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DESCRIPTION

[0001] This invention relates to a fat composition, a process for its production and its use in an infant formula.

[0002] Fat compositions containing similar amounts of the principal fatty acids found in human milk fat may be derived from oils
and fats of vegetable origin. However, there remains a significant difference in composition between milk replacement fats,
derived from natural sources, and that of human milk fat. This difference arises because most glycerides of vegetable origin are
unsaturated in the 2-position. In contrast, a substantial amount of palmitic acid occupies the 2-position of glycerides in human milk
fat. The triglyceride 1,3-dioleoyl-2-palmitoyl glyceride (OPO) is an important glyceride component of human milk fat.

[0003] The difference in the distribution of bound fatty acids along the glyceride positions is believed to have important dietary
consequences. In order to most closely match the chemical and/or physical properties of triglyceride fats or oils obtained from
natural sources, to that of human milk fat, therefore, it is necessary to control the distribution of the fatty acid residues on the
glyceride positions.

[0004] EP-A-0209327 discloses milk replacement fat compositions comprising the triglyceride 1,3-dioleoyl-2-palmitoyl glyceride
(OPO). According to EP-A-0209327, these fat compositions can be obtained by subjecting fatty mixtures comprising glycerides
consisting substantially of more saturated 2-palmitoyl glycerides to a rearrangement catalyst, such as a lipase, which is
regiospecific in activity in the 1- and 3-positions of the glycerides. Enzymatic processes of this kind are also described in GB
1577933. Under the influence of the catalyst, unsaturated fatty acid residues may be introduced into the 1- and 3-positions of the
2-palmitoyl glycerides by exchange with unsaturated free fatty acids or their alkyl esters.

[0005] WO 2005/036987 discloses a process for producing a fat base by reacting a palmitic rich oil with unsaturated fatty acids
such as oleic acid. The total palmitic acid residue content of the fat base is at most 38% and at least 60% of the fatty acid
moieties are in the 2-position of the glyceride backbone. A related disclosure can be found in WO 2005/037373, filed on the same
day.

[0006] US 5,658,768 describes a process for the production of human milk fat replacers by enzymatic conversion of triglycerides.
The process converts trisaturated triglycerides using a 1,3- specific enzyme to add unsaturated fatty acids at the 1- and 3-

positions of the triglyceride.

[0007] WO 94/26855 relates to human milk fat replacers obtained by 1,3-specific enzymatic conversion of triglyceride mixtures to
produce a triglyceride composition in which at least 10% of the 1,3- positions are occupied by Cg to Cq4 fatty acids.

[0008] There remains a need to provide new fat compositions that are better suited to replace human milk fat in various parts of
the world. There is also a need for such compositions that can be produced cheaply from vegetable sources. There is also a
need for fat compositions that can be blended with dairy products (e.g., cow's milk).

[0009] According to the invention, there is provided a fat compaosition according to claim 1.

[0010] Also provided by the invention is a process for producing the fat composition of the invention, which comprises blending a
mixture of fats including an OPO-rich fat, palm kernel oil and a medium chain triglyceride oil.

[0011] Further provided by the invention is the use of a fat composition of the invention in an infant formula.

[0012] In another aspect, the invention provides an infant formula comprising a fat composition of the invention together with
protein, carbohydrate, minerals and vitamins.

[0013] The invention also provides a fat blend comprising a fat composition of the invention and milk fat derived from cow's milk.

[0014] Yet another aspect of the invention is a process for preparing an infant formula comprising combining a fat composition of
the invention with protein, carbohydrate, minerals and vitamins.

[0015] The invention is based on the finding of a fat composition that can be produced by blending vegetable fats and oils and
that can match the composition of human milk fat in various parts of the world, including, for example, East Asia.

[0016] The fat composition of the invention comprises fatty acids. The term fatty acid, as used herein, refers to straight chain
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saturated or unsaturated (including mono- and polyunsaturated) carboxylic acids having from 8 to 24 carbon atoms. The term is
used herein to refer to the carboxylic acid residues bound to the glycerol moiety as acyl groups in glycerides. Thus, the fat
composition contains the fatty acids in glycerides, predominantly triglycerides but also in diglycerides and monoglycerides.

