7F B¢t T Conching§Ht}. o] 2 A
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[97]
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[99]
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Ao 1§25 28°C—29.5°C2 ¥ 3] ¥ (Tempering)3}o] 3] == a1
10°C 2] v 7t2 of| A
107t W@ 2halo] o A 7 o] ¢k gkt

BN

A 3HA 6: tHA FA 9 ZFIHE A ZFR A

A ool M = A A o] 20| A A 27 2EE o] SLFol EE A A =
ASE S W 84, BT A 5o FA o RAM Y AR o HE
ot 7] §l8fo], A7) Aol 104 AL LSO E] T A 74| & AF&-3
Ay =FZ=E S A3

A Ao 20]] Qo)A FFOFHE 20%2] W 3H|E, A 4] 5%, 10%, 15%,
20% % A 8FaL, v 2] S maol Bl &= A 228 S A4 29} e
W o 2 A ekl vk ZF2He] oA v & ohe- AT

é

3£ 5

R e E R ERE:

AAje] 2 |AAe) 3 [AAe 4 (AR5 |2 A 6

IO H (%) |20 15 10 5 0

PA FA1(%) |0 5 10 15 20

NA 7 AZE 2R FoA Bk =7 A Y
1] of 2LH?<1 601 41 A 28k 444 wq aug S e e 22319 9l ¢
= 7

Cycling TestE 4! 8 i}, o]

AAje] 2 |AAe) 3 [AAe 4 (AR5 |2 A 6
=== O O O O O
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AA e 8: 2ERY BEY FA AT
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s ofuf 2 5
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F F o E 35

A 43

e A’ 0.4

A AR F A%, 510}u) 5, T0ko} 0], IR E] £ 10% HEE
<313} o] Doughs ZA| ¢k 3, o] & Refinerol| 5 3A| A YL &
20v}Fo] A 21 B 2 YFEUE (Refining) ©] % Al o] % Flake 2 Bl & Conche®l] o]
2041 752} Conching ¥ -, sLLo}H B o] vpm %] 10% 9} H A €S W a1 14 7F
5<9F 1 Conching$Hu}, o] 2 7] Ao %l 1] &S 28°C—29.5°C = Tempering 3} ¢
ve] ENRE sk ApA Yol 2EFBS 253l o] F- 10°Ce] YA ol A 1051
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