The present invention relates to fats and oils for replacing cocoa butter
for chocol ate and confectionery, which is prepared by the foll ow ng steps
of: fractionating vegetable fats and oils; mxing the fractionated

vegetable fats and oils gﬁ Els) ohiiy obd)) d) ey i gy g.§ E%Prepare fats and
A

oils as raw mate nzymati cal
2 7w o e (6 AR H AT o < r@\g IIIIIcHHIIIIIHIHIdHIIIHIéIIIHlla|||IHIIJIHIHIIHJIIIHIIHHIIIIHMIII||I||II|
papmount  of %% Dby wei ght .
her accor d| 7ﬁ resent

cont ai ns PCS and ]T""'_I"Lgl ycerides
The fats and oi | g3 f%FAR aci ng cocoBzgx

o EEn simi | WEb20/0682%E Albut ¢ er
a solid fat content (SFC curve

i nvention hgye et iogh YeL§d. 81 ONposig
havi ng a high POS content so as to shov

havi ng a s LOpe Specific To cocoa butter Thus refresni naly
e R L o e LTI e L T
butter, haV| %g% 3 (%t feeling m«;\m}gg {PRAEK, PIKRKRT; ?ca ts
and oi | €Vf B %Fam ng cocoaPCtTG‘iRtZ%lP/O(ﬁégt?ordl f%@}ﬂa%heiﬂﬁesemt %WHIOJPMEan

provi decoiddddte havi Agosiubdeantd7abiyot he &@e duativ ﬁﬁywrwc@l(ﬁlﬁ)eﬂféﬁng
cocoa hgftsmely replacing natural cecea but %@ﬁ}@f@ eHg ﬁ[‘]qf;l 14égeou1§;£ ?‘ﬁ@ ng

conf ect(|28 ”4?511%01; Ho] (LEE, Min Hyun) [KR/KR]; 7 7] & 354 :&
o & A vl& ol I E 503-202, 413 773 Gyeonggi-do (KR).
(30) $-AAAR. o 4o ZEF (KIM, Tae Jong) [KR/KR]; A& A] A Z=T A
10-2009-0119845 2009 ¥ 2Oé g (04.12.2009) KR %2 % A EololaE | B 412 3, 137-772 Seoul (KR).
10-2010-0037426 2010 15_ é 22 & (22042010) KR gﬂa (KIM, Won Chlll) [KMKR], }\1 %/\] %Li? <
71 &9 US&(E) A7 nE A= gete]). A F 2% 9FlFAE 103 T 2102 5, 152-788 Seoul
A ©) A A A Z (F) (CJ CHEILJEDANG CORPORA- (KR). 924 (LIM, Chun Son) [KR/KR]; &4 A df
TION) [KR/KR]; A& =3 G &= 57 500, T HoldFE FAkolTE 106 § 906 &, 120-795
100-749 Seoul (KR). Seoul (KR).
(72) ¥9%: 3 (74) A A: 531FQA el o]o}o]F (AIP PATENT & LAW
75 E@R/ZLY Us ol #3tel). AvA (KIM, Mi FIRM); A& g7 4% 823-14 21940 8%,
Jung) [KR/KR]; B 7%= AHAl TUT 5 1934 ¥ 135-933 Seoul (KR).
A 3 %, 462-836 Gyeonggi-do (KR). o] &% (LEE, g1y = Wme] gAY S les BE 2RO
SangEBum) [KR/KR]; Ai%*_lﬂ?i? AEFYE 643 W @1 ;1135;(54 _ME! 1;4?}04) }ZG, AL, Al\j[,TAé,
7 Fol 1ol E 108 & 1201 3., 152-070 Seoul AT. AU, AZ, BA. BB, BG, BH. BR. BW, BY, BZ, CA.

(LS & AlE]

(54) Title: FATS AND OILS FOR REPLACING COCOA BUTTER FOR CHOCOLATE, AND CHOCOLATE COMPOSITION
CONTAINING SAME

GHEPY P . 25 ZA0IE A 7X & 0|E &R5s XE8 =M E
[Fig. 1]
POS
[ap]
(e]
S
s
my
800 POP
700 3 N
600 7 e
500 3 “ || sos
(@]
400 - s
300 3
[s9] ‘_C’J [Te)
200 9 e Qs e s
100 3 ~ooll2 e lS
|, 2 JE IR Il
0_
0 10 20 30 40 50 80 min

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