[0017] The terms "fat" and "oil" as used herein refer to glyceride compositions containing fatty acyl groups. Oils are generally
lower melting than fats but the two terms are used to some extent interchangeably.

[0018] Preferably, the fat composition of the invention comprises greater than 95 % by weight triglycerides and less than 5 % by
weight, more preferably from 0.1 to 3 % by weight, total diglycerides and monoglycerides, based on the weight of the fat

composition.

[0019] The notation Cxy is standard in the art and refers to fatty acids having x carbon atoms and y double bonds. For example,
C18:1 refers to oleic acid and C16:0 refers to palmitic acid. C18:2 is linoleic acid and C18:3 is linolenic acid.

[0020] All percentages of fatty acids used herein refer to fatty acids bound as acyl groups in glycerides and are by weight based
on total C8 to C24 fatty acids present in the fat composition.

[0021] The levels of fatty acids present in the compositions of the invention can be determined by methods well-known to those
skilled in the art such as GC-FAME.

[0022] Preferably, the fat composition of the invention comprises from 33 to 40% C18:1.

[0023] Preferably, the fat compasition of the invention comprises from 20 to 30% C18:2.

[0024] More preferably, the fat composition of the invention comprises from 33 to 40% C18:1 and from 20 to 30% C18:2.

[0025] Preferably, at least 37%, more preferably at least 40%, of total C16:0 is bound to the sn-2 position in a glyceride. These
percentages are based on total palmitic acid present. Thus, the fat composition of the invention has more palmitic acid at the sn-2
position in the fat composition than would be expected from a random distribution of this fatty acid.

[0026] Preferably, the fat compasition of the invention comprises from 3 to 5 % C8:0.

[0027] Preferably, the fat composition of the invention comprises from 3 to 4 % C10:0.

[0028] Preferably, the fat composition of the invention comprises from 5 to 8 % C12:0.

[0029] Preferably, the fat compaosition of the invention comprises from 2 to 4 % C14:0.

[0030] Preferably, the fat composition of the invention comprises from 17 to 25 % C16:0.

[0031] Preferably, the fat compasition of the invention comprises from 2 to 4 % C18:0.

[0032] Preferably, the fat composition of the invention comprises from 30 to 40 % C18:1.

[0033] Preferably, the fat composition of the invention comprises from 20 to 25 % C18:2.

retera , lhe Tat compaosition O e Inventon comprises rrom (0] (] .
[0034] Preferably, the fat composition of the inventi prises from 1 to 3 % C18:3

[0035] The weight ratio of Cq12 : Cq4 fatty acids in the compositions of the invention is preferably greater than 1:1, more

preferably greater than 1.5:1.

[0036] The fat composition may contain minor amounts of other fatty acids to make the total fatty acid content up to 100 %. For
example, the fat composition of the invention may comprise from 0.1 to 1 % by weight of C20:0, C20:1 and C22:0.

[0037] In one embodiment, the fat composition of the invention has the following fatty acid content:

e from 3 to 5% C8:0
o from 2 to 5% C10:0
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s from 5 to 10% C12:0

s from 1 to 5% C14:0

e from 15 to 25% C16:0

s from 1 to 5% C18:0

o from 25 to 45% C18:1

o from 20 to 25% C18:2, and
¢ from 0.5 to 5% C18:3.

[0038] The fat composition of the invention is preferably a blend of fats and oils of vegetable origin. Fats and oils of vegetable
origin are obtained directly or indirectly from vegetable sources. The vegetable fats are preferably refined. The term "refined”, as
used herein, refers to processes in which the purity of an oil or fat is increased by a process which comprises at least the steps of
bleaching, followed by filtering and deodorising (such as by steam refining). The fats are typically not hydrogenated.

