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1 PROCESS FOR PRODUCI NG HYDRATED O LY BASE FOOD
Technical Field The present invention relates to a
process for 5 producing an oily base food having a
hi gh hydration nature by using a small anmount of an
enmul sifier. Background Art As is often the case wth,
for exanple, chocolate 10 drink, it is difficult to
di ssol ve or disperse a raw material having a high fat
content in an aqueous nmedi um such as cold water,

boi | i ng BROGES DIFGRrFRLDUGCING NMRRATEDCOIRY NRABE| BPOPs
sinply added to or dispersed in the aqueous nedi um

i nsol ubl es are remai ned or settled, which 15 causes
separation and flotation of fats and oils. This is a

Bt rema Thtsss1 vari ous net hods have been studi ed on
techni ques for dispersing and dissol ving chocol ate or

its oifne dmterialidye @ Qaueous: dBdism RRoAss SUEbr
met hods, there are addition of a hydrophilic materi al

E%%@la%gi?r%'k%sé Or S QY MBS £4dr ak sh{SLenFat&Plon nature

, granul ation” by spraying an
nmul sifier m xture Pat e UOER; 5.4, 5, 6, 7
zjr}’d U@l,ng aadggir%l;in a%a Ene(g%i% of a cyc %blextri nto
and in a cacao 25 butter material (see Patent Docunent

9), and the like. r 2 However, these nethods are
'EgéﬂgQéﬂﬂéﬂﬂé¥ito provi si on of

As is often the case with, for example, chocolate
drink, it is difficult to dissolve or disperse a raw
material having a high fat content in an aqueous medium
such as cold water, boiling water or warmed milk. When
such a material is simply added to or dispersed in the
agueocus medium, insolubles are remained or settled, which
causes separation and flotation of fats and oils. This is
a problem.

Thus, various methods have been studied on techniques
for dispersing and dissolving chocolate or its oily
material in an aqueous medium.

As such methods, there are addition of a hydrophilic
material such as an emulsifier to raw materials (see Patent
Documents 1, 2 and 3), granulation by spraying an
emulsifier mixture (see Patent Documents 4, 5, 6, 7 and 8},
addition and kneading of a cyclodextrin to and in a cacao

butter material (see Patent Document 9), and the like.
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solubility in water to raw materials by using specific
ki nds of additives w thout considering treatnent of

the additives and their addition timng. Then, in

many cases 5 it is inevitable that a | arge anount of

an enulsifier and a stabilizet are added during

di ssolution in water. In case of Patent Docunent 9,

for exanple, the amount of a cyclodextrin and an

emul sifier to be used reaches 0.3 fold by weight or .
rtorvee sy | arlypsasnat lvatace pritnain mt @k rafted ot Therevigion of
anot her nmet hod, wherein hydration can be attained by
Lgblubiﬂfﬁyzﬂn\MﬁQEEnmﬁIr&wnmﬂmexﬁahm benussngi epe¢sbec
Pat ent Docunent 10). However, in this nethod, it is
oSN il Additieats AVt IRiErdahsideringst reatmentms§ the
and cocoa powder with al kaline water or hot 15 water,

tNEI BOW L UA | 10 Br TRIGH Vi Hg SiePng Thebhenhi $n mniﬁodases
is not sinple and convenient, and is di sadvantage in

iew of; facidities. e £08d8ge PahoRht DOEUSBNEmllsdPier and a
é’ 141873 A (pages 1 to 7) %@Ient Docunent 2: JP

iﬁ%%§g%§T§%Q%§%Q§d&e&Qdégln OgPat et POgUIBNhaBerdP In case

pages 1 to 6) Patent Docunent 4: JP

e %%58&@5 t19t°§§2 2FahsTL, DorUnERbuRt JP

pages to 4 cunent

IR Lo, 10, DAL PRI B 0.5 s
B oty (D55 ]af U 8hod 3o E0LBOBYTRRL RardBian.

There is another method, wherein hydration can be
attained by using a relatively small amount of an
emulsifier (see Patent Document 10). However, in this
method, it is essential to treat raw materials such as
cacao mass and cocoa powder with alkaline water or hot
water, thereby requiring a re-drying step. Then, this
method is not simple and convenient, and is disadvantage in
view of facilities and costs.

Patent Document 1: JP 61-141873 A {(pages 1 to 7)

Patent Document 2: JP 8-205773 A (pages 1 to 5)

Patent Document 3: JP 2000-342183 A (pages 1 to 6)

Patent Document 4: JP 11-103780 A (pages 1 to 8)

Patent Document 5: JP 7-87893 A (pages 1 to 4)

Patent Document 6: JP 7-87892 A (pages 1 to 4}

Patent Document 7: JP 10-4883 A (pages 1 to 4)

Patent Document 8: JP 11-69945 A (pages 1 to ©)
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Pat ent Docunent 10: JP 2-219543 A (pages 1 to 8)

Di sclosure of the Invention 5 Addition of a large
amount of a food additive such as an enulsifier to a
food is undesirable, since it is feared that not only
the flavor of the food is damaged but also the secure
sense for the qualities of the product and consuners'
buying intention are worsened thereby. The 10 obj ect
of the present invention is to provide a process for
converPamny RPeodueiihgda tﬁ@/dl'al}é?%@ﬂ% baseepobdtahPl e
reduci ng the content of an enulsifier. In order to
achi eveatdre: dbovererent 1 dnedP obj2t$548ha (pagseni to 8)
i nventors have studied intensively. As a result, 15

t hey have found that an oily base food having a high
hydrati on nature can be produced even by using a snal
aysto Oiranoenisi fhesnbyodensely mxing a smal |
amount of a hydrophilic material, which contains a

hydr opdvidid €1 o8& S T 1 £Fg@SahPEn€SS§ENAI BbogOARANENYe such as
previously with an 20 oil-containing material, or

%ﬁ?@ﬂﬁhéﬁf{%f'f@n af@&%gisn%ﬁ§é£§£aﬁﬂéo Ehakesigria feared

powder as the final product by roll refining. That

. . c . ing. )
| Shad hﬁo‘{ 'oééﬁ 2%8%?%%%0% S p£ﬁéeﬁ&?§”\5’§”&éﬁﬁgéé pdt als

process 1 a hydrated ol ase food whi

o0 SR SRR YT DR AL BEOURE Bpoce ana
L T o
%%gggt(gftgﬁngfgggétiQgggékggniEsato provide a process for
conveniently producing a hydrated oily base food while
reducing the content of an emulsifier.

