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COATING OR FILLING COMPOSITION COMPRISING A NON -
HYDROGENATED, STEEP MELTING FAT BLEND

TECHNICAL FIELD OF THE INVENTION

The present invention relates to a coating or filling composition comprising a non -
hydrogenated, steep melting fat blend. The inventi on also provides a method for the

manufacture of such a non -hydrogenated, steep melting fat blend.

BACKGROUND OF THE INVENTION

Cocoa butter is a well -known example of a steep melting fat that is widely used in
confectionary applications, e.g. chocolate. Cocoa butter combines a very high solid fat
content at ambient temperature with a melting point below 35 °C. Typically, the solid
fat content of cocoa butter at 20 °C is around 80% whereas the solid fat content at 35 °C
is usually less than 5%. Thus, in t he case of cocoa butter, the curve representing the
solid fat content as a function of temperature shows a very steep decrease in the
temperature range of 20 to 35 °C. This is why cocoa butter is considered a steep
melting fat. As everyone knows who has ev er tasted genuine chocolate, the special
melting behaviour of chocolate is one of its most appealing qualities. This desirable
melting behaviour is directly associated with the use of a steep melting fat, such as

cocoa butter.

Worldwide cocoa bean supply suffers from significant variability. The uncertain
availability of cocoa beans and the associated fluctuations in price have led to much
effort to formulate alternative fat blends which can be used in place of or in conjunction
with cocoa butter. These al ternative fats are generally classified in three types, based on

their chemical composition and compatibility with cocoa butter.



10

15

20

25

30

WO 2008/035968 PCT/NL2007/050455

2
Cocoa butter equivalents (CBE) are fats which have chemical and physical properties
compatible with cocoa butter, and can be used to supplement cocoa butter in
confectionary products. Cocoa butter substitutes (CBS) are generally lauric fats which
are incompatible with cocoa butter. Cocoa butter replacers (CBR) are partially
compatible with cocoa butter. CBR are primarily non -lauric fats which which have
been partially hydrogenated under trans promoting conditions to give relatively steep
melting curves and are partially compatible with cocoa butter. Among these three
principal types of alternative fats, CBS are least expensive, w hich explains the wide use

of CBS in confectionary applications, such as coatings and fillings.

Like cocoa butter, CBS must not only have a steep melting curve (or steep solid fat
content profile) but they must also melt in the appropriate temperature ran ge (e.g.
between 27 and 35 °C. For this property, CBS often rely on a high content of lauric
acids and/or trans fatty acids. Most CBS contain hydrogenated lauric fats, e.g.
hydrogenated palm kernel oil, hydrogenated coconut oil or hydrogenated palm kernel

stearin.

US 4,902,527, for instance, describes fats suitable for use in confectionary comprising
hardened lauric fat selected from palm kernel oil and its fractions, containing more
unsaturated fatty acids than saturated C ;5 acid, trans -unsaturated acids representing at

least 25% of said unsaturated fatty acids.

US 5,932,275 describes an oil blend suitable for use as CBS, comprising 10 -16 wt.% of
palm kernel oil, 6-12 wt.% of hydrogenated palm kernel oil, 55 -75 wt.% of palm kernel

stearin and 7-13 wt.% of hydrogenated palm kernel stearin.

Increasingly, food manufacturers want to avoid using hydrogenated oils in food
applications. During hydrogenation of unsaturated oils, naturally occurring cis -
unsaturated fatty acids are isomerised to trans -unsaturated fatty acids. Unless
unsaturated oils are fully hydrogenated, these hydrogenated oils inevitably contain

significant levels of trans -unsaturated fatty acids.
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US 5,439,700 describes a non -hydrogenated lauric fat composition for use in
confectionary produc ts, said lauric fat composition comprising 25 -55 wt.% of a first
palm kernel stearin fraction and 75 -45 wt.% of a second palm kernel stearin fraction
obtained by double fractionation. The solid fat content at 30 °C  of these non -

hydrogenated lauric fats is in the range of 35 -48%.

The objective of the present invention is to provide an economical steep melting fat
which does not contain hydrogenated fat and which is perfectly suited for use in

confectionary applications, notably fillings and coatings.