[0039] Since vegetable fats do not contain significant amounts of cholesterol, the fat compositions of the invention preferably
contain less than 1%, more preferably less than 0.5%, by weight of cholesterol.

[0040] Also, since non-hydrogenated vegetable fats do not contain significant amounts of trans-fats, the fat compositions of the
invention preferably contain less than 1%, more preferably less than 0.5%, by weight of trans fatty acids.

[0041] Preferably, the composition of the invention is a blend comprising an OPO-rich fat, palm kernel oil and from 5 to 10% by
weight of a medium chain triglyceride oil comprising at least 90% by weight total C8:0 and C10:0 based on total C8 to C24 fatty
acids present in the medium chain triglyceride oil.

[0042] The term OPO-rich fat refers to fats that comprise at least 10 % by weight of the triglyceride OPO (1,3-dioleoyl-2-palmitoyl
glyceride), preferably at least 15 % by weight OPO, more preferably at least 20 % by weight OPO, based on the total weight of the
fat. Such fats are commercially available, for example as Betapol® from Loders Croklaan BV, Wormerveer, The Netherlands such
as Betapol® B-55.

[0043] The OPO-rich fat preferably has a fatty acid composition with one or more of the following features:
C12:0 content of up to 0.5 % by weight;

C16:0 content of from 30 to 45 %, more preferably 35 to 40 %, by weight;

C18:0 content of from 1 to 5 % by weight;

C18:1 content of from 40 to 60 %, more preferably 45 to 55 %, by weight;

C18:2 content of from 5 to 12 % by weight;

any other fatty acids being present in an amount of less than 0.5 % by weight each, and all of the percentages being based on
total C8 to C24 fatty acids in the OPO-rich fat.

[0044] The OPOQO-rich fat may be produced by a method comprising:

1. (i) subjecting one or more palm oil stearin fractions to enzymic transesterification with oleic acid or a non-glyceride ester
thereof using an enzyme having selectivity for the 1- and 3- positions of a glyceride; and
2. (ii) separating palmitic acid or palmitic non-glyceride esters from the product obtained in (i).

[0045] The palm oil stearin fractions may be a single palm oil stearin or a mixture of palm oil stearins, for example obtained in
different fractionation processes and/or having different physical and/or chemical properties, such as different melting
temperatures or different iodine values (IVs). Preferably, the one or more palm oil stearin fractions is or are bleached and
deodorised before the interesterification step. Bleaching and deodorising can be carried out using techniques that are well known
in the art.

[0046] The term "stearin" refers to a triglyceride mixture or fat blend from which at least 10 % by weight of the lower melting
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constituents have been removed by some kind of fractionation, e.g., dry fractionation or solvent fractionation.

[0047] The optional bleaching of the palm oil stearin is typically performed above 95 °C, more preferably above 100 °C (such as
at from 105 °C to 120 °C). In the deodorising step, volatile impurities are removed from the palm oil stearin to yield deodorised
palm il stearin, typically at temperatures above 200 °C. The impurities removed in the deodorising step commonly include free
fatty acids, aldehydes, ketones, alcohols and other hydrocarbon impurities. The bleaching and deodorising may be carried out in
a single process step or two or more process steps. For example, the steps may be carried out at reduced pressures (e.g., 10
mm Hg or below), wherein the palm oil stearin is contacted with steam to help vaporise the impurities. Bleaching and deodorising
the palm oil stearin may help to improve the yield.

[0048] Preferably, the one or more palm oil stearins is or are provided by fractionating palm oil or a derivative thereof. Although
fractionation may be carried out with or without a solvent, it is preferred that the fractionation of the palm oil comprises dry
fractionation. Thus, the process of fractionation is preferably carried out in the absence of a solvent.

[0049] The palm oil stearin preferably has an iodine value (IV) from about 2 to about 40, more preferably from about 6 to about
35. Palm oil stearin having an iodine value of from 8 to 18 is particularly preferred. The iodine value is determined according to
standard methods known in the art (e.g., ASTM D5554-95 (2001)).