In order to achieve the above-mentioned object, the
present inventors have studied intensively. As a result,
they have found that an oily base food having a high
hydration nature can be produced even by using a small
amount of an emulsifier by densely mixing a small amount of
a hydrophilic material, which contains a hydrophilic
emulsifier as the essential component, previously with an
oil-containing material, or shaping an oil-containing
material into flakes or a powder as the final product by
roll refining.

That is, the first aspect of the present invention is

a process for producing a hydrated oily base food which

comprises densely mixing a small amount of hydrophilic
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process for producing a hydrated oily base food which

5 conprises shaping an oil-containing material into

fl akes or a powder as a final product by rol

refining (claim212). Herein, the oil-containing
material is cacao mass, cocoa powder, or whol e

powdered mlk or any of themto which fats are added
(clainms 2 and 13); the amount of the 10 hydrophilic
enmul sifier to be used or to be optionally used is
wiateniahe camgeining. ®5hydraohs Fbfaeinyesiieheadi RO
containing material (clains 3 and 14); and HLB of the
hyskophidl ccanphseht evits 5n0®ihﬁ¢@nt@iain9 Bapagiab) (claim
In the above-nentioned first aspect of the present 15
invendhonsheretesad| yspede afiothe ptesbethydrvephibhcis a
materials to be densely m xed with the oil-containing
gut St d f@rI@ﬁ@dﬁ@ﬂmg3@%y@£@téaeoipyth@se food which
oil-containing materital (claimb5); and exanpl es of

téﬁhﬁ%@ﬁéﬁ”&ﬁéﬁlnﬁaéﬁré§i5c§%€§ﬂﬁ1ﬁ@emﬁféfﬂﬁmlhh@o flakes or
emul’'si fier anong the 20 hydrophilic materials densely

Xﬁcg»a\éf h.¢ h Piﬂlafogféa@wgby%ﬂlaéfm%gd@c@am 12).

eni ng pol ysaccharide, a gelling agent or a pH

ad) ustQr, Lol ai .0) o Tt h@ogggfﬁmﬁggeﬁalp%f 85886 Rss,

usi ng one or’ nore |nds 0] I Ng machi ne,
eGP e R Lo
CEREERLOT TN S T TR
gémsm %&{%%f@fzf&%gayswag‘)ad@%zasﬁﬁpﬁsm
rg;l;fgﬁzgrgggrggégeagded g% %QI%O%Irelatlve to the oil-
containing material {(claims 3 and 14); and HLB of the
hydrophilic emulsifier is 5 or more (claims 4 and 15).

In the above-mentioned first aspect of the present
invention, preferably, the amount of the hydrophilic
materials to be densely mixed with the cil-containing
material is less than 30% relative to the oil-containing
material (claim 5); and examples of the hydrophilic
materials except the hydrophilic emulsifier among the
hydrophilic materials densely mixed with the oil-containing
material include a thickening polysaccharide, a gelling
agent or a pH adjustor (claim 6). The dense mixing is
performed by using one or more kinds of a conching machine,

a kneader, a ball mill and a mixer (claim 7); and the dense

mixing is preferably performed with warming (claim 8). The
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5 Shaping of the resulting mxture into flakes or a

powder is preferably perforned after the dense m xi ng

or further addition of the residual hydrophilic

materials (claim1l). In the present invention, al

percents (% and parts are bySweight unless otherw se
stated. 10 According to the present invention, the

content of an enulsifier can be reduced and a

hydrated oily base food can be sinply and

convidiiaht hydobplai hed. nTherprésenani hoeatdfdgd afser the dense
advant ageous because the damage of flavor of a food
duexing aolaiml ) fi @andchhebeyvdvopdedibenatiseiadpunesd in
of food 15 additives such as an enulsifier to be used
Char e slesuieasesuciBests dbdenboidPsyf Homi agathée, sugar and
I nvention As descri bed above, the first aspect of the

b Se@itedi SNEAtMONKI Sra processbiorapdedusitnghas time.
hydrated oily base 20 food which conprises densely

A RonG SFethe apDsal+ thghydrenbt! iftBBRECRka@ESOr a powder is
containing a hydrophilic enulsifier as an essentia

;i&f@f’é‘? HWL%QE@&%%; gf@éﬁi PhBY48RLET haking\WMenshReher

nount o ydr op ic emulsifier contained in the

%ﬂﬁéitf&%uﬁ%gﬁ%?h%gégﬁﬁgiiﬁﬁgﬁggﬁiﬁké @gtggggﬂgsé?lgi% 11).

| ar ger, ydration nhature can be provide

Ho ddi ti t
The " ohn 17 B ORRE BRURLSOERSRIY, BEEERACATRY] ol pares
a flav Then itgggﬁénportant to add-

ab r, of f ood

L 5FafY W%h%%ﬁtu%?e§ﬁeoﬁ9afgbﬁ?lF 'sifier. That

is, desirably, 5 the anpunt of the enulsifgﬁr to Qe

added %%C%ﬁ%ﬁ?goﬁ%stPﬁ present lnventiomn, e contéent of an
emulsifier can be reduced and a hydrated oily base food can
be simply and conveniently obtained. The present invention
is advantageous because the damage of flaveor of a food due

to an emulsifier can be aveided because amounts of food

additives such as an emulsifier to be used can be decreased.

Best Mode for Performing the Invention

As described above, the first aspect of the present
invention is a process for producing a hydrated oily base
food which comprises densely mixing a small amount of
hydrophilic materials containing a hydrophilic emulsifier
as an essential component with an oil-containing material.

When the amount of the hydrophilic emulsifier
contained in the small amount of hydrophilic materials

becomes larger, a higher hydration nature can be provided.
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10% preferably about 0.1 to 3% nore preferably about
0.2 to 1.5%relative to the oil-containing materi al.
When the anount is too small, desired advantages are
hardl y obtai nable. On the other hand, when the anount

is too 10 large, the object of gthe present invention

is not attained. A higher HLB of the hydrophilic

enmul sifier can provide a higher hydration nature.

