[ Description] [Title of Invention] PALM FRACTI ONATED O L, AND O L
COVPCSI TI ON AND FOOD PRODUCT CONTAI NI NG SAME [ Technical Field] [0001] @ .
The present invention relates to a pal mbased fractionated oil and h
fat, and an application thereof Mdrre particularly, the present
invention relates to a pal mbased fractionated oil and fat with
crystallization-pronoting effect, and an application thereof

[ Background Art] [0002] Recently, an oil and fat with | ow or no
trans-fatty acid is often used for food manufacturing. Such an oi

and f at [Dendgtiand have sl ow crystallization behavior. As a result,
problens arise that operability of the oil and fat in the food

manuf acflif¢ agingerteonlor se, and that quality of products al so

deteriorates. [0003] On the other ha ' f j
crystalPﬁ%&iF%Agﬁﬁg Tﬁﬂb®%¥ﬂ%@ﬁ(?Q‘ﬁégﬁ%ﬁg%?hgigggI%%%?Eﬁ??@?§qénd
quality of an 0jl at conposition including frying oil
nargariﬁg?yiﬂBﬁ#gﬁgggggoiI and fat for stew, oil and fat for curry
and oil _and fat_.f chocol ate. For exanple, in the case of frying oi
f or dou&%ﬁﬁ@%ﬁé?dgLe li ke, crystallization of a blended oil and fat
IS inpogkﬁTi for nending a |liquefying phenonenon of sugar and
tacki ness of fried doughnuts. For inproving filling condition at the
time of shortepl ﬁ'&é&ﬁ'irg)%h{i&?rdlfﬁ%&icﬁa%Q)asédl”(mctionated oil and fat, and an
crystallization-pronoting effect of a blended oil and fat is

ef f ect i ygplichflorRtheRRAMNGtUTI gl ptyotrgseseht inpentioharlats éna prlntbasey,
there are steps of pouring nelted roux into a container, and

sol i di f wasghnahidlog]l sadbi wigh chyfstatlizasbadptdmetinignffest, anthanpppligatdon herepbr
stew or curry is fast, the processing tinme can be reduced. in the
case of [Bahpfongde@lrgcol ate, if nmelted chocol ate does not solidify
well, it takes tinme to solidify or operability gets worse, such as

needi ng[@WRancenent of cooling. Shorter solidifying tine is better,
but, if viscosity increases_ from.the st%r erapi | it

t .
Accordingly, Resfntly) angil andfaf Bithilowor gy TBRS-G5) d‘é&’ﬂS%{fJgegiﬁ%Ffoz)tﬂsi S
i tant for i ing t ility of i A@tGesu
[ 0604] " manufhcrel i diharCREIERSH foirke Do’ AF-ERA hRRABE R esul,
ti 1y, . | sjf.i he 14 ke, ' ilgkets worse, an
compar apr ey iis g LT Bt Bl sirtg if s SRoERERLFREG I hets worse, and

oil and_fat. .Ho r By sifier is added to an oil and fat
conposigvgﬂu?3¥%?¥ﬁ§[C%@%@f&?ﬁg crystallization-pronoting effect may
be extr &ng reduced by heating. [0005] Japanese Unexam ned
Pat ent ipp rcation Publication No. 11 -155483 (patent docunent 1)

di scl oses an @jlhapghef BindC @NBAShE EAMatiap ctystitzationgrahativrtitrt sededip
containing a transesterified oil and fat obtained by ' ' )

t ransest@pidve @%&ﬂa@ﬂﬁti et fudlity of arb8it BEMEabyompssifivin infludingdiying el cdargpne,
and fat and 1-15% by wei ght of an extrenely hardened hi gh erucic

r apes eegh@idningl bilandifht fanstefvasil ewhfao Sirduon andoiland dat o ekpcelite. For example,

especially prevent a |iquefying: phenonmenon of sugar of doughnuts.. . .
[ 0006] in the casdalfayies il Umeseughned oPtedie, wyprilizateoet ww&legé{ﬁi 86% fRigs
2006- 25671 (patent docunent 2) discl oses roll-in oil and.fat
conposi timportyitfer werding aligeeiymembenpen BREYGHE é?f%}n%ﬁf%ﬁtdgﬁw uts.
PPM (PWPH MPN), (MPMEPPP) / PMP, and PPP/SSS.in an ojl i ng
speci f i W sopravinediking condifien ptthe e F{}O’_geﬁftﬁvfﬁsﬁﬁiaﬂﬁe ‘I’@F‘T%&Eg% @%én

t M G s . no t ted, fatty . iR
o %ot ol FROnrEP AasUrRg T 161 Darbaf i RRR RIS 14R EALBRI RO

e SO ML e P R RS By 6o 0 e o

(patent doe. 3) Jii55) 98835 hEIREHESE ANACAlALES: SRM i diTgs Rt the
mass @639ﬁ&§ﬁ§£&%®£8§§%§%it?g% wth 65 mass % or nore content of
processing time can be reduced. In the case of coating chocolate, if melted chocolate does not

solidify well, it takes time to solidify or operability gets worse, such as needing enhancement
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[ 0011] The tripahnitin content to tri-saturated fatty acid
triglyceride (tripalmtin weight/tri-saturated fatty acid
triglyceride weight* 100 (% by weight)) of the pal mbased
fractionated oil and fat is preferably 84-95% by weight. [0012] The
triglyceride containing unsaturated fatty acid content to ,
triglyceride (trlglycerlde contai ning unsaturated fatty acid

wei ght / t of gfojingrShaecnselidifiing frpeistpstesybusi ifHegopitn MorREs érarrh% gaed

The. pal mBatuByERtFoAseednBly cRhrate i a HEE o PR
0Dt 1 ned s SHAOTLE 1 RALLRNI A GEyRbkdhgal | on operatiop of

palmfract onat ed art as r materi a ractionating the
slurry sedobpt the hard part yield is 26% by weight or Iess. The hard
part yield refers to hard part weight/(hard part weight + liquid part
wei ght)* 100 (Bérlpyomwinglets)stall[B0ddf dfilvd apd faty doneantipoadist acnhdgiGerpatie i s
preferably pal msuper stearin with iodine value 10-17. &) %‘?d!sl

The crystike.|ap depcribad I@ﬁ@ﬁm@tﬁfﬁ etmplpeoffthapereshwerifntios. isplep Blﬂsﬁ oil

SFC e ot B Hidferty pith 6 buRer St b o BrBhdinosFof e e fod Y
filtration, ci%sgeﬁl?z;%&%gr%hﬂ)luh%%%& 9?601 tfe%eﬁﬁ%dﬂ@ﬁgg)%éa%ln rry oil and

fat wei ghtt wei g rac |onat|on|s
pref er ablgooppr forned so that a numerical value of the hard part
yield/the slurry SFCis 10 or |less. [0017] The present invention also
provi des an oilapamske Wwam@wpd’sienﬁ@plicqurﬂublmgon Nel )1-t1¥é8pdatnbased
fractionated oil and fat; and (I11) a base oil conponent consisting

of an oi Hogsment b)tdlsmwﬁ a qiendifigopapsitonoPr o des qhar@cfslpzeﬁlﬁ),yéontalmng a

wh h
0. 2. 159 B S URE R TR LR CE TR OHEALCBAEERm LD 2L Re B R O Ac

conposi t ?8&1 f)a%ec?& gr% fg‘g/ﬁnlayl Yge}ﬁ 9?% g&xp&]aﬁ]extremely harzll_&%d(h éh)erm&%@m

is preferably at east one selected fromthe group consisting of palm
oi | and/ efl. THia&l hifat @ehposition frlfrisd fHbd éDakHRiall ptieedQ-1Gefyingndom
transesterified oil of 4 palmbased oil and fat and | auric-based oil
and fat ahaooendresideged! dpughtiter eof , oil which is liquid at nornal

tenperature, palmkernel oil and fractl onat ed pal m kernel oil, and
hydr ogen&1096] 0| I of pal m kernel oil and fractionated pal mkernel oil.

[ 0019] e ct to
the (1) compoHBRE™ YUUFBYAe  BhL T asng "B ERL Sareart PuiREE "t ne

fractio ”@B&&aﬁ@imé&ldge% rtoh-lh Qg L@ faY B s Bdn §3th eEQ%Q]e of PMP+MPVISPPP

the (11) conponént preferably contains, wth respect to the (I1)
conponentent&{d- K eohyenive Py (PMP+MR?M)p(MIFM®PIPP)&BM/P&ﬁd PRR/SBS acdn @hpitasd
pal m oi | with iodine val ue 30- 65, and 10-50% by wei ght of the oil
whi ch i snleptang spectiechemdiions @SmS@fnaitqdrf@tty JoiDizyjng 16-18 carbmpgtpmstMeCisl | )
conponent preferabl th respect to I1) nent ,

20. 0% byhersHr el %ﬂ%%'p%shamng dR4F 6B or e c o GG 16
141 9D LA, 05 05 DY o2l IR e
and fat WPV t he hydrogenat ed oi I t hereof [0022]

Japanese Unexamined Patent Application Publication No. 2010-22310 (patent
document 3) discloses tempered chocolates containing 2-19 mass % oil and fat composition
with 65 mass % or more content of 1,3-dipalmitoyl-2-oleoyl glycerine (POP) and 0.90 or
more mass ratio of the POP to oleoyldipalmitin (P20) (POP/P20), and 29-38 mass % an oil
component characterized by containing polyglycerol-condensed ricinoleic acid ester. The

chocolates are suitable for coating or enrober (topping) application.
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Al'so, the (Il) conponent preferably contains, with respect to the
(I'l') component, 20-70% by wei ght of the palmoil and/or the
fractionated palmoil wth iodine value 30-65, 10-60% by wei ght of
~the oil obtained by randomtransesterification of pal mbased oil and

fat and | auric-based oil and fat and/or the hardened aoil thereof, and -

10-40% b¥ wej ght of the oil which is liquid at normal tenperature.
[0023] [ICitationAfisdly  the (11) conponent preferably contains, wth
respect onponent, 30-80% by wei ght of extrenely

hydr ogengﬁtpaé%’tgﬁ‘%“ 6%2‘3 nel oil, and 20-70% by wei ght of pal m ker nel

ol ei n. The oil and fat conposition of the present

i nventi on i s suitable for, in particular, an addition ingredient of
frying oifates$ douuin@ni Ngapdieded afekiNined Pit@adppldation Pableati@r No.dux 55483
stew or the |like. [0025] The present invention also provides
a food pikutinttloworept 2]depryes-Urggumingd RmrgﬁmpmatlphBu‘dmlanmo f28p6-25671

conposition with respect to the conposition,

pr oduct b?at?nﬁéo%‘ﬁ?§bﬁtjaﬁ’%9@rjrfr}eéﬂnﬁngy Baipnt Applicafigh PP%P“&%‘PIWJ%&EQ(? &f@l ng
oil, Shoizé enin H%e ar| spread, chocolate, roux for stew or the
i ke, °t e |nvent|on] [ 0027] The pal m based
fraction 0@@ 0|I and fat of the present invention has superior
crystalli zatl on-pronmoting effect. For that reason, the oil and fat
conposi tion corieadbiicngs théiprefpat iiveameds pastideonatiend dithadng fat of the
present invention is available for various applications. It is

| mpor t anerywihlzaéam-frogptieg afect. M@th@rmbgihmftthe preseat xylg@rmon llszfé@fQYFder?@tOﬂ in

terms of a_liquefying. phenonenon of su t acki n
fried doftfhigbEunpopign Bﬁ‘fm%ﬂ’d’err‘%{tc%&% ?ft PrGFPOBFg? bﬁ‘a@?é‘% ﬁ\? ﬁ?‘g on
can deal

Su f oi |
and fat g%n%’ésel Igpq eOl r| edL%gg§ W frhthfﬁ gggﬁ%l%gﬁq%%&%eﬁ aé%?@?i er
which is K&%@n&pof%gﬁgwtaem&g af frieé%ﬁ utsCin YISt @kd bZbit P [nsFBdsNY
ef f ect |s extrenely reduced when heate In contrast, when the oil

and fat ¢omgesnditi@nardfhatdnesspareise e damlcﬁ“mbatmg ch@colmaamepkoaqmp:pembﬂm aidy
to frying condition, the pronmoted crystallization is not reduced.
[0029]  processabylyg saeh asapkidifane wonpisiripilentinfThe Riesqpt Eyemitoninyandiresied

i mproves filli n condifion. at th of shorteni ng/ nmargarine

manuf act HHECHY &Pé?qt Lusinedhe ‘ﬁ)‘f%ﬂfjlnfge WYPEFHeEt . Also, if the degree
of crystgd b]zatlon is high froman early stage, an effect of m xing
and kneading is intensified and the quality is further inproved in
terms of honmogap izt Rhavk @R3Pl examined thk BrdbensCRSRibed ak8td M that the
chocolate, if solidifying is not well, it takes tine to dry and
cooling m]h;)twn@neenﬂuamcmholxshmpreblemmliihdtr&yhﬂgre!;mnmvermob@mvaies abut, if
vi scosity increases fromthe start, ﬁerabl lity decreases. Addin the

oi | and pam- @@@»ﬁp%%qtrpnmﬁ o artdrfét ip ebichrine iripplentn erpteng to thalyeerjslgdtripa

t hocol ett
oper at Lonegrherag P arEal e wakdh of by N o e SN G i %}ﬁs
are e”abhéi&' podt§ﬁ &%Oﬁp?%@ﬁg{at(%%gmgted%?}\g&%?Lve%ﬁgt%f%fa[ttg:/'agid vk hﬁ 16 (% by_

shows behavior o ntents 0 m nut

af ter of weha)pisli-@ndyfatgheonposi tion (Exanpl e 12) which contains 1%
by wei ght of the pal mbased fractionated oil and fat prepared
accordi nipold] Exanpl e 1 of the present invention. For conparative

purposes, FIG_1 shows SFC of oil and fat conpositions which are,
i nst ead of t hellgdliMimienicpiieti-ortted oy a%falg’fya?ﬂdea{amm% free

Co h.th dd 1% h
ety o P %EVta«é#éEa%ﬁ%gggaﬁrﬁl%ceﬁe%ws%ﬁa?m) eV HhoiRiteesd | e
addi ti Onfg&loﬁ{&@xﬂ% bk ﬁ?éferﬁﬁl&@glﬁ/%ﬁ nparative Exanple 10).