[0050] The palm oil stearin may comprise a mixture of at least two palm oil stearins having different iodine values. For example,
the palm oil stearin may comprise a mixture of a first palm oil stearin having an iodine value of from about 10 to about 20 and a
second palm oil stearin having an iodine value of from about 25 to 50.

[0051] Optionally, the one or more palm oil stearins are interesterified to form a randomly interesterified palm oil stearin before
step (i). This may be carried out using any method that effects random interesterification of the triglycerides in the one or more
palm oil stearins.

[0052] In step (i), the palm oil stearin is selectively transesterified with oleic acid or an oleoyl ester. This reaction preferentially
replaces residues at the 1- and 3- positions of the glyceride relative to those at the 2- position. Thus, the product has greater
amounts of the oleoyl residue at the 1- and 3- positions than at the 2- position. In the enzymic transesterification of step (i), the
fatty acids on the 2-position of the triglycerides typically do not change (for example, less than 40 % by moles (or weight) of fatty
acyl groups in the 2-position, more preferably less than 20 %, such as less than 5 % or less than 1 %, change during the
process). The conditions of the process are selected so as to provide the desired degree of selectivity from the enzyme.
Preferred enzymes for use in step (i) are lipases from Rhizopus delemar and Rhizomucor miehei. The transesterification reaction
is typically performed to reach or approach equilibrium at a conversion ratio of a minimum of at least 50 %, preferably at least 60
%, most preferably at least 70 %.

[0053] Preferably, in the transesterification reaction of step (i), palm oil stearin is mixed with an oleic acid concentrate
(comprising free oleic acid at a concentration of greater than 65 % by weight, preferably greater than 70 % by weight, most
preferably greater than 75 % by weight). Alternatively, the oleic acid may be provided as a mixture comprising oleic acid
(preferably in an amount of greater than 65 % by weight), linoleic acid and, optionally, one or more other fatty acids. The ratio of
palm oil stearin to oleic acid concentrate is preferably from 0.1:1 to 2:1, more preferably from 0.4:1 to 1.2:1, even more preferably
from 0.4:1 to 1:1, most preferably from 1:1.1 to 1:2 on a weight basis. The reaction is preferably carried out at a temperature of
from 30 °C to 90 °C, preferably from 50 °C to 80 °C, such as about 60 °C to 70 °C, and may be conducted batchwise or in
continuous fashion, with or without a water-immiscible organic solvent.

[0054] Before the enzyme transesterification reaction of step (i), the humidity is preferably controlled to a water activity between
0.05 and 0.55, preferably between 0.1 and 0.5, depending on the type of biocatalyst enzyme system used. The reaction may be
performed, for example, at 60 °C in a stirred tank or in a packed bed reactor over biocatalysts, based on concentrates of Lipase
D (Rhizopus oryzae, previously classified as Rhizopus delemar, from Amano Enzyme Inc., Japan) or immobilised concentrates of
Rhizomucor miehei (Lipozyme RM IM from Novozymes A/S, Denmark).

[0055] The non-glyceride esters of oleic acid that are optionally used, in addition to or as an alternative to, oleic acid, are
preferably alkyl esters. The term "alkyl", as used herein, includes straight chain or branched saturated hydrocarbons having from
1to 12, more preferably 1 to 6, carbon atoms.

[0056] In step (ii), palmitic acid or palmitic non-glyceride esters are separated from the desired OPO glyceride product. It will be
appreciated that the separation is not usually complete and that both the materials separated and the product that remains will be
mixtures. Also, the separation of the palmitic acid or palmitic non-glyceride esters will normally also separate other fatty acids or
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fatty acid non-glyceride esters from the product. The term "fatty acid", as used herein, refers to straight chain, saturated or
unsaturated, carboxylic acids having from 12 to 24 carbon atoms.

[0057] In order to separate palmitic acid and other fatty acids or palmitic non-glyceride esters and other glycerides from OPO in
step (i), the transesterified mixture (optionally after further treatment, such as isolation of the fat phase) is preferably distilled.
Distillation is preferably carried out at low pressure (e.g., lower than 10 mbar) and elevated temperatures (e.g., greater than 200
°C) to remove the fatty acids from the product triglyceride fraction.