SUMMARY OF THE INVENTION

The aforementioned objective was realised by providing a coating or filling
composition comprising from 5 -90 wt.% of fat, said fat consisting of a non-
hydrogenated, steep -melting fat blend having the following solid fat profile:
. Nio of 60-98%;

. Ny of 50-82%;

L Nip 0f 0-22%;

. Nao-N3p within the range of 45 -70%;

and the following fatty acid composition:

. 0-10 wt.% of C4-Cy fatty acids;

30-56 wt.% of lauric acid;

. 9-25 wt.% of myristic acid;

. 7-25 wt.% of palmitic acid;

U 8-25 wt.% of oleic acid;

U 1-7 wt.% of stearic acid;

. 70-97 wt.% of saturated fatty acids;
. 0-7 polyunsaturated fatty acids.

Despite the virtual absence of trans -unsaturated fatty acids, the fat blends of the present
invention exhibit a surprisingly steep melting curve between 20 and 30 °C in

combination with a relatively low melting temperature, e.g. a melting temperature
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below body temperature. Thus, the coating or filling composition containing the present
fat blend offers the advantage that it combines a high fat content at amb ient
temperature with fast melting in the mouth. Furthermore, the high solid fat content at
lower temperatures facilitates processing/handling of the coating and filling

compositions.

For coatings a high solid fat content at ambient temperature is import ant for hardness
and to prevent stickiness or flow. Furthermore, the coating compositions of the present

invention offer the advantage of an attractive glossy appearance.

For fillings a high solid fat content at ambient temperature is desirable as it prov ides
structure, a sandy mouthfeel and because it prevents the filling from becoming pourable

under ambient conditions.

The fat blends of the present invention may suitably be prepared by blending a stearin

fraction of a lauric fat with a lauric fat compo nent (e.g. palm kernel oil or coconut oil)

and/or a palm oil component (e.g. palm oil). Thus, another aspect of the invention

relates to a process of preparing a fat blend as defined in any one of the preceding

claims, said process comprising blending toge ther the following components:

e 15-85 parts by weight of stearin fraction of lauric fat having a melting point in the
range of 32-36 °C;

e 0-50 parts by weight of non -hydrogenated palm oil component with a melting a
melting of 30-54 °C; and

e 0-85 part by weigh t of lauric fat component wi th a melting point of 20 -28 °C.

Surprisingly, it was found that the present process enables the preparation of fat blends

having a melting curve between 20 and 30 °C that is steeper than that of any of the

components used in it s manufacture.

DETAILED DESCRIPTION OF THE INVENTION

Accordingly, one aspect of the invention relates to a coating or filling composition
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comprising from 5-90 wt.% of fat, said fat consisting of a non-hydrogenated, steep -
melting fat blend having the fo llowing solid fat profile:
. Nio of 60-98%, preferably of 78 -94%.
. Nao of 50-82%, preferably of 52-80%;
. Njo of 0-22%, preferably of 0-21%;
. Nao-N3p within the range of 45 -70%;
and the following fatty acid composition:

. 0-10 wt.% of C4-Cy fatty acids;

. 30-56 wt.% of lauric acid;

. 9-25 wt.% of myristic acid;

. 7-25 wt.% of palmitic acid;

U 4-25 wt.% of oleic acid;

U 1-7 wt.% of stearic acid;

. 70-97 wt.% of saturated fatty acids;
. 0-7 polyunsaturated fatty acids.

The term “filling composition™ as used herein refers to a composition that can be used
as an internal filling in bakery, confectionary and pet food applications or as a

intermediate layer in e.g. wafers.

The term “coating composition” as used herein refers to a composition that can suitably
be employed to prov ide foodstuffs and other products with a coating that is solid at
ambient temperature. The coating composition is typically applied after it has been
rendered pourable by heating it to a temperature above the melting point of the fat
blend contained therein. The coating composition of the invention may suitably be used
in confectionary, bakery and pet food applications, such as pastry and bars. Other

application areas are ice cream, cheese, chewing gum, biscuits and candles.

Besides the steep melting fat b lend, the coating or filling composition of the present
invention advantageously contains at least 5 wt.%, preferably from 10 to 80 wt.% of
one or more ingredients selected from the group consisting of sweeteners, milk protein,

emulsifiers, hydrocolloids, cocoa, water, alcohol, flavours and combinations thereof.



10

15

20

25

30

WO 2008/035968 PCT/NL2007/050455

6
The terms “oil” and “fat” are deemed to be synonyms and refer to triglyceride

compositions.

The term “fatty acid” as used herein encompasses fatty acid residues contained, for

instance, in trigly cerides.