Then, HLB is preferably 5 or nore, nore preferably 12
OHoweter, Hadevet pnaoki pophnheceseaulysekicesshameongtaof the
| ower HLB than this may al so be used, 15 and lecithin
nayubei nsed hagehbesupdbeoeiulsihi efeivSoiotausing a bad
particularly limted to a specific kind, and exanpl es
thes et bpchudgogucrogenfattyisachgoeshaestoghaeki Bmall
fatty acid esters, ponegcerine atty acid esters,

sordubancfathy E?HQoEﬁE@ié cRlOBYk€BS . ZOTEBXCQB fabbY rably,
acld esters, and"the |like. For permtting the

hydr ophil j, € SEY géfgﬁﬁ}gﬁkear'%o péeaaagdles aﬁgﬁk'o 05 to

anount |nthe Ic materials as an essenti al

c onent -t Q fectl I ct oR.th I

BBt %f@f@%ﬁgi dee#ﬁb oTtha @%heﬁg%uﬁf%9f%?h% goout 0.2
lic terl 0 be dens n1xed he I

G Don L an e Bp; 58 SaSCRRERP nTRd Balbligl"® fblen the

pr ef er ab| | ess tE n OW re pre er abl Ie s E

(R RE at § VEOP SR hi of PSLBREARAVAG ERGESr FAR, TBECAYse

the hydrophilic enuIS|f|er acts nore @referentlal

P hateePafs WAR cRRPsOBhRBr BaRGdr BBRNI £t RERUKe 1S too

oi |l -containing material, when the
large, the object of the present invention is not attained.

A higher HLB of the hydrophilic emulsifier can provide
a higher hydration nature. Then, HLB is preferably 5 or
more, more preferably 12 or more. However, a lipophilic
emulsifier having a lower HLB than this may also be used,
and lecithin may be used together.

The emulsifier is not particularly limited to a
specific kind, and examples thereof include sucrose fatty
acid esters, glycerin fatty acid esters, polyglycerine
fatty acid esters, sorbitan fatty acid esters, propylene
glycol fatty acid esters, and the like.

For permitting the hydrophilic emulsifier which is
present in a small amount in the hydrophilic materials as
an essential component to effectively act on the oil-
containing material, it is desirable that the amount of the

hydrophilic materials to be densely mixed with the oil-
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materials is present in a |larger anmount together with
the oil-containing material. As other hydrophilic
materials to be used together wth the essenti al
hydrophilic ermulsifier, a thickening 10

pol ysaccharide, a gelling agenty or a pH adjustor can

be used so as to i nprove the hydration nature of the
oily base food. However, since addition of an
unnecessary excess anount of these materials rather
detetabnabesmbherdedi tedashypuraili em pasaiblef theferably
oil -containing material provided by 15 the enulsifier,
thess anaunBotp heraddedfshabllg besa thini d0fM redaicise to
anount. Exanpl es of the thickening polysacchari des

| fgé udel - ¥a8nt hanigyMmnat arakl ndbgyAlisguRhar Abdepphtiat c
gum |ocust bean gum etc., and exanples of the

08kl 50 288NLcEBChEGE BOegLLARI UM, BhOiAEEraeld, which is
sodi um argi ni nate, carrageenan, agar, gelatin,

REGEL My &ES%hE¥§8p£ﬁ§nthEhngtheﬁkﬁ%h@hg h@%é%@ﬁl when the

organlc acids such as citric acid, DL-malic acid

938§% ﬁréggﬁﬁog saﬁaegg&eamsgﬁﬁ 8q éeﬂbenulth the

car ona? phosphoric acrds such as p osp oric
acuP é tc, |%grbg ates such as sodi um

11l=CcOr Inin ma . . .
b?car onat e, e C. an "the like. In view of increase

' hydrat o t i s adj ust ed t h
Lg ?s [%F th ?gg%églg%c6mgggg§a§ {g? Egbﬁgeg gEQEQ%er
7.5 at_the t f _hydr at f ly. b

o Sha et pRRt o &ﬁ%?%ﬁ%?%i%%@g?ﬁ% £8%%keRing

materials wth an 0|I-conta|n|n% material i.s not
polysaccharide, a gelling agent or a pH adjustor can be

used so as to improve the hydration nature of the oily base
food. However, since addition of an unnecessary exXcess
amount of these materials rather deteriorates the desired
hydration nature of the oil-containing material provided by
the emulsifier, their amount to be added should be a
minimum reguired amount.

Examples of the thickening polysaccharides include
xanthan gum, tamarind gum, gum arabic, guar gum, locust
bean gum, etc., and examples of the gelling agent include
gellan gum, alginic acid, sodium argininate, carrageenan,
agar, gelatin, pectin, etc. Examples of the pH adjustor
include organic acids such as citric acid, DL-malic acid,
etc., and salts thereof, carbonates such as sodium
carbonate, etc., phosphoric acids such as phosphoric acid,

etc., bicarbonates such as sodium bicarbonate, etc., and



10

15

20

25

specifically limted as far as the dense mxing is
perfornmed. For exanple, the mxing is desirably

performed by using one of a conche (conching

machi ne), a kneader, a 10 ball m Il and a m xer, or an
appropriate conbination theredf. For mxing the fats
inthe oil-containing material and the enulsifier,

t he above-nenti oned dense mxing is preferably
performed with warmng to a tenperature at which the

fhtes hidke. atInh eabew paf tiatrgase. yn, a2 1Bydbrkaprynatpra, the
range of 30 to 70C, depending on the oil- containing

neit ers add amskedesanchet @ne physs cal thiopehej sangefof 6 to 8,
the fats. The oil-containing material densely m xed

v et e sy | 6. Amowint . Bf ahydnepbihé cofrabedrat sonsof an oily
appropriately selected 20 according to the desired
hyssatesh@i | y base food. A typical exanple of the food

of the present invention is chocolate drink and, in

such arr?@%ﬁlxm?a&é@%f £06031 1 PAMEER ¢ Mohgdp@pﬂﬂed
mlk or one hemto which fats are added is used

Ehg‘a e pi d -cOoM al A @Elﬂ@éﬁféﬁlllmﬁ Nmabepsii ¢yl abe for
taining chocolate drink with a"good 9 flavor, the

prég% %?Qﬂ%gtflﬁité@eaglfafoggatﬂénseﬂgéEﬁiﬁingaig

cao nmass, CocCoa po er and cocoa butter

(Qﬁﬁg ﬁ écacﬁa g%§§%%fe0b£ﬁéQﬁg %giéngéggrgﬁpgaggrformed

roas ’ béans a“or cocoa p

PP, SR 18 e SOCap TR Lo PN
&%EBY%glffréggpoqgfxég, ggcgg ggégopr}ate combination
thereof. For mixing the fats in the oil-containing
material and the emulsifier, the above-mentioned dense
mixing is preferably performed‘with warming to a
temperature at which the fats melt at least partially, e.qg.,
normally, in a range of 30 to 70°C, depending on the oil-
containing material and the amount and physical properties
of the fats.

