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esul t s~cafebledrdl y be obt-ained by tonventional ‘method using stearic acid
and/or palmtic acid per se. Nor eover: i'i ‘the present invention, t he 20
| ower al cohol ester of stearic aC|d and/or palmtic acid does not :
necessarily require the use of an organic 20 solvent. to dissolve it in the
reaction systemand can readily be separated and renoved fromthe reaction

m xture after- the reaction. The follow ng exanples further illustrate the
present invention in detail but are not to be construed to linmit the scope
thereof. In the exanples, all "% are by wei ght unl'ess otherwise stated. 25

25 Exanple 1'A fractionated palmoil containing tri gyI i cerides having
2-ol eyl residue (84.4% based on the total triglycerides) and diglycerides
(4.1 %, the armunt of 1,3-di stearyl - 2-ol eyI corrpound etc " thereof bei ng

o, I o - » o



elite) and contained 2 % of water) and the mixture was reacted at 40G
2 hours with stirring at 200 35 r.p.m After the conpletion of 'the.
ion, the celite-enzyne preparation adsorbing the |ipase was fllterqj
(CELITE is a Registered Trade Mark). Steamwas blown into the
resultlngggggy:j._;g@w m xture and the remaining free fatty acids and net hyl -.
est ers—ef—fatty—aerds—were—distitted—otf—at—{er+ri—tnder—apressure—of—t !
g to obtain the desired reactiog, eﬁ/ﬁpfuct (475 g). .40 .The reaction
product thus obtained contained 93. triglyceri des and 6..3% of .
di gl yampaeats The . 40 triglycerides were conpeseshdeiis8-4 %-of: tri-saturated
fatty acids-glycerides, 76.8 % of di-saturated fatty acids-nmono-unsaturated
fatty acid-glycerides and 14.8 % of other tri Wﬂ des: GCdeaphiitersat ur ased
fatty acids-nono-unsaturated fatty ‘aci'd-gl ycef¥des were c@bosed of 20.9 %
of 1 I-2 ol eyl compound, 48.8 % of pal mtyl-2-0leyl-3-stearyl
conpouﬁ%ltpglg)ceﬂ b of 1, 3-distearyl-2-0l eyI corrps%?md and 1. 1’% of the 45 ¢
ot hgg mda@%d&sconpounds - .38 10
45 Therefore, the content of "'1,3-.d|..s-t ear.yl 2- oI eyI corrpound etc "
(react‘ﬁriohnceyidclcd)lp@fems‘he reaction-product was 56.1 % and"this product was
quite simlar to natural cacao butter since it contains “dbout 60 %of
"1 %J"'ﬁ'@é’f*?ﬁesZ ol eyl compound etc.” 50 Exanpl® 2 0 ™
| uct of Exarrple '1 (400 q) fractlo ted ‘Wi th n-f®xane
to obfoélg%?oglkhldkﬁgﬁﬁgtl ng point fraction (53 g\)éggnd a |0Wn%8|tl ng. poi-nt
fract |Who(s$ﬂ.§.gg);end&'§1e low nel ting.poi.nt fracthge was .refiqgad by bl eaching
and deoderi zation accordi hg to-a standard nethod. -The -conponents of the
r ef ehdd-U-glygetidesn wer e anal yzed: -55 The resul?® are showd8 n Table 1201n
corrpardlg.mono_l,bgycem@gnents of natural’ cacao butter are also shown in 55

Tabl e vt T N S

4 TAB'—zﬁJnlatGQ{EQWQ&é o R %81 - 100 - Fats and
oi | 55 Exanpl g5 1
Cacao 2satwaedfattyacid 5 (%) (% Total1erigl ycerl des

95.0 -96.2 10 thal di gl ycerides- '

5.0 13S2Uglyceridgs ggmponents” CY10 Trigl ycerl des conponents[err]

Tr| _féb)é{;e“ des . L L e :;43 _ 30

15 Di -svowpno- U-gl yceri des L 493 - 49083 2

82.0 Mono-S-di-S-glycerides - - - R o -+ 13.0

15.2 Zﬂ)Frru-U—egcerldes o 198 - 162 - 2.3 T
1.83 . 20 D - S—rmno U—gl ycer| des corrponents 2- Unsaturat ed3Fatty
acid Oters - T 7 Tosl 1 s 100 284 |