FIG 1 indicates ough fnitia of the oil and fat
conposi t jgem2w th the addltl on of the pal m based fractionated oil and

The triglyceride containing unsaturated fatty acid content to triglyceride (triglyceride
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7 (hereinafter, also referred to as "PPP content"”) is expressed by
tripalmtin weight/triglyceride weight* 100 (% by weight).
Triglyceride in the oil and fat nay be analyzed in accordance with

A OCS Oficial Method Ce 5-86. In the present invention, the
tripalmtin content is 70-90% by wei ght, preferably 78-90% by wei ght.
If PPP content is less than 70% an ef of praonmoti

| ) by wei ght, a fect . ting
cryst al | ForHipigs upsirped fagy a@émelg@gmgésfcwleyvyelght*@ (eft oF veight) of ghe
i ndustrially obtain b 90%.b i.ght .af  th | m based
fracti ondEHSR Raanrfobyre ety b Tsrmoufin™ PaSeq, o

unsatura@gg31atty acid contained in the pal mbased fractionated oi
and fat conprises oleic acid (18:1), linoleic acid (18:2) and

| i nol eni ¢ aci drifclBindbased @ cteRdBRE bil deDfat E@bfrkeahad baebiigihaby hese
acids may be analyzed in accordance with AOCS Oficial Method Cc

| h- 05 ( 2e0&)ple, Phidommsad enysteléehtioaopyratami o agelmt Eattionstedkqrd pars edraby
unsaturated fatty acid weight/total fatty acid meight* 100 (% by

wei ght ) . maperighaddragdenating o siviy 7 that the herd dart yield i doTedvwpight plesnhbent

Fatty achiacunseitrRe Bl J Bhbn | tabdF PRRIAO FG v

obtain tQeipagl mbased fractionated oil and fat by industrially
fractionatlng. If the unsaturated fatty acid content is beyond 8% by
wei ght, fdue4pffect of pronoting crystallization may be reduced.

[ 0036] Also, the tripalmtin content to tri-saturated fatty
aci d trigl ycerThiealn fiagminaticd hard wesit ghptr¢ferablypatnu supeedediatwith igdinglvalue
triglyceride weight* 100 (% by weight)) is preferably 84-95% by

wei ght, H®Mé preferably 85-95% by wei ght, still nmore preferably
86-9596bpx$§Lght, particularly preferably 86-92% by weight. In
tri-satura fatty acid triglyecride, all of three fatty acid
component s bonAgd, Wil alisd SYaRhof e Habicalis ﬁ&)?éi}erglﬁ% Eé’rf(ﬁ’ﬁfeg] So thhf mé he
above-nentioned content 1s less than 84% by wei ght, e effect of
pronot i nguty $sCad 20 8y weizht@yleRETHeaUBESEC fethy@rssid Yt cartert rea slurry oil
above-nentioned content is beyond 95% by weight, it is difficult to
obt ai n t el fobbafery didlendionradict ¢rustaliietioni(doliddal Weaght/pyrry ntd and fak geight*100 (%
fractionating,. {0037] Al'so, the triglyceride containing
unsaturaP%H@E%@'y acid content of the pal mbased fractionated oil and
fat is e h sed by triglyceride containing unsaturated fatty acid
wei ght/friglyceride weight* 100 (% by weight). The lower limt of
this content ifhe fdibiBliTHisPrefedb9PBGEEH LY thaP) BlRERR] ViR FHhehard part
wei ght, nore preferably 1% by weight, particularly preferably 4% by
wei ght . Yierl/tbpgefrry BF@iid 100dr iéki S content is, in ternms of effect of
pronoting crystallization, preferably 18% by wei ght, nore preferably
16% by wEIOghk . 1f the above-nentioned content is |ess than 0.5% by

wei ght, the yield of the tarqet pal m based fractionated oil. and fat
may decrease, St RS RSEHAR TP BELEL M1 CRmBRUONCORPEF & y, i f

t he abovgs ' ' 18% b ight, the effect of
oromot ) e yaERRR SR LT RPURA 07 ozl O he

conponentis «aesil éd?ﬂibn&ﬁticgﬁsliﬁﬂiirl% bParPf faddnaed i /inefink by oIOTES. ] C or

contained in the oil and fat of the present invention depend on the
raw nmat emosd, oil and fat. The conpositions before and after the
fractionation, in case that the raw material is pal msuper stearin

are shownwheteirasi (& compprEs gQnierT ihihe oil pndBheRsRRositioR iFhE A $yereidt axt i n
(% by wei Pal m based fractionated oil .and 0. b ight) Cl2:0
0.0 % 0 Aot aomens 8 oy a0 B orgperists g b6 R L. o
4.0-5.0 %098]4 5

The (II) component is preferably at least one selected from the group consisting of

palm oil and/or fractionated palm oil with iodine value 30-65, random transesterified oil of
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C18:1 7.5-15.0 1.0-7.5 C18:2 1.2-3.0 0.1-1.5 C18:3 0-0.2 0.0-0.1
C20:0 0.2-0.4 0.1-0.4 Saturated fatty acid content 82-92 92-99
Unsaturated fatty acid content 8-18 1-8 [ 0040] The oil and
fat of the present invention is obtained, for exanple, by the

foll owi ng manufacturing nmethod. At first, after nelting pal msuper
stearin with iodine value 10-17 as the raw material at a tenperature

above t h&fsbasphgil praigbindterie;bapgeriland fptrangyer brened oyl fheeqok offjwhich is

whi | e gradual conlin uch that SFC of .slurry,l 0% wei ght or
less. br SRR ablo B s Pl e oira Rty R ep i,

vei ght, %&a&lgen%a%nr&“?bﬁf@meyo@a&@é’&it%{atmagmmmepﬁt preferably
0.2-2% by werght. If the slurry SEC is beyond 20% by wei ght, the

ef fect ofoqaepnoting crystallization my be reduced. The resultant
slurry is fractionated so that the hard part yield is 26% by wei ght
or |ess, pref eFlbily conponpsopréfyrablyicghiinsiitlerepreet tetleilly camponesng @y by
wei ght. For the fracgtionation, pressure filtration, such as filter
press and’°t&f o5 Iﬁareﬁf depalm g ﬁéﬁfefd%é%?ﬁwa&w4 P 0&%8@931?? Vﬁﬁ\ﬁf‘eg%%:{-d
part vyi e'[(%ibf beyond 26% by wei ght, the effect of pronoting
crystallrzation may be reduced. [0041] When being fractionated
as above, a NumRp) tﬁ@hl)\é@ﬁxg&eﬂf proRELNAE A RA! fvitll beRp&H fohBe gb%ﬁqso&lﬁgl i's
controlled to preferably 10 or less, nore preferably 1.0-8.0,

parti cul a0i99%qtryelastabl yhe baRa dil bhd/Bythehadtioadttd prgmtolievithlingding cale 3able

of the hard part yield/the slurry SFCto 10 or |ess, the pal mbased
fracti onaeketl-8¢% baneighaef theoil ndicdtiakywd afingrmeigmpeadtiiez at i on- pronot i ng
ef f ect cz gf obt ai ned. [0042] The net hod of the fractionation
may be a (8)2 known drying fractionations, solvent fractionations.

The sol vent i :’%‘ﬁ:?,dtgf (I@%g&g%ngﬁég?g@]%{x%grﬁt Qﬁh lrés e%t to.[tgé) Qﬁ]com onent,

When 1% by we & present 1nventiron is

added t 020ab9 8 weightloErHRpadpbil &g/ dr ke BLtiBhAs %afhnioﬁ veadihy vAtad30L85,0,
preferably 5. 3- 12.%. The SEC can be obtained by the follow ng nethod.

Af ter conml Hi-60% bpelcighngf thbendorh tandsttafiedcahpgain-bawrd atl aB0fadegl | C,
the resultant oil and fat conposition is put in a glass vessel. Then,
after nelavipgased wplaad &t pnder thoydgeggnytedoil theeeof.esul t ant conposition is
pl aced i? éfonstant tenperature water bath at 60[deg.] C for 60

m nut es. (399t her nore, after placing in a constant tenperature water

2 ?;gt :f |2§ Erggfglalrg, etf(% {%@ rc@%%%%%iagpl &ﬂtaﬂ{@\‘z&ﬂﬂ reg{)ecp{oecﬁé ﬁi)tcgltnﬁgnent,
20-70% by weight of the palm oil and/or the fractionated palm oil with iodine value 30-65,
10-60% by weight of the oil obtained by random transesterification of palm-based oil and fat
and lauric-based oil and fat and/or the hardened oil thereof, and 10-40% by weight of the oil
which is liquid at normal temperature.

[0023]

Also, the (IT) component preferably contains, with respect to the (II) component,
30-80% by weight of extremely hydrogenated palm kemel oil, and 20-70% by weight of palm
kernel olein.
[0024]

The oil and fat composition of the present invention is suitable for, in particular, an

addition ingredient of frying oil, shortening, margarine, spread, chocolate, or roux for stew or

the like.



[ 0044] The present invention also provides an oil and fat
conposition conprising (1) the pal mbased fractionated oil and fat of
the present invention and (lI1) a base oil conponent. [0045] As
the (1) conponent, the oil and fat of the present invention may be
. used al one, or blended oil wth tw or nore of oil and fat nay be
used. [0046] The (1) conponent content to the oil and fat
conposi t i{¥R31s 0.2-15% by wei ght, preferably 0.4-12% by weight. If
t he proportion_of t onent. is.| ss t han 0..2% i, ght h
effect of pr o B T TS aP B 8%@&8@8{18%%8%@99”,%1# of
the prop and fat may be poor
in mel t-:a{n t r%lftgﬁ}g%ﬁjﬁg&g%pe\gﬁ?%cm{pggu 1e base oil as the (I1)
conponenqmug]deternlned depending on the application of the oil and
fat conposition. For exanple, when the application of the oil and fat
conposi ti on i sTHafpodigrodudt of the pfaseor érvehtomds suitable f¢rih partionpoingng oil,
contains an oil and fat wwth a nelting point of 10[deg ] Cor nore,
pr ef er abFerispinggmargiréngsrread; chopolprerope farisivy pdicltkeideless t han
10[ deg. ] onet i mes he crystallization is not perfornmed, or is
&?fﬁfﬁ i8¢ ijeqiont

signific f 4yEgont 004s] Exanpl es of the oil and fat with
a neltin nt of 10 [deg.] C or nore include palmoil, coconut oil,
pal m ker ne sal fat, cacao butter, shea butter, fractionated oi
and har dened onle Iﬁfmibbﬁmfraatﬁtﬂlabﬁﬁfl ah@Fdt 0Mthe bakeht invehtionfhag supkiish oi |,
hardened oil of them and hydrogenated oil of soybean oil, rapeseed
oi |, ri cerystallizatgrmompling effstt Bor theechson,lthe @hdnid| fawempodition entaidigmbe
oil, olive oil, sesame oil or transesterified oil of them [0049] The

(11) co rrﬁ@iﬁ?e?ﬁsechﬁwl@éat@& oif aylfat fzfﬁlée %résreé&%@mma sraveilbledPbYAsiotbnsi st i ng

?fef g?':, rend g}'gpglcg {015, ;Hrng%r%aéxgwﬁ?tﬁ Inll% %1&}05 p I Odl n(?al Vald%re n(gt 1|n§e9rms of
fraction [

et Sl ol o, om0 o
hydr ogenasiggbs@tion of BRrpeatnt iichtihiadRichlsvitd sih prodlemdor mal t enper at ure,
pal m kernel oil and fractionated pal mkernel oil, and hydrogenat ed
oil of p#RR] kernel oil and fractionated pal m kernel oil. [0050] The
pal mbased oil and fat includes fractionated ojil of palm

oi |, transest erPTEEEPIAHLY. f°fﬁ98F1&§%F?éP%‘HP‘&it}°n o5, fried fgd pth t%@o%dé#w&d)f BY

proceSSI n usf%ler glciusl W\M% Hor rgeecrys(%al ttl% Sl G R GALS 58 eCtt%%tIrom

fraction&tion. transesterif PEeat on’5hd QT%%%?P%%p“%ﬁHn%ﬁ
The frac at%?eﬁﬁédﬁ@h mh@h heatéac hyaﬁa&a@ abﬁen%@wand&% megﬁén 511 tﬁé ﬂeseﬁ@-l m
stearin and the I1ke. [0051] Preferred exanpl es of

t r ansest afvedtioads maked&bpro@ﬂﬂlaﬂ&lb asfegdn@tdndaiv, ﬁhai)rorr[(ﬁémmalhzanon is not
transesterified oil and fat of pal mbased oil and fat and

| auri c- besleekdoi | and fat and/ or hydrogenated oil thereof The

| auric-based oil and fat refers to an oil and fat, such as palm
kernel 0t4923hd coconut oil, containing lauric acid with 12 carbon

atons as main enoslltaln{‘ig%Q linIQn 1tlic¥1 OII?resgﬁt dm?f!ntlof? {3\%5 f(fll?r} at!oﬂ@ OI?IX'C the

transesterlflca ion o ase auric-base

and fat ahedr Wﬁﬁhgﬁrﬁ?éaﬁn@ﬁaﬂfﬁét@ﬂé%?l éfsfallﬁml&pprggmﬁﬂg gf@c@@lso if the
particularly preferably from 30:70 to may be used.