The oil-containing material densely mixed with a small
amount of hydrophilic materials is appropriately selected
according to the desired hydrated oily base food. A
typical example of the food of the present invention is
chocolate drink and, in such a case, cacao mass, cocoa
powder, whole powdered milk or one of them to which fats

are added is used as the oil-containing material. In

particular, for obtaining chocolate drink with a good
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However, for exanple, when drink of white chocol ate or
the like is desired regardl ess of the original flavor

of 10 chocol ate, whol e powdered m |k, cheese powder,

and, if necessary, hard butter and other fats can
appropriately wused as the oilgcontaining materia

instead of cacao mass and cacao butter. The term

"chocol ate" used herein includes chocol ate and ot her

chocol ate products such as no 15 tenpering-type

chbzobat etadnabn caphpdnehbsob it phei kRélfeodtaingpg material
exanpl e, strawberry flavored chocol ate, powdered green
teee fhaydDsesbthocatadt epags c. cocegapdivéss ahdt hecoa butter as
definitions by laws, standards and regulations. In
ther pr eserdo imyest L enobhoveserbywhebntihegoalbdfen (nibs) of
containing material contains only oily conponents such

ABoa SOEA0CHYLS Sheand. hardobut ber cotbe pbhaet 05 dbbatned by
mxing wth the hydrophilic enulsifier is scarcely

Q§BE%E§QS§QQ the bSc8bfhisyl Lot Pofl8GECASBatBecBMBHBt 011y

of the enulSifier. Then, it is inportant to use the

(%$mé§5%ﬁ%p'nﬂhgaﬁf£ alq hEhtﬁQEtQéﬂéveﬁncéggégbgﬂds to

at s a conmponhent t er 10 than fats such as
qgcgoan$§§ foa powder or whole powdered mlk. A
eri a I'c contalns no fats or fewer fats such as

wder ed ski | k and b
used a8 v%%é%”yH%%ﬁhé‘i?fueﬁﬁ%?é‘vﬁspﬁ?m?. ghofh£te thocolate or
h ft th h th | - mat er i.al .

il D6° of =  Res Gesir OIny a7 SP B Or %6 s i88§“fi‘a"°r o
include, in addjtion to chocolate drink, curr ux
VFRPCRRA LR npr Y LS Bwﬁi%%%nmhé{fur gheREesPAPHRK: ARl

whol e soym | k
necessary, hard butter and other fats can appropriately

used as the cil-containing material instead of cacao mass
and cacao butter. The term “chocolate” used herein
includes chocolate and other chocolate products such as no
tempering-type chocolate and so-called chocolate-like food,
for example, strawberry flavored chocolate, powdered green
tea flavored chocolate, etc., regardless of the definitions
by laws, standards and regulations.

In the present invention, however, when the oil-
containing material contains only oily components such as
cacao butter and hard butter, the effect of dense mixing
with the hydrophilic emulsifier is scarcely expected and it
is difficult to decrease the amount of the emulsifier.
Then, it is important to use the oil-containing material

which contains, in addition to the fats, a component other
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drink, and exanples of the oil-containing material for
such 10 food other than chocolate drink include a

m xture of roasted wheat flour and beef tallow, nuts
paste, whole soym |k powder, etc. The properties of a
m xture obtained by the dense10m xi ng vary dependi ng
on the fats content during the dense 15 m xing step
of a small anount of hydrophilic materials with the
oil-containing material. When a mxture is in the
shiape O&tsosighh éaheceombsnéser canobepowileorarywhole
di spersed because of application of shear force.
Thewnde rad casek of Ausatgraabmvkichl chavahgsanhi §htfapr fewer
content such as cacao 20 mass in the dense m xing,

hy gl opsiatih casBbh i@l &dcarimeni bk xefddwebbogapavdarsss
al one because the m xture readily forns dough. On the

ob Pefe PNy hBc§a8E @ﬁeuﬁ¥ﬂgo§H§9§c Reveei a0 wbAkeoned
powdered m |k which itselt has not so high fat

Cﬁ@f&{lﬁaf@éff@é@my + RAn 2PRE 0K | aL8nBARHIhgOhat absaal e
added to facilitate formati on of dough. 11 The fats

to be g}@grg%iggagget ereo%lfl d ¥ afseg{g oiﬁgsbagadfood

hydrogena urt ese fats
ubj { I .
SERLPGAED 18 ¥ éi%%%&%ﬁ%gfgg%g% $hial hEegt MBOLSwich an
nb t t f ]
Comp T onoLB, Lo, 1 L0 S R g8, gt
b I tt d
SR i fteh?a%iegaﬁwmp. BEELEEHS" ror such
sesane oil, ka oil, coconut oil al, m ker nel
o%E‘POd cala®r b*alﬁ%rérchﬁ?wa?%t AF RKdLnpLuReop| MLkt ire OF

roasted wheat flour and beef tallow, nuts paste, whole

soymilk powder, etc.

The properties of a mixture obtained by the dense
mixing vary depending on the fats content during the dense
mixing step of a small amount of hydrophilic materials with
the oil-containing material. When a mixture is in the
shape of dough, the emulsifier can be uniformly dispersed
because of application of shear force. Then, in case of
using a material having a high fat content such as cacao
mass in the dense mixing, hydrophilic materials can be
mixed with cacao mass alone because the mixture readily
forms dough. On the other hand, in case of using cocoa
powder or whole powdered milk which itself has not so high
fat content, preferably, an appropriate amount of fats are

added to facilitate formation of dough.
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10 whale oil, and processed fats thereof such as

hydr ogenated fats, fractionated fats and

interesterified fats thereof. As described above,
preferably, the amount of hydrophilic materials used

during the dense mxing are adl snmall as possible.

However, when nore hydrophilic 15 materials are

required in view of the final blending of the desired
food, the residual hydrophilic materials can be added
after The habvetoehei ohed teabedei xhigal| anpavegebpate fats
the hydrophilic enmulsifier required to selectively

aatd onydhegendtednf af 9i digenad£ri aFurbhdra hese fats

t hi ckeni ng pol ysaccharide, a gelling agent and a pH

ashplvisd Ot edl Ot o | VPrdyuHogchéei fahcahanphheieal areatments can
effectively added in the required anounts during the

dense e xhHed. Whée tinisedestdabl énéhatr bydeopbihation of
materials to be used in relatively |large anounts are

addeds F ahbes Bgetder ! estxppdltesrt BecHensesnMxkNgdel2arious
Exanpl es of the above-nentioned residual hydrophilic

g%%%ﬁéf!%%%ng%ﬁg@aﬁﬁgafaégdsﬁgmd§§egoﬁﬁéﬂh”&iﬁ; 8fftonseed

ar i er than sugar such as nonosacchari des,

. . I I . in
oyi§PS@8§QZ§%f?S ?fggﬁﬁeﬁ 8Pf9 ﬁ%fggxéiips?giﬂrsgé, rapeseed

syrup, e hydrop ICc enu I er
mxed with .all_ofher i i 0 nt | .
afn e Bran I s FBMRE 813, (ReBokoQYENt £808hur 011,

e 9651 OBy L2, STBLOvES e gl BRI eRbOAl iy o,
SR Yo T X1 0833, 208 Lo PPN s OLn DY 8L 0P ELLE Ca Ph§h B Bnated
fats, fractionated fats and interesterified fats thereof.