25 2- Saturatedfatty acid. ' o 19

0 1, 3-{Rendarilsh: 9'8Y§dﬁfrbtd&ﬁnﬁd&mpom9&&£@dfaitya%ﬁ St OSt S -

30. 10 b) St: stearic acid; B4oléc acid; P: palmitic acid- 30 St op- S 40

49. 3 As s clear from Tabfe 1chg(epultmg fats. and oils of Example 1 had a qunte simila'rtriglycerldes
19. 8 composmon to that gf matutat cacao butter. .~

35 Oth en a milk chocolate was’ produced by using the' fats a d ls obtalned above’ accordmg to a'standard
res: meltn i uth, sn pperties and anti-bloo erties of
0. 44%@{ g g?*oii %coe&modu S %5&"3%1&&5/ ¥eFl 49 1)
Steari c aCI O e| C aCI pa mtic-acid

40 Asaxs'nﬁb.earfrom Table 1, the resultl ng fats:and 0|Is of Exarrple 1 had a ¢
qui t e sAlewinsstting pgjhtfetion dtsdractinmpied s fatd200blceritaining -3 % oftdiglyaérides thagoritent ofer .

When a%drsr@awhbe'a' WW rh?d‘@é@ﬁl%bg:eﬁs'ls?‘?g’alel‘@o glapd methy] Peimtste BBle ned

abov"% "éeé‘?:“’gﬂg‘? 'G'ﬁ?r fPes

rsed ;ﬁ"ﬁe- nZyme prep r.:azzo ﬁreﬁadsorg ofa was ucor
e R T T L T R

lﬁé-é?uzw rﬁep%hm) Wﬁl’dﬁaﬁor{ Qér@edﬂf:ed%re@ a?ﬁ ﬁas@i liiﬁ@ eﬁy usi ng
nat ur absuing mdxtudeldrid@ie fattyldeidExraiiEte/] dtefs df Gy m'dsbulengnsplmu off af Iv@C indera Of a
f r acb i rogvatreof 1smhHd tabbtfi 6@ degjred wantibmproduct{1W 9B % of di gl ycerides, the c&htent
of "1, STMl@F@& mdmz c‘lﬂt 9@:@) btﬂﬂiu’eé!% and ghayt ] g %0f diglyogyidespfhe Hgﬂe'%?fear ate
( 100 9)1 3# Gly rides was 43.7 % based on the feaction product
he reactu n pr uct ob me ab ve s subjected to fractionation in the same manner as described
in Example 2, the reaction product becomes sufficient to use as a cacao butter substitute.
80 60
Example 4
Three portions {each 200 g) of a medium melting point fraction of palm oil and 120 g, 200 g and 400 g of
ethyl stearate (containing 11 % of ethyl palmitate) were each dried under vacuum and they were mixed
respectively. The water content of each mixture was 0.02 %. In the same manner as in Example 3, to the
65 mixture containing 120 g of ethyl stearate was added the same celite-enzyme preparation as used Example 65
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50 were each dried under vacuum and were mi xed. The water content of the
m xture was 0.02 % To the m xture 50 was added and di spersed a

cel i'\;t_.g-enzyne preparation (20 g) (adsorbing 2 g of a |lipase of

Micor] avani cus and containing 3 % of water) and the m xture was reacted

at[err] gor 72 hours vvlth stlrrlng at 200 r.p.m After rermvaGansstasseB 5
cel iN.e- enzyme— ; ; at+-e rete . v ;

bl own i nt £| € ‘d'aﬁ& omhék E tﬁ) QIe egcﬁia tt(Yth x%?esm %{%‘E Sﬁgf of

fatty aci iy aeaz?»eaaé aQ%n fsrs i pbctes m@g

obtai n t ham; lt&?eaﬁf Idtio rilﬁﬁg \iprides compositions thereof were analyzed. The The

reaction pesuimesmnirﬂlanled 92.2 %of triglycerides and about 7.8 %of

di gl ycerbdes. The content: of "1, 3-distearyl-2-ol eyl conpound etc.” in the ‘5

triglycerides was 43.7 % based on the ri@8tk 2on product. Wen the reaction
pr oduct o i ned above is ed to gnation in the sane manner as
descri bedblla‘?a]teffgarrpl e 2, th(sarH’ilﬁtce" elsg%mpt’s'o‘c’f’ug%“becorres sufficient to use as a
cacao buypter substitute. 6@tost+POSt : 10
60 Exanple 4 Three portions (each 200 g) of a msdl um nel ting point fractl on
of pal m oi Medwmamp2fdaction 200 1§2and 400 g of e&#ABy/| stearate (containing 11 %
of ethyl pXpalimodlte) were each dried under vacuum and they were nixed
respectlve The ter con nt of -each m x e was 0'02% In the same .
manner ag #K'Eﬁﬁ%% 3, Q’%Ee 65 m xture C%ﬁal ning 120 g of ethyl =~ __15
st ear at-e V\gﬁwgggggzdoge samgogel ite- enzyrre pjgparation as used Exanple 65