[0058] The process for making the OPO-rich fat may further comprise the step of dry fractionating the product obtained in (i) to
form a fraction comprising an increased amount of OPO. The dry fractionation step may be repeated i.e., the product may have
been doubly fractionated to produce the OPO-rich fat. However, this step may not be required depending on the purity of the final
product and the desired end use of the product.

[0059] Typically, the process further comprises blending the triglyceride composition of (ii) with at least one liquid oil. Suitable
liquid oils include those mentioned above for use in the fat blend. The fat blend formed is preferably bleached and deodorised.
Bleaching and deodorising can be carried out by methods well known in the art.

[0060] A preferred blend of vegetable fats for the composition of the invention comprises (more preferably consists of):

o from 20 to 40% by weight of an OPO-rich fat

o from 20 to 40% by weight soybean oil

¢ from 10 to 20% by weight palm kernel oil

» from 5 to 15% by weight sunflower oil

o from 5 to 10% by weight of a medium chain triglyceride oil comprising at least 90% by weight C8:0 and C10:0 based on total
C8 to C24 fatty acids present in the medium chain triglyceride oil,

s from 1 to 10% by weight high oleic sunflower oil, and

e from 0.1 to 2% by weight flaxseed oil.

[0061] The medium chain triglyceride (MCT) oil comprises at least 90% by weight C8:0 and C10:0 based on total C8 to C24 fatty
acids present in the medium chain triglyceride oil. Preferably, the MCT oil comprises from 50 to 58 % by weight C8:0 and from 42
to 50 % by weight C10:0 based on total C8 to C24 fatty acids present in the medium chain triglyceride oil. The MCT oil is
preferably obtained from palm kernel oil fatty acids by esterification with glycerol.

[0062] Preferably, the composition of the invention comprises from 25 to 35% by weight of an OPO-rich fat.

[0063] Preferably, the composition of the invention comprises from 25 to 35% by weight soybean ail.

[0064] Preferably, the composition of the invention comprises from 13 to 18% by weight palm kernel oil.

[0065] Preferably, the composition of the invention comprises from 8 to 13% by weight sunflower oil.

[0066] Preferably, the composition of the invention comprises from 6 to 9% by weight of a medium chain triglyceride oil
comprising at least 90% by weight C8:0 and C10:0 based on total C8 to C24 fatty acids present in the medium chain triglyceride
oil.

[0067] Preferably, the composition of the invention comprises from 2 to 6% by weight high oleic sunflower oil.

[0068] Preferably, the composition of the invention comprises from 0.5 to 1.5% by weight flaxseed oil.

[0069] It is particularly preferred that the composition of the invention comprises:

s from 10 to 20% by weight palm kernel oil, and
o from 5 to 10% by weight of a medium chain triglyceride oil comprising at least 90% by weight C8:0 and C10:0 based on total
C8 to C24 fatty acids present in the medium chain triglyceride oil.



DK/EP 2956010 T3

[0070] A particularly preferred blend of vegetable fats for the composition of the invention comprises (more preferably consists
of):

s from 25 to 35% by weight of an OPO-rich fat

* from 20 to 40% by weight soybean oil

* from 10 to 20% by weight palm kernel oil

s from 6 to 14% by weight sunflower oil

e from 6 to 9% by weight of a medium chain triglyceride oil comprising at least 90% by weight C8:0 and C10:0 based on total
C8 to C24 fatty acids present in the medium chain triglyceride oil,

* from 2 to 8% by weight high oleic sunflower oil, and

o from 0.1 to 2% by weight flaxseed oil.

[0071] The composition of the invention may further comprise C4:0 i.e., butyric acid. The C4:0 content is typically at least 1% by
weight based on total C8 to C24 fatty acids in the composition. The C4:0 can be derived from cow's milk. Thus, the composition of
the invention may be a blend of vegetable fats with cow's milk or fat derived therefrom (such as full cream milk powder), preferably
comprising from 25 to 35 % by weight of the milk fat based on the weight of the fats present in the blend.