As described above, preferably, the amount of
hydrophilic materials used during the dense mixing are as
small as possible. However, when more hydrophilic
materials are required in view of the final blending of the
desired food, the residual hydrophilic materials can be
added after the above-mentioned dense mixing.

In particular, the hydrophilic emulsifier required to
selectively act on the oil-containing material, and a
thickening polysaccharide, a gelling agent and a pH
adjustor for improving the function thereof are effectively
added in the required amounts during the dense mixing,
while it is desirable that hydrophilic materials to be used

in relatively large amounts are added rather as the rest

after the dense mixing.
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with the oil-containing material. Then, sonetines, the
step for densely mxing a small anount of hydrophilic
materials with the oil-containing material is referred
to as the "pretreatnent step” hereinafter. 15 After

t he above-nenti oned step of ddrfse m xi ng

(pretreatnent step) or further addition of the

residual hydrophilic materials, a roll refining step

is perforned in the sanme manner as the conventiona
chocol Bxamptesduefi bhe abevanmenhbtiosedpresiduplofedreppilic
appropriately shaping into 20 fl akes or a powder.

Theter { Aks f L akbsder spoawdeandr powdebgdcsbimt vitbncandg

in the sane manner as the conventional chocol ate

ps Deltics t Dtle § oofloe m pash esudrairt fech asheopastechsrides,
subj ected to shaping by nolding, etc., and cooling.
ThUSgosictBaPl@sesSedghnt 91 bbeks, dbethydyasedr2h syrup,
oily base food thus obtained in the shape of paste,
netté. or 13 bl ocks has a nore inproved hydration nature
than a hydrated oily base food in paste or bl ocks

obt ai gmg i Py @hecﬂ’{r‘éﬂ?&%?ﬂ% &EQE@:‘?&eEU[Ehﬁixe@Yw!ﬂ‘e‘hngll

such ood, an oiIly food having favorable

el f api ﬁéﬁgri lghg%ngn%Q GéﬂtPgn?§ gpgéhE@gonFEfg&éés, in

N a rrpre pre err |rrent (0] e presen
fgfge”é]gggen{tiﬁ egﬁ ﬁggégrts %g¥ pQE{eﬁr%tQﬁp%?Bé so that

aping Th
- i fi h
s‘?‘?e%e?%? s th%ﬁgdm%ﬂi%cfr?%ﬁ%ﬁ%ﬁ”%%ié%ggﬁrng@%% Spe ster

van eo S effects on dratko nﬁygrophlllc materials

b ‘F 18 %rf&l’a%’%‘ﬁje?s?lﬂ?lrlrt dhe i

with the oil-containing material. Then, sometimes, the
step for densely mixing a small amount of hydrophilic
materials with the cil-containing material is referred to
as the “pretreatment step” hereinafter.

After the above-mentioned step of dense mixing
(pretreatment step) or further addition of the residual
hydrophilic materials, a roll refining step is performed in
the same manner as the conventional chocolate production,
or another step is employed for appropriately shaping into
flakes or a powder. Then, the flakes or powder are
subjected to conching in the same manner as the
conventional chocclate production to form paste. Further,
the paste is subjected to shaping by molding, etc., and
cooling. Thus, it is processed into blocks. The hydrated

oily base food thus obtained in the shape of paste, melt or
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wat er. Al though a nethod of shaping into flakes or a

powder is not specifically limted, the processing by

roll refining is preferable because the processing

equi pnent is 15 often enployed in the conventiona
production of oily food, no ddditional equipnment is
required, and a |l arge anount of mnaterials can be

processed in a short period of tine. Then, it will be
explained in detail with respect to the second aspect

of Lodles phas entmpneebmpoave@ohThnatien pakusecehdn a hydrated
aspect of the present invention is a process for

po bty chage af bydr ah epa ot & yobaskotbadombhathed coypai ses
shaping an oil-containing material into flakes or a
pesweEnaboral i pabcpsoducFubyhe o) | byetshnggsudccar iood, an
to this process, an anount of an enulsifier can be
redugethdd wyemyi thestapes fasrtagilheydensehai xobagh can be
step (pretreatnment 14 step) which is essential to the

- aboverheationed first aspect of the present invention

to sinply and conveniently obtain a hydrated oily

base fﬁEWEVéP,t?ﬁsaa@@fﬁtpPéféPEe@r§ﬁ§88ih@ﬁ§nbkoﬂhe present
typical 5 exanples of the oil-containing nmateria

iP&&@ﬁ€i§ﬁcaft”?§S%%f%ﬁ§8$399$”8£1%3g8£foPﬁ“@ﬁéegtgbékfor

of one of themto ts are ed In the sane

TRRELESiARE ELURLe SRy ADopRESRERL HALERL LN o

S €T ect the pres i hventi on,

CHELEPERY T nBATC ST b PBr OBERGBy ShER: ALl EACERG THEo
oj]-containing materjial (s preferably enployed,

(St (haSedas b LEHEL Ry AP BpRiT RE L eREPEFT FEFogRE oP @
tgﬁhﬁgggégaﬁgfgie, i.e., solubility and dispersibility in
water. Although a methed of shaping into flakes or a
powder is not specifically limited, the processing by roll
refining is preferable because the processing equipment is
often employed in the conventional production of oily food,
no additional equipment is required, and a large amount of
materials can be processed in a short period of time. Then,
it will be explained in detail with respect to the second
aspect of the present invention.