5

GB2035359 Hhylstearate 400y 3. LieBBW se, 20 g andiZ® g of the preparation were.
each add®d to the m xtures containing 200 g and 400 g of ethyl stearate, 20

respectlvelﬁ‘g ?ch mxt ee\évas r ?%F’Ead at [err] with stirring at 200 r. pm
The resul tqﬁ ear rom F‘%{‘ F ct'anQs a§ %& &nglt"iaotn b@?«ga cacag butter .
triglyceri g,%“ |oris ﬁereo were. an yze e resuts are shown i.n
Table 2.265 . . _ .25
.5 TABLE anfeésmle ©Tri gI yceri des -corrposi ti ons- (%) [.er r].-10

St CSt +POSt A medium melting ppi@fraction of palm oil (diglycerides 5.0 %, **1,3-distearyl-2-oleyl compound ¢{g.” 15.4

Medi um m p%) gng arégquyramou@ef methyl stearate (containing 11 % ofgnethyl R%F“"ﬁ&’ Wergpgch i'!?dEf"FF}';'l

st ear at %o m and together The water content of thz )gure was 0.02 :
o$§ r javanicus.(20.g) was adsorbed onto celite (dlat c u h) to obtaina

15 Ethyl Siefi 'pﬁﬁﬁ: m@argtlon (gb #oontalmng 1.6 % of water). ? ﬁaﬁ 1 stear at e 400 g

68. 3 To two partions (eac e above mixture were added 0. 4 g and 0.6 g of water, respectively. After

20 [ Remar keter vaas h&hogeﬂeoﬁﬁlﬁdlgbe&bem&&hdﬁiﬁhfe&do b of tilecdbbve cdlite-dymespregaeion dverem

Tabl e 2, eexchaddedwitheanixtprepahddie iztgreawere parh yeaeted o 45C ton7Ahouis with stirdng ot 209ir-p.nt. or
a cacao %uhglp,sarggmgqqet JgfinExampje 3, the mixtures were subjected to steam distillation and trlglyeerldes 35

LI el Sl e R

(diglyceri eary cormpoun etc 15.4 % and an
equal anount of et hyl stearate (contalfngngsll % of methyl palmitate) were
each drisd under vacuum and ni xed toget her. The. water content of .the . 40
m xture waWa@rdfi@edb 30 ADiblygpeides of MicofOPanvStEistls: (20Vyggringhe adsor bed -
onto celite (diatomaceous!®hrth) to obtai®™ a 30 celitd® e epar at i'on
(2Q0 g) (contai ni ng 1.6%of water). To two portions (ee{ 400 g) of the
abgve mggtﬁg were added Q4 g and 0.6 ggqqf Water, resppgtively. After . 45
water was pgeneousl y dispersed into.the mxtures 20.g of the above
celite- enzyag preparati ontser e each addesta o the ni xt urees and t he nixtures
were each reacted at [err] for .72 hours-with -stirring at 200 r.p.m 35.In

{ he sarre nﬂm?er as |n Exarﬁaqe 3, - the nix®dres-were subj®®ted to steam - 50

distilla® n 'y X erid i § chnp05| tions thereof were analyzed. The
results ar (ﬁégg)f E@%vh nth ﬁaﬁ%%l@ﬁt'uﬁﬂ%a&b@sygt@ﬁmc;eﬁsegMeaa\‘daﬁnq oby the

Yobh

_SI_ igﬁ Epgozedfdﬁ/&ri@é%(aﬁg fnclte 0 V\mﬂh %ﬁ&'&lrmoﬁ@ﬁlﬁd blﬁfeﬁsuﬁit&ﬁe S h own 1 n Tabl e 3.
MO Wt erssaéxheuie 5 gl yceri des St + St O St err] Wat er 55
inthe ( % jn the same manner as descné:et%l ample 1, a mixture su ﬁz pfepargd
12.9 from palm oil and stearate. To e mixture sub: was added an |sperse an enzy!
0.6 Rhizopus japonicu 8 g, water content: 2.0 %), an |xture was stirred at 40°C at 0 nbh

- 99 - days. The reactio ?‘S was treated in the same ma descnbed in Example 1 and ezsm
8.8 60 ofthe productw ed likewise. 60

The recovered enzyme was repeatedly used after dlspersmg into a fresh mixture substrate and was
repeatedly reacted, and the resulting products were analyzed likewise. The results are shown in Table 4.