t r ansest é¢dréd afatysailizzgack hgh fromy abergnpgefanreiittiod mitisg agl ltnemasgls as
catal yst or nethods using netal catalysts such as the sodium

met hyl at &enpi§iod 2id the quality priuftlar iraproesdainpires ophomegsentagiéeiogenat ed oi
i ncl ude (ﬁééﬁn9|y hydr ogenated pal moil, extrenely hardened pal m
kernel o d the like. The hydrogenation reaction for the

hydr ogenat ed %l hdB¥e %8%%% c?l%gg?lge,q ozi%igé %%g)t Q}fell qg{a?és\(}brgé tow §a the

transesterlflcatlon _ i ch
l'iquid atodhal Mkt BceMRA1c8d. Whertdrielideen SaudRIBEA ﬂm, if aq@@ﬁﬁyeﬁlmfwées floince

the start, operability decreases. Adding the oil and fat composition of the present invention to
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The proportion of the randomtransesterified oil of pal mbased oi

and fat and lauric-based oil and fat and/or the hydrogenated oil
thereof is, with respect to the (I1) conponent, usually 10-80% by

wei ght, preferably 10-60% by wei ght, nore preferably 10-40% by

wei ght . - [ 0056] The proportion of the oil which is liquid at
normal tenperature is, with respect to the éll) conponent, usually

0- 40% by bwemgﬁt forgpaima chpfojate guaosidsybelie sghily g HPERS igsPgraaen 309
by wei ght onent S ded oil

cont ai ni ﬁ’aic eﬂ‘ey 6‘1‘5%’{"3]? Pasé‘i\fn%f %‘tfg‘thﬁé"l?tf RO O h]'e oil with iodine

val ue 30 h IS I|qU|d at normal tenperature, the
(rn) co ]%%gﬁggﬁﬁkﬁggg%f ntains, wth respect to the (11)
conponentgo3wpual |y 50- 90@6by melght preferably 60-90% by wei ght, of
the palmoil and/or the fractionated palmoil wth iodine val ue

30- 65, afiig.ud iaG. lysho@s b8ty oy ofgilighia; Contefte(SHE) yf 20dep0o6 9y20mingtes afteyf

the oil which is liquid at normal tenperature. [0058] Wen the (I11)
conponen®f thg of |ae<htiréeore@qsﬂee @ﬁmlﬁg)twhﬁﬁpwnéﬂ %mwléht of e palm-based

fraction ted th | d|n e 5,.,and t r

tr ansest rfirnBRY B Pl bpwebieBlingt Miwar e 0T uRa el risfit B o1

and f at F&ftﬁa?tmtetsﬁgtmr eNAHA Hd ot fIEHEH; o xtlg@snidnt WhERHRD IR of the
pref erab contain respect to the |§ onponent, usually
20-70% b;esameta@ttt fradiioedted @bind @Qa&@%etxyeev(ebgbtramefmah@tdo@ Witeihk aadidéor
the fractionated palmoil with iodine value 30-65, and usually 10-60%
by wei ghtf 1% befweigibbfext®méYabignawaiapgsted wif (Compantindormnplansed wathitfid ed
oil of pal mbased oil and fat and | auric-based oil and fat and/or the

hydr ogené‘t‘e"épftﬁfl 1% heweight gfeamditpneAmpativel Ex)am@t?nlﬁérféﬁtl indicpfesthdied

| / f d h
Codi ne. vaetet 388 e R B Rl B it bfant U AT TR SRR et o
13 and Fx@éhoﬂ&gd l)ﬁ‘%d &t Qiatﬁ egént m@&%oﬁt%the Qzﬁ'ﬁje ésh)%e?é Ltfté’mt' &haih %etllddodﬁ d

at normal tenperature, conponent contains, wth respect to
t he (I|)n@@ﬁp@ﬂ&akmnu@u@khﬁanﬂiﬁ%hhyh&elght preferably 30- 70% by
wei ght, of the palmoil and/or the fractionated palmoil wth iodine
val ue 30{B&cripipnall Eypbddine0%d by wei ght, preferably 10-40% by wei ght,
of the oil obtained by randomtransesterification of pal mbased oi
and fat HW321 auri c- based oiI and fat and/ or the hardened oil thereof,

and usually 1 -40@6 40% i f 1he. oi
which is |iqui rmPandrﬁgpg éﬁﬁera %%8égﬁfmnm%XOW%9@Eﬁb{ﬁ'p%?$5

corrponentnvbﬁlottl(ﬁeetﬁgtt&' Wil rtfeee@astat etﬁ?t)ﬂ 2RV EIF QOO B8t a%tﬁﬂotaqr Mebil
oil and pal m kernel olein, the (11) conponent contains, wth respect

to the (hdd facmmmlamt coﬂﬂeﬁhhag khe s3fe SAAhD Yoodsir gttt usﬁlfgeﬁeblalﬁldyfaﬁo 60% by
wei ght, of the extrenely hydrogenated pal mkernel oil, and usually
20- 70% byomesisgien wikhbeflescrbrdyin 46aif.0% by wei ght, of the pal m ker ne

ol ei n. [006@9 Besides the (1) and (11) conponents, additives
known i nl%R& art nay be added as the (111) conponent to the oil and

fat compositi e Bl a%cp %% Qt{ tﬁé Sx%genit ﬂlV/?IQ onh &mnﬁgﬂgm %2)@91??55?& il and fat,

hi ndering the er presen |nven

conponentyhichGd HA& RABI. Iﬁgthﬁbllﬁ oPite AP ?hafe%'étl, oi ATl £ lflélﬁde paus il @ﬁd
lecithin, fatty acid ester of glycerin, sorbitan fatty acid ester,
propyl e nﬁ'acgioy{ﬂedl pdlatdily siahiasl pdst sdarin and passupaisteyrig obthired be lfraetmﬂtatmg
pol yglycerol fatty acid ester; antioxidant such as tocopherol and
vitam n @epalnnei. dihe preftrredicaw aratesiel ot aitdi it is palmsiper sipgrip dthjiedine value
carragee xant han gum carboxynethyl cellul ose (CMC), guar gum
arabi c g ﬁtilocust bean gum karaya gum tamarind gum tare gum
furcelhﬁgﬁgﬂ casein soda, alginate, agar, gumelem, gum Canada and
gum da col oring agent; flavor such as mlk flavor, vanilla

flavor and vanitelod 188 $20E e pSRERMAChES i§ AGhePSrBEUBPS CertalBlah @56 the

tripalmitin content and of the unsaturated fatty acid content. The tripalmitin content
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[ 0064] The present invention provides a food product using the
above-descri bed oil and fat conposition. Exanples of the food product
i ncl ude doughnuts, churros, snack, instant noodles, daily dish,

mar gari ne, shortening, roux for stew or curry, chocol ate and

chocol at e-coated or chocol at e-appl i ed confectionery. [Exarrpl es]

[ 0065] Herei nafter, the present invention wi| e described in
more det &hareipgfieaedionrisireioas Sl wateat’) istrapisred DR bkt gh Sigyocride

g;ﬁ'{)ﬂ.rea; Ig&}/e?% %%HRJA) Wﬁ"'%"‘ﬁe’f?@{cerﬁe 1IP tﬁlesﬁan% %g}xl%g%é gn%l | gd Qloa;[x::.x(!rldgﬁ]cg Gt
1-3] A0d8. (EPﬁ@ﬂpM%&o&'C%% se it PREAPRIvEMont dﬂ@ trﬂiaimlﬁﬂ Aot 150f0 §098

present invention was prepared and the physical properties thereof
wer e measymeikht, [poxfaaply g3 %lby WEignalf @PP contaft id loe thal Tbaseeight, an effect
fractionated oil and fat Using a fractionation pilot plant, De
Set ( Lalobpanotips stshlizgiongrayfheaeduicehaeiverelylioleglilault te)industriady pbiain
mat eri al described bel ow was fractignated a raw material, palm
super st 8&YqH SQraty weshtpt hr?é’ﬁ{’i‘f H@F%fréﬁmﬁ?/tei@\ﬂﬁ F%EE’B%QSES SDN.
1311 D) conpl etely rrel ted at 70[degl C, and then water
terrperattgre J/vas gradually cooled to 60[deg.] C. After sanpling, 2 niL
of slurry duri-pge @fs¥atatldlh@AdOdn¥RRd Rthe pAIALALAESVERSEbil arfig: t he
slurry SFC was neasured usi'ng NVR anal yzer (NWVS120 mi ni spec, BRUKER
Corp.). \heprideheles] aeid (¥ 8:3F; Gnblecanid (08: Zy/éndtlimeleﬁicumﬁxl&&)smas amstixoertt Edty

to a |aboratory filter. By filtering the slurry at a pressure up to
15 bar, heifdnobading thess aeids aian belanalyp lm@wrimﬁmﬁa*r(?ﬁ%@fﬁm%thod Ce

t | b d fract ted oil d fat
resont | 1 ROSKEIGH ThE PRBRPEREL At Frurd e e B Bare

ht /
\(N'ei':agl e g?%gg% HR)%Ptfat |C%nmé?%htlﬁfog#?/db8% éy ca?‘%’% ‘%né g%#\gr?é& part
yield/t h@at%/' Ae{d BniehiGs W8, By ae@ﬁa{;&leﬁeraﬁy 1%@9@6%@ mg@a&&rateamﬁ{yyams

of the hard part Component analysis of triglyceride in the

hard par tomas iplessfthanr®d by weight ¢ds diffied tawbbhinAbpAGnDasedf ffactommted itandd
Ce 5-86, by the follow ng nmethod. At first, 10 ng sanple of the hard
part obt &thuddyyiriptelragiiepingeld ttheomé@urﬁ@ﬂ ﬁ@ty afcopignt i Reypng Bl by vagighty

adding 1 _nL _of hexane, the S npl etely dissolved. The

resul tanttheseﬁfgﬁlogp%m’é‘ﬁﬁfyé@ﬁ’éﬁi E\S‘ﬂ?r& H%6frat ogr aphy (GC) anal ysi s
under ment condition described bel ow. GC neasurenent

condi t| o] FID (flame ionization detector); HP6890

(Agi | ent TEChnoAQGHE@mphl'ﬁﬁﬂm AT, triGRTAR 6By had tilycghiy &(@ﬁSﬂa@ﬁﬁm

25n1 0. 25mm df 0.1 Heating condition; 200[deg.] C(lm n)

C/ min) 356[ategi- iaumeﬂatty)amkimﬂlgycehderwerght*um(e(% B35 0[ctd0) I p@f@eblg@ﬂ@ﬁ%
tenperature; 365[deg.] C Carrier gas;, He gas Carrier gas flowrate; 1
7i/ min RENEIRSG gaese pie brlsa%%%@wwerﬁhh skl erosyRrafeghly 8619 Vo Priveight,
30mL/ mn A.r f

ool oot " Gl el s¢'OR Ry Tl et el T st LB s e
e cor tanyeni dbbieniiladd i fbhBadiie iR cRESHETRLD L o

GC anal ysgbsre-ridhBokdd ddade it 163s GaN BN by Gldht |t &ebcbyf promoting crystallization
tripalmtin/triglyceride was 84.6% by weight (Table 2). Also, the

unsat ur atred bt atdugedaCopulvecohit Eitite abavcukaiondd byntem ssateyorat Bdo baweightadisd
(18: 1+18: 2+18:3é/tot al fatty acid was 2.7% by wei ght gTabI e 2).

Al so, t héiffigyligp pbiain tHeeP%@rhaé"rdrﬁf%ﬁOWétl’Lﬁ’nétf@d’Yﬂ%@tSVlaﬁi TACtOgHingnt

cal cul at triglyceride containing unsaturated fatty

acidltri gq%y ride was 4.4% by weight (Table 2). The tripahnitin

((:'?'QLFQt 2; 0 1risR&UMN RipfledRidoMaRGlglintdih QA T8I AR PR RIBMK-pARIagt

fractionated oil and fat is expressed by triglyceride containing unsaturated fatty acid

weight/triglyceride weight*100 (% by weight). The lower limit of this content is, in terms of
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[ 0068] [ Exanple 2] The pal m super stearin with IV 12

(manuf actured by MEWAHOLEO | NDUSTRIES SDN. MD.) was conpletely nelted
at 70[deg.] C, and then water tenperature was gradually cooled to 58
[deg.] C. Wien the slurry SFC becane 2.0% the slurry was transported
. to the laboratory filter, and was filtered. By pressurizing up to 10
bar, hard part was obtained. The resultant hard part was categorized

i nto t he Pparshiviysreieraply-3 %6 hyteihbinorg prgforadly b bypeigi.degisplarly
invention. .Simlarly t anple |,. . the hard part, yiel th .
fracti ondis LA b asidy HRReS o Py RSP PRet itbfeeget Fppommotne
tripal mtj : | fko

trigl ycetrcfygtgﬁ%gﬁn(?ggy Pr?ﬁ%%%@ﬁ? 8 ?ﬁ?gtggq% éﬁ%%é%%%cgg?gﬁ@t é%\tggt he

tripal m thdveaaationdd dodtehf ik isathdh ai5edby méigm, @eiyikid 6fited pef palia)oavedr e
nmeasured. The results are shown in Table 2. [0069] [Exanple 3]

The pal miscpenated bdand fat wiay Hedratsd, 50 (b operaon deednds ynEAHQLE@ersely, if the

I NDUSTRIES SDN. BHD.) was conpletely nelted at 70[deg.] C,and then
vat er t e APBRARGIENSHLONERHE Gayay 18 Gdlveright tB‘Bfféf'é@?q[ Pr@?w%v%‘ﬁyw%za&f’%r ry
SFC becane 16 7% e slurry was transported to the |aboratory filter,
and was fIVOBFSY y pressurizing up to 10 bar, hard part shown in
Table 2 \{@ggj)bt ained. The resultant hard part was categorized into

t he pal mbased fractionated oil and fat of the present invention.
Simlarly to Eragehodentd digerbiamdripainttinying hfsanirited fattqatidoaatdind in the oil
efficiency and conposition of the hard part were nmeasured. The

resul ts andfaspithmpicsenTalybrgioR depedd v the Bwangséreal il and fat. The Foprapqsiions
super stearin with |V 15 (rmanufactured by MEWAHOLEO | NDUSTRI ES SDN.
BHD. ) wadclotrgsretien e fraqtioagfion; inzateday. e e material RaRIMatnss St Mp¥Ffat ur e
was grad aol“llryincfogﬂe?d to 59[deg.] C. When the slurry SFC becane 0.2%
t he sIurFy was flran‘sported to the laboratory filter, and was

filtered 00BY) pressurizing up to 10 bar, hard part shown in Table 2
was obtained. The resultant hard part was categorized into the
pal m basgmhbferigcti onated oil and fat of the present invention.

