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(57) Abstract: The present invention relates to a
preparation method of fats and oils containing a
high content of POS comprising the following
steps of: mixing vegetable fats and oils with fatty
acids and fatty acid derivatives to prepare fats and

oils as raw material; enzymatically transesterify-
ing the fats and oils as raw material; removing

... Palm oil
... Palm fraction
... Mixing

... Distillation
... Fractionation

content of POS

derivatives

... Enzymatic transesterification

... Purification (deodorization)
... Triglyceride containing high

... Fatty acids and fatty acid

fatty acids and fatty acid derivatives from the en-
zymatically transesterified fats and oils; and sol-
vent fractionating or dry fractionating the fats and
oils from which fatty acids and fatty acid deriva-
tives are removed, to remove crystallized frac-
tions. A POS ratio is increased compared with
known fats and oils for replacing cocoa butter by
the preparation method, and thus physical proper-
ties are improved, bloom resistance of chocolate
is provided, commercial value can be increased,
the value of natural cocoa butter, which is per-
ceived as a low quality product, can be increased,
and it is possible to develop a fat and oil compo-
sition which can be used as filling cream which
has a soft feeling when eating and simultaneously
has excellent nutritional value.
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