ABSTRACT NON- LAURI C, NON- TRANS, AND NON- TEMPERI NG TYPE CONFECTI ONERY O L OR
FAT, AND PROCESS FOR PRODUCTI ON THEREOF Di scl osed is a non-lauric,

non-trans and non-tenpering type confectionery oil or fat which has good
melting properties in the nouth, good texture, good nold rel ease
properties, high conpatibility with cocoadat, excellent snapping
properties, and excellent bloom ng resistance. The non-lauric, non-trans
and non-tenpering type confectionery oil or fat fulfils all of the
followi ng requirenents: (1) the content of SSSis 4 to 20 w% (2) the
content of S2U is 50 to 85 wt% (3) tArwes®SUHFSSU ratio (by weight) is 0.4 to
0.8; (4) the total anpbunt of SU2 and U3 is 5 to 30 % and (5) the St/P

ratio (by wrbghthursc). fiokor@afs, | AnbhgoaboyerEReNS, TS PEeRORSERIISIANERY
saturated fatty acid having 14 to 24 carbon atons; U represents an

unsaturated fatty @gcl dbhavimg b tEr@Esarion atenseT SN represent s stearic
acid; and P represents palmtic acid.

5 Disclosed is a non-lauric, non-trans and non-tempering
type confectionery oil or fat which has good melting
properties in the mouth, good texture, good mold release
properties, high compatibility with cocoa fat, excellent
snapping properties, and excellent blooming resistance. The

10 non-lauric, non-trans and non-tempering type confectionery
0il or fat fulfils all of the following requirements: (1)
the content of 5SS is 4 to 20 wt%; (2) the content of 52U
is 50 to 85 wt%; (3) the SUS/SSU ratio (by weight) is 0.4
to 0.8; (4) the total amount of SU2 and U3 is 5 to 30 wt%;

15 and (5) the St/P ratio {(by weight) is 0.1 to 0.4. In the
above items, S5 represents a saturated fatty acid having 14
to 24 carbon atoms; U represents an unsaturated fatty acid
having 14 to 24 carbon atoms; St represents stearic acid;

and P represents palmitic acid.