The N-value N¢ equals the solid fat content of a fat at a temperature of t °C as measured
by means of ISO 8292 — Animal and vegetable fats and oils — Determination of solid

fat content — Pulsed nuclear magnetic resonance method.

Unless indicate d otherwise, fatty acid concentrations are expressed as a percentage of
the total weight of fatty acid residues contained in the fat of the coating or filling
composition. The fatty acid concentrations are suitably determined by means of 1SO
5509 — Animal and vegetable fats and oils — Preparation of methyl esters of fatty acids
and ISO 5508 — Animal and vegetable fats and oils — Analysis by gas chromatography

of methyl esters of fatty acids .

According to a particularly preferred embodiment of the inventio n, the fat blend is very
steep melting as evidenced by an N»¢-N3p exceeding 48%, most preferably exceeding
50%. Typically, the N2-N3q of the present fat blend does not exceed 65 %, more

particularly it does not exceed 62% .

According to another preferred e mbodiment, the fat blend of the present coating or
filling composition advantageously melts almost completely at mouth temperature.
Accordingly, in an advantageous embodiment the fat blend has an N 35 of less than 5%,

more preferably of less than 3% and mos t preferably of less than 1%.

One embodiment of the present invention relates to coating or filling composition
comprising a non -hydrogenated steep -melting fat blend that largely consists of lauric
fat components as evidenced by the following fatty acid ¢ omposition:

. 2-8 wt.% of C4-Cyy fatty acids;

. 42-56 wt.% of lauric acid;

. 15-25 wt.% of myristic acid,
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. 7-14 wt.% of palmitic acid;
U 4-20 wt.% of oleic acid;
U 1-6 wt.% of stearic acid;
. 3-15 wt.% of C13-Co4 fatty acids;
. 80-97 wt.% of saturated fatty acids;
. 0-3 wt.% of polyunsaturated fatty acids.

A particularly preferred hard coating composition of the latter type contains a fat blend
that is characterised by the following fatty acid composition:

. 2-6 wt.% of C4-C fatty acids;

. 48-56 wt.% of lauric acid;

. 18-25 wt.% of myristic acid;

. 7-12 wt.% of palmitic acid;

U 7-12 wt.% of oleic acid,

U 1-4 wt.% of stearic acid;

. 85-93 wt.% of saturated fatty acids;

. 0-2 wt.% of polyunsaturated fatty acids.

This hard coating composition is particular suitable for use in ice cream, ¢ heese,
candles, chewing gum and fine bakery products such as biscuits and doughnut. The
coating composition may be chocolate based or non -chocolate based.

The solid fat content profile of the latter coating composition typically looks as follows:
. Nioof 80-90%;

. Nag of 72-80%;

U] N3 of 15-22%; and

. Nao-N3¢ within the range of 54-62%.

A preferred filling composition comprising a fat blend largely consisting of lauric fat
components has the following fatty acid composition:

. 3-7 wt.% of C4-C, fatty acids;

. 46-54 wt.% of lauric acid;

. 14-22 wt.% of myristic acid,

. 7-12 wt.% of palmitic acid;
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. 12-18 wt.% of oleic acid,
U 1-4 wt.% of stearic acid;
. 80-88 wt.% of saturated fatty acids;
. 0-4 wt % of polyunsaturated fatty acids.

This type of filling composition is particula rly suited for use in fine pastry products,

fine bakery products such as biscuits and doughnut, cookies, bars and cake.

The solid fat content profile of the latter filling composition typically looks as follows:
. Nigof 70-80%;

. Ny of 52-60%;

. Nip of 0-5%; and

. Nao-N3¢ within the range of 53-60%.

Another embodiment of the present invention relates to a coating or filling composition
comprising a non -hydrogenated steep -melting fat blend that largely consists of a stearin
fraction of a lauric fat and a palm oil component as evidenced by the following fatty
acid composition:

. 1-6 wt.% of C4-C fatty acids;

30-48 wt.% of lauric acid;

. 10-23 wt.% of myristic acid,

. 12-25 wt.% of palmitic acid;

. 14-28 wt.% of oleic acid,

U 2-6 wt.% of stearic acid,

] 68-90 wt.% of satur ated fatty acids;

. 1-6 wt.% of polyunsaturated fatty acids;

A particularly preferred filling composition of the latter type is characterised by the
following fatty acid composition:

. 2-6 wt.% of C4-C fatty acids;

. 32-42 wt.% of lauric acid;

. 12-18 wt.% of myristic acid;

. 14-24 wt.% of palmitic acid;
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. 16-26 wt.% of oleic acid,
U 2-5 wt.% of stearic acid,
. 72-85 wt.% of saturated fatty acids;
. 2-5 wt.% of polyunsaturated fatty acids;

The solid fat content profile of the latter filling composition advantageously lo oks as
follows:

. Nigof 70-80%;

. Ny of 50-60%;

. Nig of 0-6%; and

. Nao-N3p within the range of 48-56%.