Si m | ar lr'y—teo—Exampte—t—thehardpart—yietd—the fracttonation
ef ficiency and conposition |of tPabnhaedsterint werRalmeasadrisdtionntd oil
resul ts|are skempesitkn' fable 2. [0071] [ Exanpl g 5] The pal m
super stearin with 1V 12 (ranuf abf by &eigs) vEwiHOLES friNBUSTII®ES SDN.
BHD. ) was conpl %H?éy mel ted at 70[%@\%] C, and then waf er tenperature
was gradually coof'ed to 60[|deg.] C. en the slurry SFC becane 0.4%
the slurry was tyapgsported|to the ljahoratory flilter, and yas

filtered_By pressurizing up to 15 bar hard part shown in Table 2
was obt ai ned. Thgs.pesul tant] hard paptsawas cat ggori zedggionam t he

pal m based—f+ractionatedot—and fat of thepresent—+invention:
Simlarly to Exangbe 1, the hard pantsoyield, tlhe fractitehation
ef fi ci epcy—and—conpositionrtof—thethard part—were nmeasured. —The
results|are showadin Tabl e |2. [0072}-1{-&Exanpl e |6] 1.0-Tthe pal m
super stearin wih IV 1IZ (manufactured by VEVWAHOLEO TNDUSTRIES SDN.
BHD.) was conpl é:tl%?-y nel ted at 70[818@:(1 C, and then vvé)tlélrsterrperature
was gradually c%%,gd to 60[deg.] C _%@en the slurry Slgcd‘éppcarre 0.5%
the slutry was transported|to the |aboratory flilter, and was
filtered. By presgyrizing up to 6 Baryy hard part showp gy Tabl e 1 was
obt ai ned._The resultant hand part was categorilzed into the palmbased

fracti ohatedated fapiie doakentof| t he pregent invention. Singderly to
. .

t
ce

Exanpl e -i—t+he—hard—part—yield—thefractionati-en—efticireney—and
conposi t i on WfsatulagedHantyd pant were neasured. ThHe results are shown in
Table 2/ [0073] [Exanple 7] 8-The pal m Super stedr§n with IV 12

(manuf a¢t ur ed2By CNESRAHOLEO || NDUSTRI ES SDN. BHL). ) was conpl etel y
nelted at 70[deg.] C, and then water tenperature was gradually cool ed

[0040]



[0077] [ Exanple 11] After mxing 4 parts of n-hexane with 1
part of the pal msuper stearin with IV 12 (manufactured by MEWAHOLEO
| NDUSTRI ES SDN. BHD.), the resultant m xture was conpletely nelted at
50[deg.] C. By cooling to 28[degl C, solvent fractionation was
perfornmed. The slurry SFC was 18% by wei ght. After performng .
separation by filtration, the solvent was col I ected bé di stil]ation.

_ The hard part e qil 3 dpt@t Sfepzfﬁ%w%?rgw (Reped éﬁﬁf‘é‘F‘WE byshgifqllomiige t o

Exanpl e e har d ct| onat i on

combst ¢ PR RER AT fes ok bRkl el SRR RN
Tabl e 2. tl{quxz%latérgpmﬁat&fﬁéré(t@re%’é@sfmh@mutl teny eram-EQ,Qh@ﬁLLmaﬁWﬁ@ stearin
with IV 12 (manufact ured by NEWAHOLEO | NDUSTRI ES 'S DN, BHD.) was
conpl ete kl}ysﬂﬁﬂizé@dhﬂé ord@atl¢ godling suandattSIFervNsRigTis 2 PE haight & WRS
gradual ly cooled to 59[deg.] C. Wen the slurry SFC becane 1.0% the
slurry waefiaatinggeidledy W@ightheloreab@fmblyr(w-ﬂ‘i)%tberweiéﬂhdtilhas)ref @m&e&béd By
pressurlzm up to 4 bar, hard part sho obt ai n

G 1| 9296 BR it mt pr g g Yrie e ST P ﬁwgﬂﬁ»by

ff f h d
Fesul t o SERC TRt Pl aing i BraRtn Pt AR S RS Fre. pat m
super st %tidﬂaﬁé’ﬁ E(hth%t\{hg’ garﬁ '591@ %eﬁﬁ% gg‘%d}yt%’elght 8 iesslvfnleke%lbl}t G- 2)5 o3& Sweight,

conpletely nelted at hen Wat er fenperature was

gr adual | ynoeomkrehblyol . 535‘{/d@gwe]1grﬁ: FoV\ltterfratch@qaﬁbmrprgsSﬁFﬁltmmrmcmaszt%ert he

slurry was transported to the |aboratory filter, and was filtered.

By pr ess presyanddelipg peess, 5s mfommmt}p%mgevﬁﬁledbtda?aﬁedeld 8i ey ok 3690 byo
Exanple 1, the hard part yield, the fractj onatlgn ef ficiency and

Conposi tl"VGthFhetﬁﬁ@CMﬂ’H’%% chsiliZaiionsn et refHEdr esul ts are shown in

Tabl e 2. ({OQ 0] [Conparative Exanple 3] For conparative purposes,

extrenel y hatrdened pal moil (manufactured by Yokozeki Ol & Fat

I ndustries Co.whlf bidg MRSioR/tE&PRTBGve, 4 AEmEAdaPRIM $1ithe BRNDENYieldthEsIurry

unsaturated fatty aci d content, the triglyceride containing

unsat ur ased if @intryli@icth gretanibleno or Bid mokeprefetaphl NO-BiONpaatnlletytpréforably

tri-saturated fatty acid triglyceride thereof are shown in Table 2.

[0081] [ Tabl@ quconmawmgrﬁxeeamnancartwdm plohahdrd pab pieldabe garCohp és 14 pdessof

almbasedfra nat ed oil fra |onted ard part
EF & he palm- gase fract?onated oil ancii fat l?avgng stably hlglal1 crystall 1zatg)n—promgtmg e%ect Caf\ll

be obtained.
[0042]

The method of the fractionation may be any of known drying fractionations, solvent
fractionations. The solvent includes acetone, n-hexane or the like.
[0043]

When 1% by weight of the oil and fat of the present invention is added to palm oil,
SFC of 25[deg.] C*20 minutes is usually 4.0-12.0, preferably 5.3-12.0. The SFC can be
obtained by the following method. After completely melting the oil and fat composition at
80[deg.] C, the resultant oil and fat composition is put in a glass vessel. Then, after melting
completely at 100[deg.] C, the resultant composition is placed in a constant temperature water
bath at 60[deg.] C for 60 minutes. Furthermore, after placing in a constant temperature water
bath at 25[deg.] C for 20 minutes, the amount of precipitated crystal is measured by NMR

analyzer.
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(W% Hard part yield2 (W% Fraction ation efficien cyv Tri pal m tin
contents) (WM% Unsatura ted fatty acid contents) (w.% Unsatura ted
fatty acid conLainl ng Triglyce ride contents) (W% Tripalm tin
content I1n tri-satu . .

[0044]

The present invention also provides an oil and fat composition comprising (I) the
palm-based fractionated oil and fat of the present invention and (II) a base o1l component.
[0045]

As the (I) component, the oil and fat of the present invention may be used alone, or
blended oil with two or more of oil and fat may be used.

[0046]

The (I) component content to the oil and fat composition is 0.2-15% by weight,
preferably 0.4-12% by weight. If the proportion of the (I) component is less than 0.2% by
weight, the effect of promoting crystallization may be reduced, conversely, if the proportion is
beyond 15% by weight, the oil and fat may be poor in melt-in-the-mouth feeling.

[0047]

The base oil as the (II) component is determined depending on the application of the
oil and fat composition. For example, when the application of the oil and fat composition is
frying oil for frozen foods, the (II) component contains an oil and fat with a melting point of
10[deg.] C or more, preferably of 15-40[deg.] C. If the melting point is less than 10[deg.] C,
sometimes, the crystallization is not performed, or is significantly delayed.

[0048]

Examples of the oil and fat with a melting point of 10 [deg.] C or more include palm
oil, coconut oil, palm kernel oil, sal fat, cacao butter, shea butter, fractionated oil and
hardened oil of them, and beef tallow, lard, milk fat, fish oil, hardened oil of them, and
hydrogenated oil of soybean oil, rapeseed oil, rice oil, corn oil, cotton seed oil, safflower oil,
sunflower oil, olive oil, sesame oil or transesterified oil of them.

[0049]

The (II) component may be at least one selected from the group consisting of palm
oil and/or fractionated palm oil with iodine value (also referred to as "IV") 30-65, in particular
palm oil and/or fractionated palm oil with IV 30-60, random transesterified oil of palm-based
oil and fat and lauric-based oil and fat and/or hydrogenated oil thereof, oil which is liquid at

normal temperature, palm kernel oil and fractionated palm kernel oil, and hydrogenated oil of
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rated fatty acid triglyce ride') (56:5) Exanple 1 Pal m super stearin
(1"112) 0.7 2.5 3.5 84.6 2.7 4.4 88.5 Exanple 2 Pal msuper stearin
(Ivi2) 2 14.2 7.1 81.5 5.8 7.9 88.5 Exanple 3 Pal m super stearin

palm kernel ol and fractionated palm kernel oil.
[0050]

The palm-based oil and fat includes palm oil, fractionated oil of palm oil,
transesterified oil, hydrogenated oil, oil and fat obtained by processing palm oil in two or
more of steps which are selected from fractionation, transesterification and hydrogenation,
and the like. The fractionated palm oil includes palm olein, palm super olein, palm stearin and
the like.

[0051]

Preferred examples of the transesterified oil are palm-based oil and fat, random
transesterified oil and fat of palm-based oil and fat and lauric-based oil and fat and/or
hydrogenated oil thereof. The lauric-based oil and fat refers to an oil and fat, such as palm
kernel oil and coconut oil, containing lauric acid with 12 carbon atoms as main constituent
fatty acid. The oil and fat obtained by transesterification of palm-based oil and fat and
lauric-based oil and fat at a weight ratio of preferably from 20:80 to 70:30, particularly
preferably from 30:70 to 60:40, may be used. The transesterification reaction may be any of
methods using lipase as catalyst or methods using metal catalysts such as the sodium
methylate.

[0052]

Preferred examples of the hydrogenated oil include extremely hydrogenated palm oil,
extremely hardened palm kernel oil and the like. The hydrogenation reaction for the
hydrogenated oil may be performed at any stage of before or after the transesterification.
[0053]

Examples of the oil which is liquid at normal temperature include soybean oil,
rapeseed oil, rice oil, corn oil, cotton seed oil, safflower oil, sunflower oil, olive oil, sesame
oil, palm super olein (IV 65 or more) and the like. The oil may be used alone or by mixing
two or more of them. Preferably, soybean oil, rapeseed oil, corn oil, cotton seed oil, safflower
oil or palm super olein (IV 65 or more) is used.

[0054]

The proportion of the palm oil and/or the fractionated palm oil with IV 30-65 is, with
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1.7 12.4 7.5 72 15.3 85.0 Exanple 4 Pal m super stearin (1V15)
6.7 71.7 7.2 15.1 84.5 Exanple 5 Pal m super stearin (1V12)
6.7 79.9 5.9 8.5 87.3 Exanple 6

respect to the (II) component, usually 40% by wéi.ght or more, preferably 50-100% by weight.
[0055]

The proportion of the random transesterified oil of palm-based oil and fat and
lauric-based oil and fat and/or the hydrogenated oil thereof is, with respect to the (II)
component, usually 10-80% by weight, preferably 10-60% by weight, more preferably
10-40% by weight.

[0056]

The proportion of the oil which is liquid at normal temperature is, with respect to the
(II) component, usually 0-40% by weight, preferably 10-40% by weight, more preférably
10-30% by weight.

[0057]

When (II) component is blended oil containing the palm oil and/or the fractionated
palm oil with iodine value 30-65 and the oil which is liquid at normal temperature, the (II)
component preferably contains, with respect to the (I) component, usually 50-90% by weight,
preferably 60-90% by weight, of the palm oil and/or the fractionated palm oil with iodine
value 30-65, and usually 10-50% by weight, preferably 10-40% by weight, of the oil which is
liquid at normal temperature. |
[0058]

When the (II) component is blended oil containing the palm oil and/or the
fractionated palm oil with iodine value 30-65, and the random transesterified oil of
palm-based oil and fat and lauric-based oil and fat and/or the hydrogenated oil thereof, the (II)
component preferably contains, with respect to the (II) component, usually 20-70% by weight,
preferably 30-70% by weight, of the palm oil and/or the fractionated palm oil with iodine
value 30-65, and usually 10-60% by weight, preferably 10-40% by weight, of the random
transesterified oil of palm-based oil and fat and lauric-based oil and fat and/or the
hydrogenated oil thereof.

[0059]
When the (II) component is blended oil containing the palm oil and/or the

fractionated palm oil with iodine value 30-65, the random transesterified oil of palm-based oil
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Pal m super stearin (1V12) 0.5 5 9.4 83 5.7 6.6 88.9 Exanple 7 Palm
super stearin (1V12) 0.7 3 4.3 84.2 3.4 5.7 89.3 Exanple 8 Palm
super stearin (1VvV12) 0.8 1.5 1.9 85.3 1.8 2.8 87.8

and fat and lauric-based oil and fat, and the oil which is liquid at normal temperature, the (1I)
component contains, with respect to the (IT) component, usually 20-70% by weight,
preferably 30-70% by weight, of the palm oil and/or the fractionated palm oil with iodine
value 30-65, usually 10-60% by weight, preferably 10-40% by weight, of the oil obtained by
random transesterification of palm-based oil and fat and lauric-based oil and fat and/or the
hardened oil thereof, and usually 10-40% by weight, preferably 10-40% by weight, of the oil
which is liquid at normal temperature.