[0072] The fat blends or fat compositions are particularly suitable for use in an infant formula. The present invention therefore
also contemplates the use of the fat compositions in an infant formula or in the preparation of an infant formula.

[0073] The fat composition is suitable for replacing at least a part of the fat in infant formula. Infant formula may comprise the fat
composition of the invention together with one or more of protein, carbohydrate, minerals and vitamins. The infant formula may be
in liquid form or in the form of a dry formulation, such as a powder or granules. The present invention also therefore contemplates
a method for the production of infant formula comprising fat, protein and carbohydrate components, for example in the
approximate relative weight proportions (2 to 3):(0.5 to 1.5):(4 to 6), wherein at least a part of the fat normally used in such
formulations is replaced by the fat composition or fat blend made. Dry formulations containing this mixture, together with additional
components customary in such formulations such as protein, carbohydrate, minerals and vitamins, may be dispersed for use in
sufficient water to produce an emulsion of approximately 2 to 5 grams of fat per 100 ml of dispersion.

[0074] The infant formula of the present invention can be prepared in a variety of product forms. Typically, the infant formula is
prepared in the form of a ready-to-feed liquid, a liquid concentrate for dilution prior to consumption, or a powder that is
reconstituted prior to consumption. It will appreciated by those skilled in the art that the liquid concentrates or powders may be
reconstituted ready for use in any suitable liquid medium, for example, cow's milk (preferably full fat cow's milk) and/or water.

[0075] In a preferred embodiment, the infant formula is in the form of a powder, which is adapted to be reconstituted prior to
consumption. The infant formula in the form of a powder preferably has a total fat content of from 20 to 40% by weight, more
preferably from 25 to 35% by weight.

[0076] The following non-limiting examples illustrate the invention and do not limit its scope in any way. In the examples and
throughout this specification, all percentages, parts and ratios are by weight unless indicated otherwise.

EXAMPLES

Example 1

[0077] 32.4% of neutralized OPO-rich fat (such as Betapol® B-55) having the fatty acid composition (FAME) shown in Table 1
below and produced by a 1,3- selective enzymatic reaction of oleic acid with palm oil stearin having an iodine value of 10, followed
by double fractionation and neutralization, was blended with 29.1% by weight refined soybean oil, 15.8% by weight refined palm
kernel oil, 10.8% by weight refined sunflower oil,, 4.2 % by weight refined high oleic sunflower oil and 0.8% by weight refined
flaxseed oil. The blend was bleached, deodorized and sparged with nitrogen.

Table 1: Fatty acid composition of the OPO-rich fat

Fatty acids Amount of fatty acids in fat blend in % by weight
C12:.0 0.1
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Fatty acids Amount of fatty acids in fat blend in % by weight
C14:.0 0.5

C16:.0 376

C18:.0 27

C18:1 50.3

C18:2 8.0

C20:0 0.2

C22:.0 0.3

others To 100 %

[0078] Then 7% by weight refined medium chain triglycerides (MCT oil) having a fatty acid methyl ester (FAME) composition
corresponding to 53.8 % by weight caprylic acid and 46.1% by weight capric acid (available from Sternchemie) and 0.025%
Tocoblend L-50 IP (available from Vitablend) were added to the refined blend to form the fat blend of the invention.

[0079] The fat blend had the fatty acid compaosition (FAME) shown in Table 2.