Interesterification is a technique that is commonly employed to change the melting
behaviour of fats. In particular, interesterification can be used to mak e a fat or fat blend
more steep melting. The fat blend of the present invention offers the advantage that it
exhibits a steep melting curve without the need for using interesterified components.
Thus, in a preferred embodiment the present fat blend does not comprise chemically

interesterified fat components.

The fat blends employed in the coating or filling compositions of the present invention
advantageously contain a significant amount of a stearin fraction of a lauric fat, notably
palm kernel stearin a nd/or coconut stearin. These stearin fractions are characterised by
a relatively high level of triglycerides with a carbon number of 36, relative to
triglycerides with a carbon number of 30. Here the carbon number refers to the total
number of carbon numbe rs present in the fatty acid residues. Thus, trimyristate has a
carbon number of 42 and trilaurate a carbon number of 36. Preferably, the fat blend of
the coating or filling composition contains triglycerides with a carbon number of 36
and triglycerides with a carbon number of 30 in a weight ratio of at least 20:1, more
preferably in a weight ratio of at least 30, most preferably in a weight ratio of at least

40..

Another aspect of the invention relates to a confectionary product or an ice cream

product, said product being coated with a coating composition as defined herein before
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and/or comprising a filling consisting of a filling composition as defined herein before.
Preferably, the confectionary or ice cream product contains at least 1 wt.% of the
coating composition and/or at least 3 wt.% of the filling composition. Even more
preferably, said product contains 2 -50 wt.% of the coating composition and/or at least
5-95 wt.% of the filling composition. . Typical examples of confectionary products
encompassed by the present invention include bars, fine pastry, bonbons, wafers, cakes,

biscuits

Yet another aspect of the invention relates to a process of preparing a fat blend as

defined herein before, said process comprising blending together the following

components:

a) 15-85 parts by weight of stearin fraction of lauric fat having a melting point in
the range of 32-36 °C;

b) 0-50 parts by weight of non -hydrogenated palm oil component with a melting a
melting of 30-54 °C; and

) 0-85 part by weight of lauric fa t component with a melting point of 20 -28 °C.

According a particularly preferred embodiment, the stearin fraction of lauric fat

employed in the present process combines an Ny of 70%-85% with an Nyp-N3g in

excess of 45%. Most preferably, the stearin fract ion has the following solid fat profile:

. Ny of 80-94%;

. Noo of 70-85%;

. N of 15-40%;

. Nao-N3p within the range of 45 -65%, especially within the range of 48 -55%.
One embodiment of the present process comprises blending together:

a) 15-85 parts by weight of stearin fraction of lauric fat having a melting p oint in
the range of 32-36 °C; and

b)  15-85 part by weight of lauric fat component wit h a melting point of 20 -28 °C.

As explained herein before the lauric stearin fractions employed in accordance with the
present invention are characterised by a high level of triglycerides with a carbon
number of 36 relative to the content of triglycerides with a carbon number of 30.

Preferably, the stearin fraction contains triglycerides with a carbon number of 36 and
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triglycerides with a carbon number of 30 in a weight ratio of at least 40:1, more

preferably in a weight ratio of at least 50:1.

This process can suitably be used to produce a high quality coating fat by blending
together 65-85 wt.% of the stearin fraction and 15-35 wt.% of the lauric fat component.
Alternatively, the process can be used to prepare a filling composition by blending

together 65-85 wt.% of the lauric fat component and 15 -35 wt.% of the stearin fraction.

Another embodiment of the present proce ss comprises blending together:

a) 60-85 parts by weight of stearin fraction of lauric fat having a melting point in
the range of 32-36 °C; and

b)  15-40 parts by weight of non -hydrogenated palm oil component with a melting

point in the range of 30-54 °C. The non-hydrogenated palm oil component is preferably

selected from the group consisting of palm oil, palm oil fractions and combinations

thereof. Typically, the non -hydrogenated palm oil component has an iodine value in the

range of 33-57, preferably within the range of 39 -54 Most preferably, the non -

hydrogenated palm oil component is palm oil.