[0060]

When the (I) component is blended oil of the extremely hydrogenated palm kernel
oil and palm kernel olein, the (II) component contains, with respect to the (II) component,
usually 30-80% by weight, preferably 30-60% by weight, of the extremely hydrogenated palm
kernel oil, and usually 20-70% by weight, preferably 40-70% by weight, of the palm kernel
olein.

[0061]

Besides the (1) and (II) components, additives known in the art may be added as the
(III) component to the oil and fat composition of the present invention within the range not
hindering the effect of the present invention. Examples of (I11I) component include other
edible oil and fat; emulsifier such as lecithin, fatty acid ester of glycerin, sorbitan fatty acid
ester, propylene glycol fatty acid ester, sucrose fatty acid ester and polyglycerol fatty acid
ester; antioxidant such as tocopherol and vitamin C palmitate; thickener or stabilizer such as
pectin, carrageenan, xanthan gum, carboxymethyl cellulose (CMC), guar gum, arabic gum,
locust bean gum, karaya gum, tamarind gum, tare gum, furcellaran, casein soda, alginate, agar,
gum elemi, gum Canada and gum dammar; coloring agent; flavor such as milk flavor, vanilla
flavor and vanilla essence; saccharide such as glucose, maltose, sucrose, lactose, trehalose,
maltotriose, palatinose, reduced palatinose, xylitol, erythritol, maltitol, sorbitol, isomerized
liquid sugar and starch syrup; salt; or dairy products, milk fat or preparation of milk fat such
as whole milk powder, buttermilk, fermented milk, skim milk powder, all fat condensed milk,
non-fat condensed milk and fresh cream.

[0062]
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Exanple 9 Pal m super stearin IV _ 3.2 4.5 1.5 84.8 17 2.9 87.2
Exanpl e 10 Pal m super stearin (11712) 2.5 1.4 83.4 1.8 3.0 86.0
Exanpl e 11 Pal m super stearin (1V12) 18 25 1.4 84.7 1.6

| vThe oil and fat composition of the present invehfion is obtained by mixing the (I)
component, the (II) component and the appropriate (III) component in predetermined
proportion. The components may be mixed at the same time, or after mixing the (I)
component with a part of the (II) component, the resultant composition may be mixed with a
residue component.

[0063]

Based on characteristics of the crystallization-promoting effect, applications of the
oil and fat composition of the present invention to various oil and fat compositions, such as
frying oil and fat compositions for frying doughnuts, churros, snack, instant noodles or daily
dish, oil and fat compositions for margarine or shortening, oil and fat compositions for stew or
curry, and oil and fat compositions for chocolate, are expected.

[0064]

The present invention provides a food product using the above-described oil and fat
composition. Examples of the food product include doughnuts, churros, snack, instant noodles,
daily dish, margarine, shortening, roux for stew or curry, chocolate and chocolate-coated or
chocolate-applied confectionery.

[Examples]
[0065]

Hereinafter, the present invention will be described in more detail by describing
examples of the present invention and comparative examples. However, the present invention
is not limited by the following examples.

[Examples 1-10 and Comparative Examples 1-3]

In Examples 1-11 described below, the oil and fat of the present invention was
prepared and the physical properties thereof were measured.
[Example 1]

1. Preparation of the palm-based fractionated oil and fat

Using a fractionation pilot plant, De Smet (Laboratory scale pilot fractionation (10kg

batch)), the raw material described below was fractionated. As a raw material, palm super

stearin with IV 12 (manufactured by MEWAHOLEO INDUSTRIES SDN. BHD.) was
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2.8 .87.1 Conparativ e exanple 1 Pal m super stearin 1V12) 1 16 16
73.8 8.5 14.4 86.2 Conparativ e exanple 2 Pal m super stearin (1V32)
0.4 2.1 5.7 68 11.6 19.9 84.9 Conparativ e exanple Extrenely hardened
pal m oi | . . \ \

completely melted at 70[deg.] C, and then water temperature was gradually cooled té 60[deg;]

C. After sampling, 2 mL of slurry during crystallization was put in a glass vessel, and the

slurry SFC was measured using NMR analyzer (NMS120 minispec, BRUKER Corp.). When

the slurry SFC became 0.7%, the slurry was transported to a laboratory filter. By filtering the

slurry at a pressure up to 15 bar, hard part was obtained. (The resultant hard part was

categorized into the palm-based fractionated oil and fat of the present invention.) The hard

part yield calculated by hard part weight/(hard part weight + liquid part weight) was 2.5% by

weight (Table 2). The fractionation efficiency calculated by the hard part yield/the slurry SFC

was 3.5 (Table 2).

[0066]

2. Component analysis of the hard part

Component analysis of triglyceride in the hard part was performed, in accordance

with A.O.C.S. Official Method Ce 5-86, by the following method. At first, 10 mg sample of

the hard part obtained by the above mentioned method was put in a vial. After adding I mL of

hexane, the sample was completely dissolved. The resultant sample was subjected to gas

chromatography (GC) analysis under measurement condition described below.

GC measurement condition:

GC/FID (flame ionization detector); HP6890 (AgilentTechnologies, Inc)

Column; CP-TAP CB for Triglycerides

25m*0.25mm, df = 0.1

Heating condition; 200[deg.] C(1min)—(5[deg.] C/min)— 350[deg.] C(10min)

Inlet temperature; 350[deg.] C

Detector temperature; 365[deg.] C

Carrier gas; He gas

Carrier gas flow rate; 1.7mL/min

Makeup gas flow rate; 40mL/min

Hydrogen gas flow rate; 30mL/min

Air flow rate; 400mL/min

Split ratio; 1:50
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9.9 0.1 0.3 9.9 1) Slurry SFC = solid fat weight/slurry oil and fat
wei ght* 100 (% by weight) 2) | lard part yield = hard part
wei ght/ (hard part weight+liquicl part weight)* 100 (% by wei ght) 3)
Fractionation efficiency = hard part yield/slurry SFC.  4) Tripalmtin
content = tripalmtin weight/triglyceride weight* 100 (% by weigh 5)
Unsaturated fatty acid content = unsaturated fatty acid (18:
- 1+18; 2+1&ystiopaplype ¥t al fatty acid weight* 100 (% by weight) 6)
Triglycer %ﬁﬁ contai ning unsaturated fatty acid content = triglyceride
cont ai ni k§%¢hsat ur at ed fatty acid weight/triglyceride weight* 100 (%
by weight) 7)Alkp 'tH@&f&b&ﬁé@ecﬁfQ@}; £ cdnfent 54 coR@blnb@d ofRl(18 1264:8118:3)
triglyceride= tripalmtin weight/tri-saturated fatty acid triglyceride

wei ght * 100 mk%ubyd inet@hdahcd ORBRDCKEXEaRI Msthdd €24h-an200enpanatsuktef GC
Exanpl es 4-10] Preparation of the oil and fat conposition The
cryst al | ezaysiothepripaimitinmgnehf abulagd by tepadinitingnglyécide oasPbeiottyoreight
containin the al m based fractionated oil and fat of the present

i nvent i oflakiss? Iawwelal.sat%@éi frttyeagnq gpntepl calliitapst Weatpratemhpassyl (18:

f t |

pace of | T6BBOeHTo CHaPbidrres  Rrararearel AT gl e bt S
| and y d.

fo0s3] shEsf BERRLe eyl {RANSLBY KR LAUATRL g oo

conposi t ket/i@gcciBasd Aeal%bzy virdight {TibleOV) Ti@: tripdlingith coffehen 16 onplaetidhtyy
fusing the oil and fat conposition at 80[deg.] C, 2nL of the

r esul t aneciditiiglgaedds wes Soitpdgivecighh(habls 2put in a gl ass vessel . Then
after fusing conpletely at 100[deg.] C, the resultant conposition was
pl aced i 9%k onstant tenperature water bath at 60[deg.] C for 60

m nut es. rt? ]nDre after placing in a constant tenperature water
bat h at %{ C for 20 mnutes. The anount of precipitated crystal

was neasured me %#ﬁ&%&ﬁﬁn&%@ﬁiQP hiHuBREEd RIKER KO RD) - The

results are shown in [ 0084] For conparative purposes,

wi t hout hBUSTRIES SIDNOBHDhe waldambrstdmbraic 70fdag. £d, @idlthandatérat  of
the present invention, or instead of the pal mbased fractionated oi
and f at @ﬁnpteta@upwesguaduallwewmi orb8 [vln:gth\Héeratdi@lislmrmﬁFGfbe@@mer?eWéJ the

hydrogenat ed rapeseed oil (manufactured by Yokogzeki
| ndust r i 84TEyas BEIISBO’}ed t@ﬁterlé%@tg)ryﬁbm aa%wa% alieref gH pé?salefzengr%%@éa

0,1 oA oS MinIPATE R el COMBHEL AR b,
I ndustri ?ﬁct@ﬁated bl nd £205¢f the hR&MInk Lllioh "RREAE M)@lﬁipl%/ 1, the hard part yield,
the fractionation efficiency and composition of the hard part (the tripalmitin content, the
unsaturated fatty acid content, the triglyceride containing unsaturated fatty acid content, and
the tripalmitin content to tri-saturated fatty acid triglyceride) were measured. The results are
shown in Table 2.
[0069]
[Example 3]
The palm super stearin with IV 15 (manufactured by MEWAHOLEO INDUSTRIES
SDN. BHD.) was completely melted at 70[deg.] C, and then water temperature was gradually
cooled to 58[deg.] C. When the slurry SFC became 1.7%, the slurry was transported to the
laboratory filter, and was filtered. By pressurizing up to 10 bar, hard part shown in Table 2

was obtained. The resultant hard part was categorized into the palm-based fractionated oil and
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Wako Pure Chem cal Industries, Ltd.), the oil and fat A was tested by
the sane nethod as descri bed above. The results are shown in 'fable
3. [0085] [Table 3] Conposition of oil and fat conposition SFI Cof
oil 21 and fat coinposition Base oil and fat Rate (% Crystilli z,
tion-pronotmo oil and fat Rate (% Exanple 12 Gl and fat AI I 99

Pal m based fractionated oil and fat obtained %
Exanpl e 13 Oéthle péﬁ%altfna\tenwrg§méa%ﬂb§§wl? L-ob¢ b%sﬁ ae%&ln@p f eéﬁaﬂqnaim

obt ai ned {frc'; IFacy %g%f Gcompf)smon ﬁg) % P%{I} \L?lvero eaandd tI%%: re'%‘%l?s arg) ﬁlo% 1’ ngbqe 2.

fracti ona ant 't ar ned i n
[0070]

[Example 4]

The palm super stearin with IV 15 (manufactured by MEWAHOLEO INDUSTRIES
SDN. BHD.) was completely melted at 70[deg.] C, and then water temperature was gradually
cooled to 59[deg.] C. When the slurry SFC became 0.2%, the slurry was transported to the
laboratory filter, and was filtered. By pressurizing up to 10 bar, hard part shown in Table 2
was obtained. The resultant hard part was categorized into the palm-based fractionated oil and
fat of the present invention. Similarly to Example 1, the hard part yield, the fractionation
efficiency and composition of the hard part were measured. The results are shown in Table 2.
[0071]
[Example 5]

The palm super stearin with IV 12 (manufactured by MEWAHOLEO INDUSTRIES
SDN. BHD.) was completely melted at 70[deg.] C, and then water temperature was gradually
cooled to 60[deg.] C. When the slurry SFC became 0.4%, the slurry was transported to the
laboratory filter, and was filtered. By pressurizing up to 15 bar, hard part shown in Table 2
was obtained. The resultant hard part was categorized into the palm-based fractionated oil and
fat of the present invention. Similarly to Example 1, the hard part yield, the fractionation
efficiency and composition of the hard part were measured. The results are shown in Table 2.
[0072]
[Example 6]

The palm super stearin with IV 12 (manufactured by MEWAHOLEO INDUSTRIES
SDN. BHD.) was completely melted at 70[deg.] C, and then water temperature was gradually
cooled to 60[deg.] C. When the stlurry SFC became 0.5%, the slurry was transported to the
laboratory filter, and was filtered. By pressurizing up to 6 bar, hard part shown in Table 1 was
obtained. The resultant hard part was categorized into the palm-based fractionated oil and fat
of the present invention. Similarly to Example 1, the hard part yield, the fractionation

efficiency and composition of the hard part were measured. The results are shown in Table 2.
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4.6 Exanple 15 Ol and fat A 99 Pal m basedacti onated oil and f at
obtained in Exanple 4 6.9 1 Exanple 16 G| and fat A 99 Pal mbased
fractionated oil and fat obtained in Exanple 5 5.9 Exanple 17 G|
and fat A 99 Pal mbased fractionated oil and fat obtained.in Exanple
6 6.9 Exanple 18 G| and fat A 99 Pal mbased fractionated oil and.
f at obt'ai[orb%i] in Exanple 7 7.2 Exanple 19 G| and fat A 99.5
[Example 7]
The palm super stearin with [V 12 (manufactured by MEWAHOLEO INDUSTRIES
SDN. BHD.) was completely melted at 70[deg.] C, and then water temperature was gradually
cooled to 60[deg.] C. When the slurry SFC became 0.7%, the slurry was transported to the
laboratory filter, and was filtered. By pressurizing up to 15 bar, hard part shown in Table 2
was obtained. The resultant hard part was categorized into the palm-based fractionated oil and
fat of the present invention. Similarly to Example 1, the hard part yield, the fractionation
efficiency and composition of the hard part were measured. The results are shown in Table 2.
[0074]
[Example 8]
After mixing 6 parts of n-hexane with 1 part of the palm super stearin with IV 12
(manufactured by MEWAHOLEO INDUSTRIES SDN. BHD.), the resultant mixture was
completely melted at 45[deg.] C. By cooling to 28[deg.] C, solvent fractionation was
performed. The slurry SFC was 0.8% by weight. After performing separation by filtration, the
solvent was collected by distillation. The hard part with yield of 1.5% by weight was obtained.
Similarly to Example 1, the hard part yield, the fractionation efficiency and composition of
the hard part were measured. The results are shown in Table 2.
[0075]
[Example 9]
After mixing 6 parts of n-hexane with 1 part of the palm super stearin with IV 11
(manufactured by FELDA IFFCO OIL PRODUCTS SDN. BHD.), the resultant mixture was
completely melted at 45 [deg.] C. By cooling to 28[deg.] C, solvent fractionation was
performed. The slurry SFC was 3.2% by weight. After performing separation by filtration, the
solvent was collected by distillation. The hard part with yield of 4.5% by weight was obtained.
Similarly to Example 1, the hard part yield, the fractionation efficiency and composition of
the hard part were measured. The results are shown in Table 2.
[0076]
[Example 10]
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Pal m based fractionated oil and fat obtained in Exanple 1 5 0.5
Example 20 G| and fat A 997 Pal mbased fractionated oil and fat
obtained in Exanple 1 4.1 0.3 Exanple 21 Ol and fat A 99
Pal m based fractionated oil obtained in Exanple 8 7.5 Exanple 22 Q|
and fat A 99 Pal m based fractionated oil obtained in Example 9 7.8 1 .