That is, the second aspect of the present invention is
a process for producing a hydrated oily base food which
comprises shaping an oil-containing material into flakes or
a powder as a final product by roll refining. According to

this process, an amount of an emulsifier can be reduced

even without performing the dense mixing step (pretreatment
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step are not essential. \Wien using the hydrophilic
emul sifier, the enulsifier is preferably used in an
amount 15 of 0.05 to 10% relative to the
oil-containing material, and HLB of the emulsifier is
suitably 5 or nore. Since no fld&rther conching step is
enployed in this second aspect of the present

i nvention, preferably, the oil-containing material is
shaped into flakes or a powder 20 as the final product
witéputwhiich hes esdentbal otof the, abonerweytiapedvihgsh
hydration nature in an aqueous nedlun1 and providing
aaprecticd £ helvé ngras ¢otv bhesoiponeat sasplyoapdr ednvignhently
conventional chocol ate. Such a product neets the

psief £1 €ng ehyengdesdyoibyrieseat fyedrs. In case of an 25
extrenely high oil content, sonetines, such a
phenonenotnas 45pcsti ot ohepprésehesinandnaionl | toptoas
during roll refining, which results in insufficient

robdmp 844 b PO nd D] - é8n€§§ﬁln§fm9@é§i8lngné@hhefEQ&&& mass,
by roll refining, the oil content of a material to be

1(§9%9é%§W&§§1f@ﬁ$¥?3§8g§e§9868£1ke§§ on? BEetBEAPLY which

nore prefe y 24 to 26% O her condltlons
ofaggl%réeiégé@g gesgﬂgoﬁgﬁg?ﬁs Héef st aspect of

conventli ona I‘O| I ni ng SUC

TP LB o oy or L %Q'QQC?W’“Q?E’C' Shegyg present

bulverlzed N

articles, 10 ther i ncreasin e surfac ar ea,
PO 1 the chptranb b g cahngst £Phea <Lk i
phase until then can not suffici é mE oL _cover, ..
thePaARF cHey, PR eAEeREt &F R f%sfé nge Vdnliilfla Wi e

apparent!ly becone powdery. or
olil-containing material”is preferably employed. However,

the use of the hydrophilic emulsifier and the pretreatment
step are not essential. When using the hydrophilic
emulsifier, the emulsifier is preferably used in an amount
of 0.05 to 10% relative to the oil-containing material, and
HLB of the emulsifier is suitably 5 or more.

Since no further conching step is employed in this
second aspect of the present invention, preferably, the
oil-containing material is shaped into flakes or a powder
as the final product without further additicn of fats,
thereby improving a hydration nature in an aqueous medium,
and providing a product having a low oil component as
compared with conventional chocclate. Such a product meets
the preference tendency in recent years. In case of an

extremely high o0il content, sometimes, such a phenomenon as
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fl akes wherein powdery particles are weakly bonded to

each 15 other (hereinafter, sonetines referred to as

“roll flakes"). As described hereinabove, the oily

base food having a superior hydration nature can be
obt ai ned by performng the fiyrst or the second aspect

of the present invention or both. The present

invention will be explained in detail 20 hereinafter.

The foll ow ng Exanpl es further explain the present
iYwehbt onf i Patleialés hutl areobdtotoube donstguedliorefining,
limt the spirit of the present invention. In

Exai@h eses@l ts PRrissareibyemei gbll 26rExangl e thah, Ten case
50 parts of cacao nass adjusted to 60C were added 0.6

Rﬁfto@Eafﬁfﬁgsﬁoﬁie?Iﬁk@s(%F RO SugainEayerthelbi®” content
= 16, manufactured by t subi shi - Kagaku Foods

Qﬁfg9“§£fgpiafngoobg ééﬁegfléoﬁéyfkgb§ rQQQﬁEe30@ngr less,

5 mxture was su Ject pr et eatnent st ep”

f%n %5% P%’ ééé %é%ngm%éh%?e? ggﬁgﬁf oh %oh%g wh' le

al ni us treate

dded 0] |
s sulRet FEdurar S by to R et f?gﬁggméynge%gugsme o
(".Th | | | . SDY- 300! f act 1

(HES9< (HeTORTERt bOR £ FORY Fﬁﬁ?n?ﬁg”éir?%vegw s8n as

becane about 20 mto obtain rol| fl akes. Tmentg g
VIR BEE b FF ng %t%rr?ébc¥e%§166uFEﬁp'lH?B tfees of a

roll flakes obtained to determ ne solubility or
diegredimrtexrial nlﬁvaP‘élV%J;?léﬁ@eWFﬁgfi—ﬁﬁlar‘rﬁaﬁﬁdSFi particles,

thereby increasing the surface area. Then, an oil
component which has formed a continuous phase until then
can not sufficiently “wrap” or cover the particles, and the
material loses fluidity to apparently become powdery or

flakes wherein powdery particles are weakly bonded to each

other (hereinafter, sometimes referred to as “roll flakes”).

As described hereinabove, the oily base food having a

superior hydration nature can be obtained by performing the

first or the second aspect of the present invention or both.

The present invention will be explained in detail
hereinafter.

The following Examples further explain the present
invention in detail, but are not to be construed to limit
the spirit of the present invention. In Examples, all
parts are by weight.

Example 1
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15 precipitate, the solid content and oil off (a state
where fine oil droplets are spotted on a liquid

surface) with tinme. The anmount of a precipitate was
nmeasured by stirring the mxture of boiling water and

the roll flakes with a stirriing rod to prepare a

di spersion and then pouring it 20 into a graduated
cylinder. The |arger anmobunt of a precipitate means

| ower solubility or dispersibility in water. The

solid TonEnpares detescsinetdaby applytag 2ot 603C geoé added
the dispersion to Mcrowave noi sture/solids analyzer

(ABWNESQOP $EM oadds bBasy & ng kheTvesghtr dEkterepces70”,
25 before and after evaporation of noisture therefrom

Thes 17 1é ghetnsphbe, Ot EPIMIBSAS ERAL KARERuSPbbES are
di spersed in the dispersion, indicating higher

%? 4 LdLy Yol a S@e%;bﬂ% Ly- sEQ?fu i b; 0 fruRst , gnd the

rm ne VI sua servi ng t € surrtace o

d|%8§r§|qgag43$§£?$taéée{h%iQEEQEPEQ#m%th?pQ%LiEQr mixing

153" of neans
spersibilit These r ults e shomn

P LA i 1 e e 55 P iE o ﬁ%e 135 Eatning at

to 60C were 10 added 50. O parts of sug (ggrt of

KRFose ot dheafd X (URPOTD S dare BB Was RAdR HL L pgyts of

and 0.2 part of sodium bicarbonate w thout “the
"PHERT e AR NS e UL BHRg tREX TR X1 R & s 8Gbj BBt TEEININg DY
refining by a roll refiner under_the sane conditions

a5 Thosers himsanpl Bhaee sahbl Bid}  SHeAP)” 15mpppgactured by

vol une of boiling water (90C) was poured into the
Buhler Inc.) under such ceonditions that the particle size

became about 20 pm to obtain roll flakes.