5 . .
- BONRemarks]: [err]) P, 0 and St are as defined in Table 1. As is cleéar
firom Tabl e 3, when the water content in the reaction systemincreases, {he
nt of diglycerides also increases, whirch is undesirable for a cacao
ter sgpshiszmed s 55 Exanple 5 8 -
55%%%%%&3—&&&&%%—5&%%&%%er
content: 0.02 %9 was prepared fro Imoil and methyl stearate. To the
m xture substrate (100 g) was. adde and. di.sper'sed. an. enzyme of . Rhi zopus
I aponi cus cells (8 g,. water content: Re%e&m%.me@nd the m xture was stirred at
[err] at 200 r.p.m for 5 days. The reaction product was treated in the
san® manner as dedbwe bed i n EXwiepl e 1 andrhrdedimepnposiFourdme50 of t he psoduct,
was anal yzed |ikew se.
60 T %" ygt‘mﬁéred ghzyme was rgpeat edIy used after di gpersr ng into a fresh
m xt ur'® atedly react ed, and th& resulting products .

¥

e
-
wehe camaliyged | i kew se. -The results are shown in Table 4. GB 2 035,359 B’

bstrate "and was rep
- 6 TABichcefiabcpeati g tinmes 5 55 5.8 Once 55 ' Twi ce
Three (%)} mes Fourti nmes . . 5 Reaction tines (days)

6 8 10 Contentof -
:gp[pgp § frppthe above reglthreactlon times (days) shagldibe longer with mcrease oghgepeatlng
t] pr b YViugsing ly h I t i

Foﬁsg%o?;mﬁéth hat o th;Frl)"r‘g gteamet?pryt%me %%?i,vf& reg‘;t)vg e@l‘goo gg%s zgfgf gege
by using t he enzyne repeat ecfl;y had a | ower content o d?tg ycerides in 15
conp@tamen wi th that of the product obtained firsttinme. However, with
regpect to other corrponents of the products, simlar results were ob®@&ined,
whi ch 1ne&ﬁ§*“?4ﬁtpf‘ldh‘é"9é‘rﬁ? utt,eawberéutaéreucr?aelaeﬁee '°'(9!ﬂFWB agidhand/or

20 1 palmltﬁ?ﬂm g cer %esqgnn%&amd resi a llﬁ?jr@.s%g t %?tﬁg t he

J i
- Pr DGl lhnion Tt "°"'°"° brltr fﬁérd et arcach B Ofsideand 3
p0§$ I'eQEh%e&nott ihbh & Mwe Eof Whtebabddilon BHe 1624 eﬁﬁt@i‘eh&rbﬁlﬁh rGithé10 28 fat

or orptesm«bfarhpasagavas.{»ea:ﬂgﬁf@n @B dokiGohs of trigiydefilegcer i des having olei ¢ acid
r esi diesA eethodas cRinegd i digin b, wherein thestatingat er dilfis rolm eibolive ol sliep buttenillige one or
nor e batarHaees Wilay. sl fabia fat Qtaiped by fractipeatipn of apy-9f the atepoine. -QamiyPefteRed in the

25 these, e .than 0.18% b t. 0 ter ba e tofal
3(;J Ingéée?methog scPalmegDn aim 1.or clai } ‘ ¥|sa S€ |satjdem an moun 3%1?01 %
WeT Ol basddoh tre Sital iwfﬁ,e a0l Thoke. mgg’% r'eéSERce "o ase°%"q’t
Speci T4, CA n¥thb®4s cihintda yaesadtnlgeraﬁ Qﬁerélﬁihghmﬁfclaﬁsﬁbles?eroAsﬂ%tomamés cl ai nmed
I N Claéit Bdlor paMiRit Sdidaré B@Werliphatic ai@hdlasterar oil i's pal moil, olive . oil, shea
but t er5, A mktihpaasislainiediin cldBo . vdhereinahd saidlovendliphaic alctalofmﬂscabstta koG ellipbigtic:
fr&"l:tal"e'mh%s?% of - any of the fore orn or a mixture of two or nore of%
afymethad asglajmed ﬁ"' ET‘%{|°h‘?sf'stﬂ’s‘E‘T"aP?ﬁ 'Qp’eiﬁﬁ'ieﬁ'%'f‘ﬁh‘é ai d