Exanple 23 G| and fat A 99 Pal mbased fractionated oil obtained in
Exanpl e 10 7. 1Aftgr mixing 9 parts of acetone with 1 part of the palm super stearin with IV 12

(manufactured by MEWAHOLEO INDUSTRIES SDN. BHD.), the resultant mixture was
completely melted at 50[deg.] C. By cooling to 32[deg.] C, solvent fractionation was
performed. The slurry SFC was 2.5% by weight. After performing separation by filtration, the
solvent was collected by distillation. The hard part with yield of 3.6% by weight was obtained.
Similarly to Example 1, the hard part yield, the fractionation efficiency and composition of
the hard part were measured. The results are shown in Table 2.

[0077]

[Example 11]

After mixing 4 parts of n-hexane with 1 part of the palm super stearin with IV 12
(manufactured by MEWAHOLEO INDUSTRIES SDN. BHD.), the resultant mixture was
completely melted at 50[deg.] C. By cooling to 28[deg.] C, solvent fractionation was
performed. The slurry SFC was 18% by weight. After performing separation by filtration, the
solvent was collected by distillation. The hard part with yield of 25% by weight was obtained.
Similarly to Example 1, the hard part yield, the fractionation efficiency and composition of
the hard part were measured. The results are shown in Table 2.

[0078]
[Comparative Example 1]

The palm super stearin with IV 12 (manufactured by MEWAHOLEO INDUSTRIES
SDN. BHD.) was completely melted at 70[deg.] C, and then water temperature was gradually
cooled to 59[deg.] C. When the slurry SFC became 1.0%, the slurry was transported to the
laboratory filter, and was filtered. By pressurizing up to 4 bar, hard part shown in Table 2 was
obtained. Similarly to Example 1, the hard part yield, the fractionation efficiency and
composition of the hard part were measured. The results are shown in Table 2.

[0079]
[Comparative Example 2]

The palm super stearin with IV 32 (manufactured by J-OIL MILLS, Inc.) was
completely melted at 70[deg.] C, and then water temperature was gradually cooled to 53[deg.]

C. When the slurry SFC became 0.4%, the slurry was transported to the laboratory filter, and
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Example 24 O |

Exanple 11 4.2
fractionated oil
Conparative Exanple 5 Q|
and fat obtained in Conparative Exanple 2 .
0.7 Conp aratlve Exanp

6 Ol

and fa

Ext r emel YWap

Py

and fat A 99 Pal mbased fractionated oil

A 100

1 Conparative Exanple 4 O
and fat obtained in Conparative Exanple |
and fat A 99 Pal mbased fractionated oil

obt ai ned

3.5

in

and fat A 99 Pal mbased

1 2.2 Conparative Exarrple»

le 7

ol

and. f at

1§ é}yﬁrgﬁugg%%t@& 5b@r, hardpag was obtained. Similarly to Examglg 1, the

hard part yield, the fractionation efficiency and composition of the hard part were measured.

The results are shown in Table 2.

[0080]

[Comparative Example 3]

For comparative purposes, extremely hardened palm oil (manufactured by Yokozeki

Oil & Fat Industries Co., Ltd.) was prepared. The tripalmitin content, the unsaturated fatty

acid content, the triglyceride containing unsaturated fatty acid content, and the tripalmitin

content to tri-saturated fatty acid triglyceride thereof are shown in Table 2.

[0081]

[Table 2]

Fractionation operation

Composition of palm-based fractionated oil

and fat {(fractionated hard part)

Tripalmi
Unsatura tin
ted fatty content
Raw Unsatura acid- in
R Fraction Tripalmi ted fatty
material Slurry | Hard part . , , containi tri-satu
sFch yield® aslo? i o actd 5 ng rated
(wes) (wes) efficien content content Triglyce Fatty
cy? (wt%) (wt%) - :
ride acid
content® triglyce
(wt ) ride”
(wt%)
Palm super
Example 1 stearin 0.7 2.5 3.5 84.6 2.7 4.4 88.5
(IV12)
Palm super
Example 2 stearin 2 14.2 7.1 81.5 5.8 7.9 88.5
(Ivi2)
Palm super
Example 3 stearin 1.7 12.4 7.5 72 7.7 15.3 85.0
(IV15)
Palm super
Example 4 stearin 0.2 1.4 6.7 71.7 7.2 15.1 84.5
(IVis)
Palm super
Example 5 stearin 0.4 2.4 6.7 79.9 5.9 8.5 87.3
(IV12)
Palm super
Example 6 stearin 0.5 5 9.4 83 5.7 6.6 88.9
(IV1i2)
Palm super
Example 7 stearin 0.7 3 4.3 84.2 3.4 5.7 89.3
(IV12)
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eruci c rapeseed oil
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25[ deg. ]

The oil

and fat conposition was sanpl ed before heating,
24 hour s4pfippimtie abitog =amnigaldBtihweeigst/taflyedrida exaed ghii) 00 £rdy SEGhoX

C 20 mnutes after was neasured. The results are shown in

Tabl e 4. 5) Yogyyated fatty acid content = unsaturated fatty acid (18: 1+18:2+18:3) weight/total fatty

acid weight*100 (% by weight)

6) Triglyceride containing unsaturated fatty acid content = triglyceride containing unsaturated

fatty acid weight/triglyceride weight*100 (% by weight)

7) Tripalmitin content to tri-saturated fatty acid triglyceride=tripalmitin weight/tri-saturated

fatty acid triglyceride weight*100 (% by weight)

[0082]

[Examples 12-24 and Comparative Examples 4-10] Preparation of the oil and fat composition

The crystallization-promoting effect of the oil and fat composition containing the

palm-based fractionated oil and fat of the present invention was examined. Specifically, by

adding the palm-based fractionated oil and fat shown in Table 3 to palm oil with IV 52 as a

base oil component (hereinafter, referred to as "oil and fat A"), the oil and fat composition

with crystallization-promoting was prepared.
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For conparative purposes, instead of the pal mbased fractionated oil
and fat of the present invention, the oil and fat conposition, which
Is oil and fat B wth the addition of two types of emulsifiers shown
~in Table 4, was tested by the sanme nethod as descri bed above. The
results are shown in Table 4. [0090] [Table 4] Conposition of oil
and fat conposition SEC ) of oil and fat conposition Decrenent of
SEC(%Gl[Ooggke oil and fat Rate (%9 Crystallization-pronoting oil and

fat/ | sifi 9 ' 4 f heat i 48
nours. af ter nedt P e nrd St Bt Mo gy GrmhT Ryag absurd
fracti On@%%_ fo.l(!WiﬁQ theftli @@r%&ﬁﬁ@tei%ﬁﬁ@fﬂé'oﬁ ahd fat Qorﬁpékitﬁ)n%t §G[Qeg4} (8,
Exanple 26 G| and fat B

2mL of the resultant oil and fat composition was put in a glass vessel. Then, after fusing
completely at 100[deg.] C, the resultant composition was placed in a constant temperature
water bath at 60[deg.] C for 60 minutes. Furthermore, after placing in a constant
temperature water bath at 25[deg.] C for 20 minutes. The amount of precipitated crystal was
measured by NMR analyzer (NMS120 minispec, BRUKER Corp.). The results are shown in
Table 3.

[0084]

For comparative purposes, without the addition of the palm-based fractionated oil
and fat of the present invention, or instead of the palm-based fractionated oil and fat of the
present invention, with the addition of extremely hydrogenated rapeseed oil (manufactured by
Yokozeki Oil & Fat Industries Co., Ltd.), extremely hydrogenated high erucic rapeseed oil
(manufactured by Yokozeki Oil & Fat Industries Co., Ltd.), extremely hydrogenated palm oil
(manufactured by Yokozeki Oil & Fat Industries Co., Ltd.) or tripalmitin (manufactured by
Wako Pure Chemical Industries, Ltd.), the oil and fat A was tested by the same method as

described above. The results are shown in Table 3.

[0085]
[Table 3]
. . iy SEC? of oil
Composition of oil and fat composition and fat
- composition
Base oil and fat | Rate (%) Crystallization-promoting oil and fat Rate (%)
Example 12 Oil and fat AV 99 Palm-based fractionated oil and fat obtained in | 9.9
Example 1
Palm- i i t obtained i
Example 13 Oil and fat A 99 alm-based fractionated oil and fat obtained in 1 42
Example 2
Example 14 Oil and fat A 99 Palm-based fractionated oil and fat obtained in | 46
Example 3
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99.0 Pal mbased fractionated oil and fat obtained in Exanple 7 1.0
8.18.98.2 -1.2 Exanple 27 G| and fat C21 99.0 Pal m based
fractionated oil and fit obtained in Exanple 1 1.0 12.9 13.1 12.1 6.2
Exanple 28 G| and fat C 99.0 Pal mbased fractionated oil and fat
obtained in Exanple 7 1.0.12.9 12.8 12.7.1.6 Conparative Exanple 11

Q| andfatr B 99.0 Poem[. I-46B 4T 1.0 8.3
. . . t obtai .
Example 15 Oiland fatA | 99 Palm-based fractionated oil and fat obtained in | 6.9
Example 4
Example 16 Oil and fat A 99 Palm-based fractionated oil and fat obtained in ) 5.9
Example 5
Example 17 Oil and fat A 99 Palm-based fractionated oil and fat obtained in i 6.9
Example 6
Exémple 18 Oil and fat A 99 Palm-based fractionated oil and fat obtained in I 72
Example 7
Palm-b ionated oil fat obtained i
Example 19 Oil and fat A 995 alm-based fractionated oil and fat obtained in 05 5
Example 1
Example 20 Oil and fat A 99.7 Palm-based fractionated oil and fat obtained in 03 a1
Example 1
Example 21 Oil and fat A 99 Palm-based fractionated oil obtained in 1 75
Example 8
E . i obtai .
Example 22 Oil and fat A 99 Palm-based fractionated oil obtained in ) 738
Example 9
I . i1 obtai .
Example 23 Oil and fat A 99 Palm-based fractionated oil obtained in | 71
Example 10
I . 1 obtained i
Example 24 Oil and fat A 99 Palm-based fractionated oil obtained in | 42
Example 11
Comparative Oil and fat A 99 Palm-base@ fractionated oil and fat obtained in ) 35
Example 4 Comparative Example 1
Comparative Oil and fat A 99 Palm-base.d fractionated oil and fat obtained in | 22
Example 5 Comparative Example 2
Comparative | (i ond fatA | 100 - . 0.7
Example 6
Comparative . .
1 3.
Example 7 Oil and fat A 99 Extremely hydrogenated rapeseed oi 1 9
Comparative Oil and fat A 99 E.xtremely hydrogenated high erucic rapeseed 1 39
Example § oil
Comparative . .
fat t 1 1 .
Example 9 Oil and fat A 99 Extremely hydrogenated palm oil 2.8
Comparative | o dfatA | 99 Tripalmiti | 1.6
Example 10 il and fa palmitin .

1) Oil and fat A: Palm oil with IV 52
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.3 Conparative Exanple 12 G| and fat B 99.0 SUNEAT PS-68
.8 1.6 61.9 Conparative Exanple 13 G| and fat B 99.0

ase ractionated oil and fat obtained in Conparative Exanple 2
.4 2.5 2.3 4.2 Conparative Exanple 14 G| and fat C 100.0 - . 8.8
9 44.3 . ‘ , o v

2) SFC: Solid content of 25 [degj C*20 minutes after
[0086]

FIG. 1 shows behavior of SFC of 20[deg.] C*placed 4-20 minutes of Example 12 (oil
and fat composition with the addition of the palm-based fractionated oil and fat obtained in
Example 1), Comparative Example 6 (additive-free), Comparative Example 7 (with the
addition of extremely hydrogenated rapeseed oil) and Comparative Example 10 (with the
addition of tripalmitin). FIG. 1 indicates that, though SFC of the oil and fat composition with
the addition of the palm-based fractionated oil and fat of the present invention (the blended
composition of the palm-based oil and the palm oil (IV 52)) is the same as others from 0
minute to around 4 minutes, after that, it increases more rapidly than the others. Therefore, the
oil and fat composition of the present invention is superior to the others in terms of operability
such that in an early stage of manufacturing process work time is reserved and that
crystallization is early performed.