Twenty-fold volume of boiling water (90°C) was poured
into the roll flakes obtained to determine solubility or
dispersibility in water by observing the amount of a
precipitate, the solid content and oil off (a state where
fine o0il droplets are spotted on a liquid surface) with
time. The amount of a precipitate was measured by stirring
the mixture of boiling water and the roll flakes with a
stirring rod to prepare a dispersion and then pouring it
into a graduated cylinder. The larger amount of a
precipitate means lower solubility or dispersibility in
water. The solid content was determined by applying 2 to 3
g of the dispersion to Microwave moisture/solids analyzer
(LABWAVES000 CEM) and measuring the weight difference

before and after evaporation of moisture therefrom. The
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roll flakes obtained and the resulting m xture was

eval uated according to the sane manner as that in
Exanple 1. According to the same nanner as that in
Exanple 2, roll flakes (Exanple 3) was obtained

except that the 20 enul sifier lWwas not added, and
twenty-fold volunme of boiling water (90C) was poured
into the roll flakes and the resulting m xture was

eval uated according to the same nmanner. The results
drigrsumearli ik dcdnt eTabrecans Tebrle Mops Brei@ds nre dispersed
conposi tions and eval uati on 18 Exanpl e 1Exanple

2Ex el e i3 peacsioo masis bl GB0L 105 0h Dg18adi sd ubility or

bi car bonat e0. 20. 20. 2 Sucrose stearate (HLB =
)Lt ifri 1Sugar Srib G 060 Of Rexd cdemeecreiméd visually by
pr et reat ment Per f or nedNot - st epper f or ned

Smapef iake il akasH ake o Praes pili sperafser2 0. ohosrafiasr
conpared with Exanpl e0.100.551.00 3] Precipitate after

24 howWhd as 1 aPRA Bih QM &xanpl &8s 5601 7d4s Oedds higher
Solid content after 24 hours [as conpared
\Méﬂﬁbf§5%§uEE(H{spersibility. These results are shown in
Table 1.

Examples 2 and 3

To 50.0 parts of cacao mass adjusted to 60°C were
added 50.0 parts of sugar, 0.6 part of sucrose stearate
(RYOTO Sugar Ester 5-1670: HLB = 16) and 0.2 part of sodium
bicarbonate without the “pretreatment step”, and the
mixture was subject to refining by a roll refiner under the
same conditions as those in Example 1 (Example 2). Twenty-
fold volume of boiling water (90°C) was poured into the
roll flakes obtained and the resulting mixture was
evaluated according to the same manner as that in Example 1.

According to the same manner as that in Example 2,
roll flakes (Example 3) was obtained except that the
emulsifier was not added, and twenty-fold volume of boiling
water (90°C) was poured into the roll flakes and the
resulting mixture was evaluated according to the same
manner. The results are summarized in Table 1.

Table 1

Blending compositions and evaluation
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15

Exanple 3] O

solubility or dispersibility in water was
Exanple 1 in which cacao mass was previously

of f NoneLi ttl eMuch The hi ghest

observe
subj

to the "pretreatnment step” with the enulsifier. 5
solubility or dispersibility il8 water of Exanple 2 in

din
ect
The

whi ch the "pretreatnent step" was not perforned was
bet ween those of Exanples 1 and 3. The | owest
bUIUUIIIly Of1 Ulbpellel—TII) L er e
an ' vt LII IIU CIIUI 1 fgl%rﬁg?}s{ 1aW\%§a‘RlB§'§ ‘2 Ekggnoploe 3
3?335334’5 6 7and8To gj rts of ao mstsso'2
g $e added 0. z sodi u% :
b'??‘%:%rr%%a‘-’tteeaal’rﬂjt%. BT b9 sucr t ear afe °("RYOTO
SIHEBRT Ester S-1670": HLB = 16, #8n fa01 ur 50.0
VR & A i3 e c K afa Kk FoloRist G or %t Exalglte 4]), -
deoayl ycerin nono-oleate ("S yster MOp#SforrgdHl B =
Ihdhe manuf act ured by SAKAMOTO FAKKEEN KOGYI2IGR , [LTDHlakes
(el 6 axld o f16d ¥ 2@l yOeshp ol eate ("Svyd yster
53%om dwﬁtk@ fact yr edgby o SAKAMOTO) J\KUHIN 1 00
LTD. Exanpl e 6]), sucrose ftearate
ar_ HLB = 5. 0f manufactufed
by Q;E % %%f 45!:&&9 Jorp8r§§| on [Ex@mpJ,e M), 1. 00
gi socr%ﬁ‘fiaarn }Eaé“? %MA‘ oV'| HLB = 4. 3] '
o -Cor a¥ald atiton [Exanrpl D 8]) as }
éﬂﬁ@fq%‘rtml%@t%rd%ferent HLB. The esultlng
oG el E\Wasc@mﬁlé%ci Yotk he "prettedtnent step!Ofor 1.00
mxanplelB by stirring for 1 rour whi | e mai nt ai ni ng| at
gD off None Little Much

The highest solubility or dispersibility in water was

observed in Example 1 in which cacao mass was previously

subject to the “pretreatment step” with the emulsifier.

The solubility or dispersibility in water of Example 2 in

which the “pretreatment step” was not performed was between

those of Examples 1 and 3.

The lowest solubility or

dispersibility in water was observed in Example 3 in which

no emulsifier was added.

Examples 4, 5, ©,

7 and 8

To 50.0 parts of cacao mass adjusted to 60°C were

added 0.2 part of sodium bicarbonate and 0.6 part of

sucrose stearate

{*"RYOTO Sugar Ester 5-16707:

HLB =

16,

manufactured by Mitsubishi-Kagaku Foods Corporation

[Example 4])

decaglycerin mono-oleate

(“"SY-Glyster MO-75":
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To the m xture thus treated was added 50.0 parts of

sugar, and the m xture was subject to refining by a

roll refiner under the sanme conditions as those in

Exanple 1 to obtain roll flakes (see blending

conpositions of respective 151Exanples in Table 2).