sfearate eth rate yl stear rbu I ste at

| | p 1 e%ﬁ\ c?ﬁﬁgﬁf 6, where tﬁja%ﬂcp&t r mP%:%cﬁpp nt! he
areVn\E‘ét atet ﬁyl paimfdte, QFprpKlFrMEteor Ik jh as c any

pr eu: ed. ngmeihaa #\claihelirEdni piebeling lcagar) @héréin alz Ghitles r3fieaveight ofG&TsﬁFtﬁng atorst @@ri c

aci d oofittecaliptmtit atechbl@stacir dstaxrs museder al i phati c al cohol esters. 5. ‘A net hod

as c| & ol g g e wherive et conenisfie fecian moRoA 3031 er 5 ar ¢

C t al coho ‘

35,8, ﬁ @T Mgﬁgég'a'me%"ﬁ%"'ﬁfd'&? §t ' "She'%tﬂ? gpgHoR ?Yé‘e’gl'scsﬂ'ﬁ%ﬂ""ﬂw "8t °féﬂe" !f ers g
y 5

of st°er5r'fpc&aﬁmoaptoenaﬁé@eatao@mer G o 36l S5nofRlebtbro SLEALGR Famy DHOP
st ealthes@mphslt yI stearate. 7. A nmethod as clainmed in claim5 or claim 6,

wher eina. tﬁhracalbumdneibsﬁ:aherodmde\saneetsmttiaumhmriypecamgdlaint present are nethyl
pal ni t18t eChoeslatadontgining caracbutiprsubsfifutaparipimedinglaim 12ut yl pal nitate. 40 8. A
met hod as clainmed in any preceding claim wherein .2 to 5 tinmes of the

wei ght of the starting.fat or 40 oil of the. alrphatrc al cohol ester or
ESLErS IS USBhhed 1DHor MiseslPE LR 0RkS, by-Crogtbrl Finkhg Eolperit Iiyhea iR OiHey1gee.C| @i M Wherei n the
wat er cont'te‘t‘t't"*"UF“WEW%SF&%"@W“H“W"@"F‘E"U‘VGT“P'YB"@“IS%Weri ght. 10. A
nmet hod as clainmed in any preceding claim wherein the reactron ‘'system S
substantially free of ‘inert 45 organic solvent-

45 11. A nmethod for producr ng a cacao butter substrtute substantrally as
herer nbefore- descrr bed in any one of the Exarrpl es.. ' _




12. A ccaao butter substitute produced by a nethod clained in any preceding

cl ai 3. Chocol ate contai ning acacao buttersubstituteasclained in claim r
12. {Pited for Her Majesty's Stationery Office, by Croydon Printing

Co ny Limted. Croydon. Surrey, 1.983. Published by The Patent Ofice, 25
Sout hafpt on @B2P3IHI/YB, London. WC2A | AY, from which copi es may be obtai ne® e

35 359 B
6 TABLE 4 Repeating tines 5 TABLE 4 Once Tw ce
Threeti mes Four tinmes 5 Reaction tinmes (days)
5 5 6 Repeating times 8 10 Content of

10 di clg/cerl des 5.5 . 5,8

5.5 (%% As is clear erﬂ‘thhe abovd™®sul t, -r eZUETHIFSt i meFOPHINAE) shoul d be
| onger wgthuidftegase of the repeating 15 t| mes, and the products obtained -
by using Ydigsienzyme repeatedly hag a | ower cogtent of digdycerides in 15
conpari son vmth that of the product obtained first tinme. However, with
respecto ctontaither conponents of the products, simlar results were obtai neth
whi ch nediglycarides t he eéiynme can b&Sused repeab&dly. CLAI M 20