[0087]
[Examples 25-28 and Comparative Examples 11-14] Production of the oil and fat composition
for doughnuts frying oil

Influence of the crystallization-promoting effect of the oil and fat composition of the
present invention on heating was examined. Specifically, to base oil and fat containing palm
oil (IV 52) and palm olein (IV 56) on a weight basis at 70:30 (hereinafter, referred to as "oil
and fat B") and base oil containing palm stearin (IV32), palm oil (IV52) and rapeseed oil on a
weight basis at 20:40:40 (hereinafter, referred to as "oil and fat C"), the palm-based
fractionated oil and fat of the present invention was added in the proportions shown in Table 4.
250 grams of the obtained oil and fat composition was put in a porcelain dish, and heated to
190 [deg.] C.

[0088]

The oil and fat composition was sampled before heating, 24 hours after heating and
48 hours after heating, and SFC of 25[deg.] C 20 minutes after was measured. The results are
shown in Table 4.

[0089]
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[ Tabl e

Comparative

Example 14

Oil and
fat C

pa
100.0

conpo
8.8

6.4

4.9

443

1) Oil and fat B: Blended oil containing palm oil (IV 52):palm olein (IV 56) =70:30

2) Oil and fat C: Blended oil containing palm stearin (IV32):palm oil (IV52):rapeseed

0i1=20:40:40

3) SFC: Solid content of 25[deg.] C*20 minutes after

4) Poem J-46B: Tetraglycerol hexabehenate (manufactured by Riken Vitamin Co., Ltd.)

5) SUNFAT PS-68: Hexaglycerol octastearate (manufactured by Taiyo Kagaku Co., Ltd.)

6) Decrement of SFC: (SFC before heating-SFC 48 hours after heating)/SFC before

heating*100

[0091]

As shown in Table 4, when the oil and fat composition of the present invention is
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Physi cal property of oil and fat conposition Base oil and fat Rate
(%9 Crystallization-pronmoti ng oil and fat/emulsifier Rate (% src2)

| lardness3) Filling condition Exanple 29 G| and fat D) 99.0
Pal m based fractionated oil and fat obtained in Exanple 1 1.0 17.6 .
23.6 f) Exanple 30 Gl and fat D 99.0 Pal mbased fractionated oil and

fat obtained in Exanple 5 1.0 17.8 25.7 0 Conparative Exanple 15 G|
and fat beated to frying cr(r)?ldition, the promoted crystallization iggot reduced. Whﬂe[rgl the

emulsifier known to have crystallization-promoting effect, its effect is extremely reduced by
heating, the palm-based fractionated oil and fat and the oil and fat composition of the present
invention shows superiority.

[0092]

[Examples 29-30 and Comparative Examples 15-17] Production of the oil and fat composition
for shortening

Using the oil and fat composition containing the palm-based fractionated oil and fat
of the present invention, oil and fat composition for shortening was produced. Specifically, to
base oil consisting of oil and fat hydrogenated after transesterification of palm oil and palm
kernel oil (weight ratio 4:6):palm olein (IV56):soybean 0il=20:60:20 (hereinafter, referred to
as "oil and fat D"), the palm-based fractionated oil and fat of the present invention was added
in the proportions shown in Table 5.

[0093]

Physical properties of the obtained shortening were evaluated. At first, SFC after
25[deg.] C*20 minutes of the shortening was evaluated. The results are shown in Table 5.
[0094]

Then, a filling condition of the shortening was evaluated according to the following
criterion:

O Good

A Slightly soft or Slightly hard
X Soft or Hard.

The results are shown in Table 4.
[0095]

Then, hardness of the shortening was measured with a rheometer (FUDOH
rheometer manufactured by Rheotech Co., Ltd.). The hardness is expressed as stress value
when a cylindrical probe having a diameter of 15 mm is pushed into the product to a depth of
10 mm at a speed of 60mm/min. The results are shown in Table 5.

[0096]
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100 14.5 10.7 x Conparative Exanple 16 G| and fat 1) 99.0 Poem
J-46B 1.0 14.9 15.0 A Conparative Exanple 17 G| and fat D 99.0
Extrenely hydrogenated palmoil 1.0 14.3 59.9 E 1) Gl and fat D

Bl ended oil containing oil and fat hardened after transesterification
- of palmoil and pal mkernel oil (4:6):palmolein (1V56):soybean .

oi | =20: 60: 20 2) SFC:. Solid fat content after 25[deg.] C*20 m nutes
3) Hardness: S{HELEPYATTLUWMST: B Pt by ﬁ’éﬁﬁ‘}i\]'ﬁdrf@‘ 3é‘dcr§[‘]i‘t er
of 15 mm.is pushed ipto.th roduct. to . epth. of .10 nun. at. a d
of 5o RieRCT iy Rl BHaBf P b G Sl BERAR o bile o sPuRBRET,

exanmpl e ghRdt 8ALKIE 4Usis @&tetdlﬁ)? HRA R RASIRA o aetibnNdbed TE tes@hré @lowafin

the present invention inproves filling condition by pronoting
crystal |l mageson. [0099] [Exanple 31 and Conparative Exanpl es 18-21]
Production of the chocolate A Using the oil and fat

conposi t (8?7tont ai ning the pal mbased fractionated oil and fat of the
present invention, chocol ate was produced. At first, chocol ate base
paste A H’é‘f\lﬁensé t he conposition shown in Table 6 was nade in the

foll ow ng nethod. Total  amount. of 1he cocoa powder, rhkiel Baigastoiamdrat he
m ik sugar, 23 % of thec°8%’°F“‘°§‘r’f89?“‘é{“°€?"°sé‘fﬁ‘b 0. 125% of _t hecohestiot hi n

were stirred to|g,naskg, florean Gurdiz2e-mimatut s at |45-55 | [degs] [Cliva a
war m nm xer Aft &r (%) ng oil and fat/emulsifier | (%) . condition
Palm-based fractionated

Example 29 | Oil and fat DV 99.0 oil and fat obtained in 1.0 17.6 23.6 o
Example 1
Palm-based fractionated

Example 30 | Oiland fatD 99.0 oil and fat obtained in 1.0 17.8 25.7 o
Example 5

Comparative | (o dfatD | 100 | - ; 145 10.7 x

Example 15

Comparative | ) - dfat D 99.0 | Poem J-46B 1.0 14.9 15.0 A

Example 16

Comparative | 4D | 990 | EXUemely 1.0 143 59.9 0

Example 17 hydrogenated palm oil

1) Oil and fat D: Blended oil containing oil and fat hardened after transesterification of palm
oil and palm kernel oil (4:6):palm olein (IV56):soybean 0i1l1=20:60:20

2) SFC: Solid fat content after 25[deg.] C*20 minutes

3) Hardness: Stress value when a cylindrical probe having a diameter of 15 mm is pushed into
the product to a depth of 10 mm at a speed of 60mm/min, by FUDOH rheometer

[0098]

As shown in Table 5, the example shortening using the palm-based fractionated o1l
and fat éf the present invention improves filling condition by promoting crystallization.
[0099]

[Example 31 and Comparative Examples 18-21] Production of the chocolate A

Using the oil and fat composition containing the palm-based fractionated oil and fat
of the present invention, chocolate was produced. At first, chocolate base paste A having the
composition shown in Table 6 was made in the following method. Total amount of the cocoa
powder, the sugar and the milk sugar, 23 % of the oil and fat E, and 0.125% of the lecithin
were stirred to a paste for around 20 minutes at 45-55 [deg.] C in a warm mixer. After
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crushing (refining) by three roll mlls, to the refined conposition,
5 %of the oil and fat E and 0.125% of the lecithin were added, and
then the m xture was submtted to a stiffing and conching step for
around 3 hours at 45-55 [deg.] C. Furthernore, 7 %of the residue oil
and fat and 0.25% of .the |ecithin were added, then, by stirring for

d 30 nj 45-55 [deg.] C, the chocolz : |
Gt ai ned TUEEHBOF LY FAUAIEY G clo GBI SHBIRTSoA TR B of P P

E1l) 35.00Q¢ C owder 17.50% Sugar .33. 00% Lact ase..8 %: i.thin

0 So3s Lt derna R SR a8 R AT SR g h 0

oi | cont %&hﬁ‘% s?e?tf&eﬂ&ln)d 09888t afkonal MkRENE. P oMRd MG dIfnd

ol ei n=70: 30 [ 0101] After blending 4 %of the oil and fat E and

1% of t hé&tpad oRbaEthelledbin warat@itdohén, anetidiag f@btainded nimi&@Aplse 1,

to the resultant conposition, 95% of the chocol ate base paste A

obt ai ned [dsg.]tChéeabosadaterbase pestied weepbisidedvas added. Then, after heating

to 80 [dgﬂq.l} C, the conposition was well stirred. 2g of the resultant

chocol at ¥18% n the nelti ng state was dropped onto a stainless bat.

[ 0102] Tble6]After hol ding at 40 [deg.] C for 10 m nutes, the

stainle gabat was placed vertically at roomtenperature of 20 [deg.]

C. Then, pekapahkil ity and solidificati pn of the chocol ate were

observed. Table 7 showsrithe drapability of chocolate by drip |ength,

and t he|s@hgositiéi cati on| by length of time until the chocol ate becones

non- st u¢gk—state—when—tpuchecd—f6163] Al so, based on the

resul t s Odenplefiensi ve| 8&at i on was| carried out according to the

fol |l ow %criterion. Ofnitial—viscosity is low (Drip length is |ong
&

enough) | Casearewier di fyi n§/3%° fastcr than additive-free
Sugar 33.00%
Lactose 8.95%
- Lecithin 0.50%
Lignin Vanillin 0.05%
Total 95.00%

1) Oil and fat E: Blended oil containing extremely hydrogenated palm kernel oil:palm kernel

o0lein=70:30

[0101]

After blending 4 % of the oil and fat E and 1% of the palm-based fractionated oil and
fat obtained in Example 1, to the resultant composition, 95 % of the chocolate base paste A
obtained by the above mentioned method was added. Then, after heating to 80 [deg.] C, the
composition was well stirred. 2g of the resultant chocolate A in the melting state was dropped
onto a stainless bat.
[0102]

After holding at 40 [deg.] C for 10 minutes, the stainless bat was placed vertically at
room temperature of 20 [deg.] C. Then, drapability and solidification of the chocolate were
observed. Table 7 shows the drapability of chocolate by drip length, and the solidification by
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Ainitial viscosity is not high (Drip length is long), and solidifying
Is slightly faster than additive-free Xinitial viscosity is high
(Drip length is short) or initial viscosity is not high (Drip length
~is long), and solidifying speed is the sane as additive-free. or

sl ower than additive-free The results are shown in Table 7. [0104]
For conparative purposes, instead of the pal mbased fractionated oil
and fat dmethnf tisregwiihihe cheeals h?ﬁ?mfzﬁsqowwﬁma@iWheéﬁ@l%%m in Table 7,
t he sama[érlz%f as descri bed above was carried out. The results are
shown in e 7. [0105] [Table 7] Conposition of Chocol ate A

Eval uati on Baﬁﬁo,%%d%n!%ﬁé Pesx(l?@ co% reléﬂgvé @/ralugé&?wés%arﬁed 0% according to the

Crystallization-promoting oil and fat/enulsifier Rate (9
Sol i di fyifsipwing&itéXidnp | ength (cn) Conprehen sive eval uati on Exanpl e
31 Choeo | ate base paste A
O Initial viscosity is low (Drip length is long enough), and solidifying is faster than
additive-free
A Initial viscosity is not high (Drip length is long), and solidifying is slightly faster than
additive-free
X Initial viscosity is high (Drip length is short) or initial viscosity is not high (Drip
length is long), and solidifying speed is the same as additive-free or slower than additive-free
The results are shown in Table 7.
[0104]
For comparative purposes, instead of the palm-based fractionated oil and fat of the

present invention, using emulsifiers shown in Table 7, the same test as described above was

carried out. The results are shown in Table 7.

[0105]
[Table 7]
Composition of Chocolate A Evaluation
tallization- Dri C hi
Base Rate Oil Rate Cr'ys 2 '1za TORPIOM | Rate Solidifying o ‘omp renen
aste %) and fat | (%) oting oil and %) time length | sive
P fat/emulsifier (cm) evaluation
Palm-based
Example 31 4 fractlonfi ted ?d and 1 4min 40 sec 20 o
fat obtained in
Example 1
Comparative .
4 Poem J-46B i Smin 00 sec 15 X
Example 18 Choco
late Oil
ti "
Comparative base 95 arlxd fat 4 Poem S-65V | 6min 00sec 23 .
Example 19 paste EY
A
Comparative 4 Extrern.ely hardened | Smin 15 sec 2 A
Example 20 palm oil
Comparative .
- - 22 X
Example 21 5 Smin 50sec
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95 G| and fat .1) b 4 Pal mbased fractionated oil and fat obtained
in Exanple 1 1 4inin 40 sec 20 0 Conparative Exanple 18 4 Poem
J-46B 1 5mn 00 sec 15 Conparative Exanple 19 4 Poem S-65V 1 6m n
0Osec 23 x : : :

‘1) Oil and fat E: Blended oil containing extremely hydrogenated palm kernei oil:palm kernel

olein=70:30

[0106]

As shown in Table 7, the chocolate A obtained by using the palm-based fractionated
oil and fat of the present invention has a moderate drip length (initial viscosity does not
1increase rapidly), short solidifying time, and the best comprehensive evaluation result.
[0107]

[Example 32 and Comparative Example 22] Production of the chocolate B

Using the oil and fat composition containing the palm-based fractionated oil and fat
of the present invention, chocolate was produced, and the texture and the melt-in-the-mouth
feeling were evaluated. At first, the raw materials shown in Table 8 were stirred to a paste for
around 20 minutes at 45-55 [deg.] C in a warm mixer. After crushing (refining) by three roll
mills, the refined composition was submitted to a stirring and conching step for around 3

hours at 45-55 [deg.] C. The chocolate base paste B was obtained.

[0108]

[Table 8]

Raw material composition | Rate
Oil and fat F" 17.00%
Cacao mass 12.00%
‘Whole milk powder 17.00%
Skim milk powder 14.00%
Sugar 29.45%
Lecithin 0.50%
Lignin Vanillin 0.05%
Total 90.00%

1) Oil and fat F: Hard PMF (manufactured by J-OIL MILLS, Inc.)