The stearin fraction of lauric fat employed in the present process advantageously is a
stearin fraction of palm kernel oil, a stearin fraction of coconut oil, a ste arin fraction of
a mixture of palm kernel oil and coconut oil or a mixture of these stearin fractions.

Most preferably, the stearin fraction of lauric fat is palm kernel stearin.

The lauric fat component of the present process is suitably selected from th e group
consisting of palm kernel oil, coconut oil and combinations thereof. Most preferably,

the lauric fat is palm kernel oil.

According to a particularly preferred embodiment of the present process, the stearin
fraction of lauric fat, the non-hydrogenated palm oil component and the lauric fat
component together represent at least 90 wt.% of the steep -melting fat blend obtained

by said process.
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As mentioned herein before, it was found that the present process enables the
preparation of fat blends havin g a melting curve between 20 and 30 °C that is steeper
than that of any of the components used in its manufacture. Thus, according a
particularly advantageous embodiment of the present process, the N»p-Nj3o of the fat

calc

blend is at least 2% higher than the th eoretical value [(N 2-N3¢)™" ] calculated on the
basis of the N, and N3¢ values of the individual fat components using the following
formulae:

Noo™ = (ax Ngp™) + (bx Nyg®) + (¢ x NoygO)+ ...

N3 = (ax N3p™) + (bx N3o®) + (¢ x N3o)+ ...

(Nag-N3) ™ = Nag® - Njoe
wherein:

a, b and c represent the respective weight fractions of components A, B and C

within the fat blend

N* represents the solid fat content of component X at temperature T

The invention is further illustrated by means of the following examples.

EXAMPLES

Example 1

A steep melting fat blend for use in a coating composition is prepared by blending 80
parts by weight of palm kernel stearin with 20 parts by weight of palm kernel oil. The
N-line and fatty acid composition of the blend as well as of its components are

presented in the following tables 1A and 1B.

Table 1A
Blend Palm kernel stearin Palm kernel fat

Nio 85 88 68

Nao 76 80 44

Nsp 19 29 0

Nss 0 0 0

Nyo 0 0 0
No-N3p 57 51 44
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Table 1B
Blend Palm kernel Palm kernel

stearin fat
C4-C)p fatty acids 4 3.5 6
Lauric acid 52 54 48
Myristic acid 21 23 16
Palmitic acid 9 10 9
Oleic acid 9 8 16
Stearic acid 2 2 2
Saturated fatty acids 89 91 81
Polyunsat. fatty acids 1.8 1.2 3

Example 2

A steep melting fat b lend for use in a filling composition is prepared by blending 80
parts by weight of palm kernel fat with 20 parts by weight of palm kernel oil stearin.

The N-line and fatty acid composition of the blend as well as of its components are

presented in the fol lowing tables 2A and 2B.

Table 2A
Blend Palm kernel stearin Palm kernel fat

Nio 74 88 68

Nao 56 80 44

Nsp 0 29 0

Nis 0 0 0

Nuio 0 0 0
N20-N3p 56 51 44
Table 2B

Blend Palm kernel Palm kernel
stearin fat

C4-C)p fatty acids 5 3.5 6
Lauric acid 49 54 48
Myristic acid 18 23 16
Palmitic acid 9 10 9
Oleic acid 15 8 16
Stearic acid 2 2 2
Saturated fatty acids 83 91 81
Polyunsat. fatty acids 2.5 1.2 3
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Example 3

A steep melting fat blend for use in a filling composition is prepared by blending 7 0
parts by weight of palm kernel stearin with 30 parts of palm oil. The N -line and fatty
acid composition of the blend as well as of its components are presented in the

following tables 3A and 3B.

Table 3A
Blend Palm kernel stearin Palm oil

Nio 74 88 52

Nag 54 80 26

Nsp 0 29 9

Nss 0 0 6

Nyo 0 0 4
N2o-Nig 54 51 17
Table 3B

Blend Palm kernel Palm oil
stearin

C4-C)p fatty acids 2 3.5 0
Lauric acid 38 54 0.2
Myristic acid 16 23 1
Palmitic acid 20 10 44
Oleic acid 17 8 38
Stearic acid 3 2 4.4
Saturated fatty acids 79 91 52
Polyunsat. fatty acids 4 1.2 11