20 1. A mé¥hod of producing a cacao butter substitute by increasing the

proportiong ?J cleal !n‘é ok ‘r&ﬁ(‘%&! n%hﬂws&h&ﬁ Bk 16rfa8! it Gbreabe dr i rebedtitg 3
PoSI 1 @ Gima e prod s%ﬁﬁrnb Busiig tid eh&imePépestbdiy Ked!d RiwePdon@nt ot RéeridéiGn a f ajs
or oil C@&hﬁn@édﬁtrﬁhétaﬂg@p@d@mﬁdeﬁ ArsDiimd. HbvvICWith rdgactiibothen Gontoaerds dfttied

r esi dues paidudté simbaqrestits wera olitained, whitteneat that the enaymesan beamed repratedlyt h one or
nore aliphatic al cohol esters of stearic acid and/or palmtic acid-in the
25 preseﬁé@"@f not nore than 0 18% by wei ght of water based on the total

wei ght #of 1. SR te{h do bluHer [ stn%?e ireregdl rt‘ 'nB% rlpgch%ndlor
specific 'pLMntchEld ?esﬁ[féf hQ §'|df | 18Lliorfe bf thé #iglyderiBdslo @ﬁtorzsl% o&pﬂﬁﬁ Hieding & FaRbrTEd
i N cl ai Mo contdiithighd 1argh Pr8pdiich df triﬂgvcérﬁhs Kin@bibic béid BSiduds atithe,2 poditionro &1 | , Shea
butter, iintéreqeifibation esactioBedth e dr aiotaﬁphaﬁaélcdmdtestena of steariedsidandiembalpyitic acid in the
fracti @51 arasenge offnotmgre tan .48% hyoveight pivepter basedomthgtotal \gelght o&rg@tnq;\rmlmfe@ngqn the 25
t hese. 3@rese e °fR l Hw ?,g 'fewagf) : P positjony frighygerides. 5

Thase S pree e Pl e e

total wei iof es reaction m xture. I'n any
precedsng =l ahﬁmou/aﬂl&héu ih BsimAl or PiALJ, @haé.ﬁgsmtpa@sdaaaem areficantof O to0BaY | C30
aci d and/maighpiset dnitite tami wekight 6f theowdetiorarhikpeat | ¢ al cohol esters. 5. A nmethod
as cl ai meddi Amethatl s daimegie pyi precedieg claindviersinthe aliphatip eledhe! eslerasaeers aistadries ar e
Cl to C5 asidp tppl itiggeid pr rallg t@ oholesters
35 6. 4 1 EM ARSI P S eGP gl Rl RS B P Copiobt, Sas
of steari Cs ag ok a%ﬁrﬁ&ﬂh clgifrﬁi \nﬁérgx{hesfc%fé&e@or e@tugw ste%h@ﬁfda!tﬁeselﬁ'hm?!yéthyl
St ear at e spyarakddthil stera8 pAd 9t stebrate’or BRIVIRAAraks claimed in claim5 or clai m6,
wherei n t e aledthdbs ddherin clhimessdr elnign G)wheyeih thlehicoholaﬂstedorleﬁteqspﬁvmucamdefpm;ethyl
pal ni t at ere retthyf balp a#tmethaltpelmiqate 9¢vl prirhitate rbutylpelntitgtey | pal it at e. A
met hod*s | él"??ﬂt?dP?F'ﬂ’ﬁ P@:%Hf ﬂﬁ'afmefwteﬁﬁmﬁ°2"'F6'e§“‘t°if$'i'§§‘a'6‘r‘9{ah‘§ 0
[}
el ght of ;Hg § da ﬁg‘m |n y rec |n \Irhe"t-,n'lethg\lv&m érﬁoﬂk{gﬁﬂ&mﬁ %|$951
esters |§° et No e{’ I'n any prece Ing clarm erein the
wat er cont ﬁﬁtAﬁlfath %%daﬁﬁ&ilhmp%é’dlwcﬁlm SvhOrefdhd reactionkterh sMBtagfﬁllyfré&fmért
met hod 48.orgdnizisoiesht.i N any preceding claim wherein the reaction systemis 45
subst ant i a11|. que@ed@fprpﬁe\;m a@a@bmmt@stsm subptgntially as hereinbefore described in any one
45 11. A gstiefard ‘iir rodulg: n ao butdte unba%%tu%% a%rt%stantlal ly as
her ei nbef o} ge @?%ﬁﬁ ‘Eﬁmm ﬁgao‘%j A '}g Eg ? A°C8cao butter

N
substitute produce 3 al rre I'n any prg'ce Ing claim 13.
Chocol ate cont ai ni ng a cacao butter substitute as clained in claim12.
P_I’i nt ed for Her Majestys Statianery Office hy Croydon Printing Conpany
Limted, G Oydm.,.,e:?a%mm"«ﬁ.%@ .h,mwmmmwm“mm, 1o ol obided. 25

Sout harrpton Bui I di ngs, London. from whi ch copi es may be obt ai ned.
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