Table 2: Fatty acid composition of the fat blend

Fatty acids Amount of fatty acids in fat blend in % by weight
C8:0 42
C10:0 37
C12:.0 71

C14.0 2.7
C16:0 19.0
C18:.0 29

C18:1 34.0
C18:2 231
C18:3 23
C20:0 04

C20:1 0.2
C22:.0 0.1
others To 100 %
Sn-2 (C16:0 content in sn-2 position based on total C16:0) 41.0
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Patentkrav

1. Fedtsammensaetning, som er en blanding af fedtstoffer af vegetabilsk op-
rindelse, med fglgende fedtsyreindhold:

- fra 3 til 5 % C8:0

-fra1til 5% C10:0

-fra2til 10 % C12:0

-fra1til 5% C14:0

- fra 151l 30 % C16:0

-fra1til 7% C18:0

- fra 25 til 45 % C18:1

- fra 15 til 30 % C18:2 og

-fra 0,51il 5 % C18:3,

hvilke procentdele er ud fra veegt baseret pa totale C8- til C24-fedtsyrer, der
er til stede i fedtsammensaetningen,

hvor mindst 33 % af totale C16:0 er bundet til sn-2-positionen i et glycerid.

2. Sammenseetning ifelge krav 1, omfattende fra 33 til 40 % C18:1.

3. Sammenseetning ifolge krav 1 eller krav 2, omfattende fra 20 til 30 %
C18:2.

4. Sammenseetning ifelge et hvilket som helst af de foregaende krav, hvor
mindst 37 %, mere fortrinsvis mindst 40 %, af totale C16:0 er bundet til sn-2-
positionen i et glycerid.

5. Sammenseetning ifglge krav 1, hvor fedtstofferne er raffinerede.

6. Sammenseetning ifelge et hvilket som helst af de foregaende krav, som er
en blanding omfattende et OPO-rigt fedtstof, palmekerneolie og fra 5 til 10
vaegt-% af en mellemkaedetriglyceridolie omfattende mindst 90 vaegt-% af
totale C8:0 og C10:0 baseret pa totale C8- til C24-fedtsyrer, der er til stede i
mellemkaedetriglyceridolien.

7. Sammenseaetning ifelge et hvilket som helst af de foregaende krav, omfat-
tende:
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- fra 20 til 40 veegt-% af et OPO-rigt fedtstof

- fra 20 til 40 vaegt-% sojaolie

- fra 10 til 20 veegt-% palmekerneolie

- fra 5 til 15 vaegt-% solsikkeolie

- fra 5 til 10 veegt-% af en mellemkasdetriglyceridolie omfattende mindst 90
vaegt-% C8:0 og C10:0 baseret p totale C8- til C24-fedtsyrer, der er til stede
i mellemkaedetriglyceridolien,

- fra 1 til 10 vaegt-% solsikkeolie med haijt oliesyreindhold og

- fra 0,1 til 2 vaegt-% horfroolie.

8. Sammenseetning ifalge et hvilket som helst af kravene 1 til 7, som yderli-
gere omfatter C4:0.

9. Sammenseetning ifelge krav 8, hvor C4:0-indholdet er mindst 1 vaegt-%
baseret pa totale C8- til C24-fedtsyrer i sammensaetningen.

10. Sammensaetning ifalge krav 8 eller krav 9, hvor C4:0 stammer fra ko-
meelk.

11. Fedtblanding omfattende sammensaetningen ifalge et hvilket som helst af
kravene 1 til 7 og fra 25 til 35 veegt-% meelkefedt, som stammer fra komaelk.

12. Fremgangsmade til fremstilling af fedtsammensaetningen ifolge et hvilket
som helst af kravene 1 til 10, som omfatter at blande en blanding af fedtstof-
fer, der indeholder et OPO-rigt fedtstof, palmekerneolie og en mellemkaede-
triglyceridolie.

13. Anvendelse af en sammenseetning ifelge et hvilket som helst af kravene
1 til 10 i en modermaelkserstatning.

14. Modermeelkserstatning omfattende en fedtsammensaetning ifelge et hvil-
ket som helst af kravene 1 til 10 sammen med protein, kulhydrat, mineraler
og vitaminer.
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15. Fremgangsmade til fremstilling af en modermaelkserstatning, omfattende
at kombinere en fedtsammenseetning ifalge et hvilket som helst af kravene 1
til 10 med protein, kulhydrat, mineraler og vitaminer.



	BIBLIOGRAPHY
	DESCRIPTION
	CLAIMS