10

15

20

25

30

WO 2008/035968 PCT/NL2007/050455

15
CLAIMS

L. A coating or filling composition comprising from 5 -90 wt.% of fat, said fat
consisting of a non-hydrogenated, steep -melting fat blend having the following
solid fat profile:

. Nio of 60-98%;

. Ny of 50-82%;

L Nio 0f 0-22%;

. Na2o-N3o within the range of 45 -70%;
and the following fatty acid composition:

. 0-10 wt.% of C4-C) fatty acids;

. 30-56 wt.% of lauric acid;
. 9-25 wt.% of myristic acid;
. 7-25 wt.% of palmitic acid;
U 4-25 wt.% of oleic acid;
U 1-7 wt.% of stearic acid;
. 70-97 wt.% of saturated fatty acids;
. 0-7 polyunsaturated fatty acids.
2. Coating or filling composition according to claim 1, wherein the steep -melting

fat blend has the following solid fat profile:
. Nigof 78-94%;

. Ny of 52-80%;

. N3o 0f 0-20%; and

. Na2o-N3o within the range of 48 -60%.

3. Coating or filling composition according to claim 1 or 2, wherein the steep -
melting fat blend has the following fatty acid composition:
. 2-8 wt.% of C4-Cy fatty acids;
. 42-56 wt.% of lauric acid;
. 15-25 wt.% of myristic acid;

. 7-14 wt.% of palmitic acid;
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U 4-20 wt.% of oleic acid;
U 1-6 wt.% of stearic acid;
. 80-97 wt.% of saturated fatty acids;
. 0-3 wt.% of polyunsaturated fatty acids.

4. Coating or filling composition according to claim 1 or 2, wherein the steep -

melting fat blend has the following fatty acid composition:

. 1-6 wt.% of C4-Cy fatty acids;
. 30-48 wt.% of lauric acid;
. 10-23 wt.% of myristic acid;
. 12-25 wt.% of palmitic acid;
. 14-28 wt.% of oleic acid;
U 2-6 wt.% of stearic acid;
] 68-90 wt.% of saturated fatty acids;
. 1-6 wt.% of polyunsaturated fatty acids;
5. Coating or filling composition according to any one of the preceding claims,

wherein the fat blend contains triglycerides with a carbon number of 36 and

triglycerides with a carbon number of 30 in a weight ratio of at least 20:1.

6. Coating or filling composition according to any one of the preceding claims

having an N 35 of less than 5%.

7. Confectionary product or ice cream product containing at least 10 wt.% of a

coating or filling composition according to any one of the preceding claims.

8. Process of preparing a fat blend as defined in any one of claims 1 -7, said
process comprising blending together the following components:
a) 15-85 parts by weight of stearin fraction of lauric fat having a melting
point in the range of 32-36 °C;
b) 0-50 parts by weight of non -hydrogenated palm oil component with a
melting point in the range of 30-54 °C; and
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) 0-85 part by weight of lauric fat component wi th a melting point of 20 -
28 °C.

Process according to claim 8§, comprising blending together:

a) 15-85 parts by weight of stearin fraction of lauric fat having a melting
point in the range of 32 -36 °C; and

b) 15-85 part by weight of lauric fat component wit h a melting point of 20 -
28 °C.

Process according to claim 8§, comprisin g blending together:

a) 60-85 parts by weight of stearin fraction of lauric fat having a melting
point in the range of 32 -36 °C; and

b) 15-40 parts by weight of non -hydrogenated palm oil component with a
melting point in the range of 30-54 °C.

Process according to any one of claims 7 -10, wherein the stearin fraction of
lauric fat has the following solid fat profile:

. N of 80-94%;

. Noo of 70-85%;

. Nio of 15-40%;

. Na2o-N3p within the range of 45 -65%.

Process according to any one of claims 7 -11, wherein the st earin fraction of
lauric fat is a stearin fraction of palm kernel oil, a stearin fraction of coconut oil,
a stearin fraction of a mixture of palm kernel oil and coconut oil or a mixture of

these stearin fractions.

Process according to any one of claims 7 -12, wherein the lauric fat component
is selected from the group consisting of palm kernel oil, coconut oil and

combinations thereof.

Process according to any one of claims 7 -13, wherein the components a), b) and

¢) together represent at least 90 wt.% of t he steep-melting fat blend

PCT/NL2007/050455
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15. Process according to any one of claims 7 -14, wherein the Ny-Nj; of the fat
blend is at least 2% higher than the theoretical value calculated on the basis of

the N»9 and N3¢ values of the individual fat components.
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