[0109]
In Example 32, after blending and fusing the oil and fat F and the palm-based

fractionated oil and fat obtained in Example 9 in the proportions shown in Table 9, to the
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Conpar ati ve Exanple 20 4 Extrenely hardened palmoil I 5mn 15 sec
23 A Conparative Exanple 21 5 5m n 50sec 22 1) Gl and fat E
Bl ended oil containing extrenely hydrogenated pal mkernel oil:palrn
kernel ol ei n=70: 30 [0106] As shown in Table 7, the chocolate A
obt ai ned by using the pal mbased fractionated oil and fat of the

present invention has a noderate drip length (initial viscgsity S
not i ncr RSN STRAS{PEN. R ERACOats bR RATIEAYVES Hgod Biee wrpeorfeisshownn e
conprehepsive eval uation result. [0107]. [.EX ive
eanpl o Sa] b Bt Pl gl Rt P, AL RBORRIA

fat compeghifdn®hefQNSRleR R GodIBEPR [RRPPS M iHeACH 2 RMILRELLObE 2 Rl Rbd Of
the present invention, chocol ate was produced, and the texture and

t he nel t {trade e i Quicki Balpef) hanebhaued dly Madse. kalkiu €o.y Sttl,) wakeddedwo the
materials shown in Table 8 were stirred to a paste for around 20

m nut es asteiB-tgBpgrdeg.] Cin a warm m xer. After crushing (refining)
by three roIJ mlls, the refined conposition was submtted to a
stirring“&ﬁe conching step for around 3 hours at 45-55 [deg.] C The

gg?r]?)gls ?E ieoga;g{}%q ﬁergcllq %fea\?a%}gl%yﬂgg gﬁto Lt%?c?lnd[d-gggge% b%ll tam. @tkgéﬂixﬂ at
about 10 [deg.] C for 15 minutes, the paste was cooled to solidify. The solidified chocolate
was ejected from the mold, then, after aging in an incubator at 20 [deg.] C for ten days,
melt-in-the-mouth feeling and snap property were evaluated according to the following
criterion. The results are shown in Table 9.

[0111]

Melt-in-the-mouth feeling evaluation

© Very good in melt-in-the-mouth feeling
O Good in melt-in-the-mouth feeling

A Normal melt-in-the-mouth feeling

X Poor in melt-in-the-mouth feeling
[0112]

Snap property evaluation
© Very good snap property
O Good snap property

AN Normal snap property
X No snap property
[0113]

In Comparative Example 22, except blending the melted oil and fat F and the melted
chocolate base paste B in the proportions shown in Table 9, the same operations as Example
32 were performed. Then, the same organoleptic tests as Example 32 were carried out. The
results are shown in Table 9.

[0114]
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17.00% Cacao nass 12.00% Whole m | k powder 17.00% Skim m | k powder

14. 00% Sugar 29.45% Lecithin 0.50% Lignin Vanillin 0.05% Total 90.00%

1) Gl and fat EE Hard PVME (manufactured by J-OL MLLS. Inc.) [0109]
In Exanple 32, after blending and fusing the oil and fat F and the .

. pahn-based fractionated oil and fat obtained.in Exanple 9 in the
‘proporti

gﬂggggomn in Table 9, to the 31 resultant conposition, the
chocol at paste B was added in the proportion shomn |n Tabl e 9.
Then, the conposh&gggmp? stlgred uniformy at about 45 %% ] C The
tenperature of { e resul nelted paste was cooled to de ] C
and then, 0.2% by wei ght of a tenper seed (trade nane fcr Qui ck
Tenper,; manuf actured by N sshin kakou Co., Ltd.) s added to tihe
paSt e tpo tenper C{og)jageo] Rate Oil an(-irhe ﬂa@npémétéhzﬂagt € /pc @Ea@d [ nth@]t-él—the
nmol d anld degass@ehsdpystct APPI NGFat By kaapinimﬁﬁmﬁﬂdﬁt f@ef g GropertiC fq?@TS
mnutes, the paste was |cool &d to sllidilfy. The sollidifigd chocalat8
was ejected fromthe npld, then, after |aging in an incubator at| 20
[deg.] [€for—temdays, jmettyin=the-noutiy feeling gndsngp property
wer e evjal uat ed according to|the faoll oW nQ.ichitdfltAn. The resultis are
shown i nP¥abPe 9, [0111] Me|t-in-t|Hé- mjuibdueal | ng %val y&ion NMery
good in nmelt-in; b: pouth feelahg | Good mHxampiel t -i N-the-routh feeling
ANor nal neltiin-ghe nDuth f B 1’ng [Poor fin melt-in-the-mjuth feeling
[0112] %ﬁgg?;FOJerty eval uation 10 A o

Oil and fat F: Hard PMF (manufactured by J-OIL MILLS, Inc.)

[0115]

As shown in Table 9, the chocolate B made by using the palm-based fractionated oil

and fat of the present invention has superior snap property and melt-in-the-mouth feeling.
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Very good snap property Good snap property ANormal snap property No
snap property [0113] In Conparative Exanple 22, except
bl ending the nelted oil and fat F and the nelted chocol ate base paste
Bin the proportions shown in Table 9, the same operations as Exanple
32 were perforned. Then, the same organoleptic tests as Exanple 32
wer e carried out. The results are shown in Table 9. [0114] [Table 9]
: Cbnpositi%ﬁﬂ%ﬂ Chocol ate B Eval uati on Chocol ate base paste Rate (%
and E f R?Rb (%9 Crystallization pronoting oil and fat Rate (%
Snap proé lt-in-the-nmouth feeling Exanple 32 Chocol ate base

paste 11 90 O .\ le'ﬁgbaF ad ridtbonReoilMd D386 in th@fiph @l 6shiQit ko @BHcéRie
obt ai ned i n Exanpl e
is 70-90% by welght and the unsaturated fatty acid content to total fatty acid is 1-8% by
weight.
[Claim 2]

The palm-based fractionated oil of claim 1, wherein the tripalmitin content to
tri-saturated fatty acid triglyceride is 84-95% by weight.
[Claim 3]

The palm-based fractionated oil and fat of claim 1, wherein the triglyceride
containing unsaturated fatty acid content to triglyceride is 0.5-18% by weight.
[Claim 4]

The palm-based fractionated oil and fat of claim 1, comprising a hard part obtained
by performing crystallization operation of a palm fractionated hard part and fractionating the
slurry so that the hard part yield is 26% by weight or less.

[Claim 5]

The palm-based fractionated oil and fat of claim 4, wherein the palm fractionated
hard part is palm super stearin with iodine value 10-17.

[Claim 6] ‘

The palm-based fractionated oil and fat of claim 4, wherein the crystallization
operation of the fractionation is performed so that the slurry SFC is 20% by weight or less.
[Claim 7]

The palm-based fractionated oil and fat of claim 4, wherein the fractionation is
performed so that a numerical value of the hard part yield/the slurry SFC is 10 or less.
[Claim 8]

An oil and fat composition comprising:

(1) the palm-based fractionated oil and fat of claim 1; and

(I) a base oil component consisting of an oil and fat with a melting point of 10[deg.] C or

more,
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QA (c) Conparative exanple 22 10 O A Gl and fat F. Hard PMF
(manufactured by J-OL MLLS, Inc.) [0115] As shown in Table
9, the chocolate B nade by using the pal mbased fractionated oil and
fat of the present invention has superior snap property .and
melt-in-the-nouth feeling [Clains] [Caim1l] - - A pal mbased
fractiona ed 0 fat, where palmtin.contept to.

tri gl yoepPaein e Foesmnby HEFY? hard e BREAT R B vy L
cont ent t t. he
ol m bas o (Bl cbn il et mB il sl D BBbeigit 1
cont ent }@mﬁﬁpysaturated fatty acid triglyceride is 84- 9596by wei ght .
[Caim3 The pal mbased fractionated oil and fat of claiml1,
wherein the trTig qibaeldifdesompmiiairmfm@im Rsebareia ttieed 1H atbrhporami @mpostsehteadt o
triglyceride is 0.5-18% by wei ClalmiJ he pal m based
fracti onapetlested figtthe &fOHBPO@Psg‘P&?ﬁPahé@#}?ﬁ of figrtianaied Eﬁhﬁﬂlt‘“%?‘é‘rl?\ed

ar - and TPRR o P ERe SR Py Cerprhaget Feadrian Bt fren 31 0t o
by wei ghtcu%d?{)r ﬂaﬁﬁ:ﬁed élﬁ%l@fegf gll Wthh 1s 1%1 ?gt rR)ﬁhH‘tQﬁf@SQﬂ%r ﬁx'k@ﬂl@f (ﬁfian(a' |

and fat of claim4 erein the pa racti onat part Is palm

super st @aétiodatell piﬂm 1eeidNeil vaah UErddkdd bil-of p&hAteMdbil and fractiodd1€d palm kernel
pal m based fracti onated oil and fat of claim4, wherein the

crystal |l bpzati on operation of the fractionation is perforned so that
t he slurbﬁ SFC is 20% by weight or less. [Claim7] The
pal m bas a‘Fliflaf?iltlonated oil and fat of claim4, wherein the

;Ir 2?&; ,? Egt ISFBI‘#%? e d r r(!?lg\p%s?tu% hg'glalm Bunﬁerrén ?}lle (\I,ﬁlcgn%poqenttc%gtalt}l%r\glﬂpar t
respect to the (I) component, 40% by weight or more of palm oil and/or fractionated palm oil
with iodine value 30-65.

[Claim 11]

The oil and fat composition of claim 9, wherein the (II) component contains, with
respect to the (1I) component, 50-90% by weight of palm oil and/or fractionated palm oil with
iodine value 30-65, and 10-50% by weight of oil which is liquid at normal temperature.
[Claim 12]

The oil and fat composition of claim 9, wherein the (II) component contains, with
respect to the (1) component, 20-70% by weight of palm oil and/or fractionated palm oil with
iodine value 30-65, and 10-60% by weight of random transesterified oil of palm-based oil and
fat and lauric-based oil and fat and/or hardened oil thereof.

[Claim 13]

The oil and fat composition of claim 9, wherein the (II) component contains, with
respect to the (II) component, 20-70% by weight of palm oil and/or fractionated palm oil with
iodine value 30-65, 10-60% by weight of oil obtained by random transesterification of
palm-based oil and fat and lauric-based oil and fat and/or hardened oil thereof, and 10-40% by

weight of oil which is liquid at normal temperature.

[Claim 14]
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[Claim8] An oil and fat conposition conprising: (I) the pal mbased
fractionated oil and fat of claiml1; and (I1l1) a base oil conponent
consisting of an oil and fat with a nelting point of 10[deg.] C or
nore, wherein the (1) conponent content to the oil and fat
conposition is 0.2-15% by weight and the (11) conponent content to.
the oil and fat conpasition iis 85-99.8% by weight. [Caim9]. )
The oi | and fatbcBlggdricrBroBioncd glatn g; Whren dhe{ll) Rampqnent BRESHE:
conpri ses_at .l east.,.one sel JJfrom.the . .group,consiski of J il
andror t Tt I LS RRsE ORI SR SRt A Sip B 8
transest epijhvas, Wiikhi @k pARl ktReses. oi | and fat and |auric-based oil
and fat and/or "hardened oil thereof, oil which is liquid at nornal

t enper at UClaim p&l m kernel oil and fracti onated pal mkernel oil, and
hardened oil of palmkernel oil and fractionated pal mkernel oil.

[ Cl ai m 10] The oilfnd fgicpmaerdtidnaal clgmBowherpip thegfomppgition § fonfhereeih t he
(I'l') conponent contains, w.th resPect to the ( conponent, 40% by
wei ght orlHSFEEIPAEYINh FIOFOIARAPBY 1oF CHEY PIOREY E&ﬂ%ﬂ moil with iodine
val ue BOI@Q- E&Fainlll] The oil and fat composition of claim
9, wherein the (I'l') conponent contains, with respect to the (I1)
conponent, 50- 8@%dtp¥odiel @Rtairhe NI, BY hveRBbahe bil REE LORM KRS RAbMRIAIN
wi th iodine value 30-65, and 10-50% by wei ght of oil which is liquid
at nor maR wignpgeeatio the.colm@bsdtion. 12] The oil and fat comnposition
of claim9, wherein the (Il) conponent contains, with respect to the
(1'1) conpdaani?] 20- 70% by wei ght of pal moil and/or fractionated pahn

oil with iodi val ye 30-65, .and 10- 60% by wei ght .of rando .
transesterifie e&gi"yﬁf’g‘b:éf’gﬁlﬂgls wgpqema{%angpm%ﬂg 't auPe 88’&518%%?%’ |
and fat i r [ im 13] The oil and fat
conposi t?n% agée’gﬁ%g%@eg?ou\%hdérrﬁO?g%lx(tﬁl g“)Q(!Wg]orrponent contains, with

respect to the (I1) conponent, 20-70% by wei ght of palmoil and/or
fractionated pal moil wth iodine value 30-65, 10-60% by wei ght of
oi | obtained by randomtransesterification of pal mbased oil and fat
and lauric-based oil and fat and/or hardened oil thereof, and 10-40%
by weight of oil which is liquid at norrmal tenperature. [C ai m 14]
The oil and fat conposition of claim9, wherein the (I11) conponent
contains, with respect to the (11) conponent, 30-80% by wei ght of
extrenely hardened pal mkernel oil, and 20-70% by wei ght of palm
kernel olein. [Caim15] The oil and fat composition of claim
8, wherein the conposition is for frying oil, shortening, margarine,
chocol ate, roux for curry or roux for stew [C aim 16] A food
product containing 5-100% by wei ght of the oil and fat conposition of
claim8 with respect to the conposition. [Caim 17] The food
product of claim 16, wherein the food product is frying oil,
shorteni ng, margarine, chocolate, roux for cun-y or roux for stew.
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