Ten-fold volunme of boiling water (90C) was poured

into the roll flakes obtained to determne solubility

or dispersibility in water according to the sane

nglier B3. ?hatannf &xoupée By FABBMOTEsHRKEHANeKOGHOWRO., LTD.
in Table 2. 20 Exanple 9 According to the sane manner
arekoontk t5ons, teotdgl ftakes okestebf dbhedlgxtept MOPR3E”: HLB
the emul sifier was not added. Ten-fold vol une of

boid j g watefadO03dvWes PRKARATOI NARURDE KOLYOf takesLTD.
and the resulting mxture was 25 eval uated accordi ng

tEEiiﬁbﬁ@”@}ﬁHnQ@&rog@l§t@@§at§f@“R@dT@OSﬁga@SEEX@ﬁDBGSTO”'
. The results are sunmarized in Table 2 Table 2

Biendi ng @OWFQﬁﬁfé8@§r§@dbfvﬁi9§ﬁ593hl Kagaku Foods
Exanpl eExanpl eExanpl eExa eExanpl eExanpl &€ 456789

SRS BEREPDLCPD (o0, 0D, ot (oo
Q?Qﬁ@&NFeﬁﬁg QDBPBP'%aHuEQ&@uES&rgglKggrebgpgration [Example
8]) as an emulsifier having a different HLB. The resulting
mixture was subject to the “pretreatment step” for mixing
by stirring for 1 hour while maintaining at 60°C.

To the mixture thus treated was added 50.0 parts of
sugar, and the mixture was subject to refining by a roll
refiner under the same conditions as those in Example 1 to
obtain roll flakes (see blending compositions of respective
Examples in Table 2). Ten-fold volume of boiling water
(90°C) was poured into the roll flakes obtained to
determine solubility or dispersibility in water according
to the same manner as that in Example 1. These results are
shown in Table 2.

Example 9

According to the same manner and conditions, roll
flakes were obtained except that the emulsifier was not
added. Ten-fold volume of boiling water {90°C) was poured
into the roll flakes and the resulting mixture was

evaluated according to the same manner. This was referred
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ol eate Sucrose stearate0.6 Sorbitan nono-0.6 ol eate
Sugar 50. 050. 050. 050. 050. 050. 0 HLB16. 012. 98. 85. 04. 3
Amount of precipitate after 0.5 hour

(as0. 000. 110. 140. 460. 791. 00 conpared with Exanple 9)
Amount of precipitate after 2®0190. 450. 450. 590. 981. 00
hours (as conpared with Exanple 9) Solid content (as
conmpared withl.241.101. 071. 040. 991. 00 Exanple 9) 5 It
was confirmed that high solubility or dispers[bilitX
wes gendxahple obserVed rasEkbaphee PuAréhedt he Table 2.
"pretreatnment step" was perforned and, in particular
hrgikes 3ol ubility or dispersibility was provided by

hi gher HLB. 10 In the hydrophilic emulsifiers used in
Expempd £15g 4c b s 1 t 1 ops oxedeatadlasdbobi l ity or

icnnrcihility hy erformnao "oy ot reatrent-St
al-sp [ a TN § b r+orm-n

fh TiLTU
was al so confirned %ﬁ%@ﬁé?l@gagﬂﬁlEkggﬁle\ﬁ%aﬁp ® Xag © Exagple

Cacao mass 50.0 50.0 50.0 50.0 50.0 50.0
Sodium bicarbonate 0.2 0.2 0.2 0.2 0.2 0.2
Sucrose stearate 0.6
Decaglycerol monc-— 0.6
oleate '
Tetraglycerol 0.6
cleate
Sucrose stearate 0.6
Sorbitan mono- 0.6

oleate
Sugar 50.0 50.0 50.0 50.0 50.0 50.0

HLB 16.0 12.9 8.8 5.0 4.3

Amount of
precipitate after
0.5 hour (as 0.00 0.11 0.14 0.46 0.79 1.00
compared with
Example 9)
Amount of
precipitate after 21 4 149 | g 45 | 0.45 | 0.59 | 0.98 | 1.00
hours (as compared
with Example 9)

Sclid content (as
compared with 1.24 1.10 1.07 1.04 0.99 1.00

Example 9)

It was confirmed that high solubility or
dispersibility was generally observed in Examples in which
the “pretreatment step” was performed and, in particular,
higher solubility or dispersibility was provided by higher
HLB.

In the hydrophilic emulsifiers used in Examples 4 to 9,
improvement of solubility or dispersibility by performing

the “pretreatment step” was also confirmed visually as
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conpared with that without the "pretreatnent step".
Exanple 10 To 50.0 parts of cacao mass adjusted to 60C
was added 0.6 part of carrageenan (" CARRAGEENAN CS3",
manufactured by 5 San-Ei Gen F.F. 1., Inc. [Exanple
10]) as a stabilizer, and the am xture was subject to
the "pretreatnment step” for mxing by stirring for 1
hour while nmaintaining at 60C. To the m xture thus
treated was added 50.0 parts of sugar and the
resmpsrag wikhutkavasisbbpectheo“peéineagmbytastepl’-10
refiner under the sanme conditions as those in Exanple
1 to whimpberodbl flakes (see bl ending conposition in
Table 3). Ten-fold volune of water (20C) or boiling

wat er 9069 was, PoubedchBhe ﬁBQsTQhFuEféheﬁoobbainﬁﬂs added
to examne solubility or dispersibility in water by

coMparipg Lhecthigkoessnof ~dRrkAEEERAN! £EBY, manufactured by
di spersion. Simlarly, oil off (a state where fine

oéén%fpég#sF?f?I:c’PoFﬁgg PRy Bmbi QUi @ g%%:ﬁg}staﬁ@§izer, and

conpared. These results are shown In

Exampl e, 11 Sﬂgﬁ géugggm?' £3 %@e ansgéér@@me%r tecgedeoy

for exani nrn I'nteraction® between an

emul sifier and a stabilizer. In ample 11, 0.6 M mo
JRIXERY Y yeRITRIBTeLPE {945 véﬁ?nﬁw%ﬁ?lp@gﬁ Go°c.
8. 8, manufactured by SA O YAKUHI. N, KOGY! CO., LID
[@a%?emﬁwrmh%%dweg SaaruPafPRest; § BgThs Of sugar
parts of cacap mass adjusted to 60C, and the nixturE 11
vaRd 2ENg b eelt 139t KX YF et Yast BRI ©Step® FEFIRLAGUPY @ T©

while 22 maintaining at 60C.__In Exanple 12, 0Q.6_part
ofefhrenpender the same conditicns as those in Example 1 to

obtain roll flakes (see blending composition in Table 3).
Ten-fold volume of water (20°C) or boiling water (90°C) was
poured into the roll flakes obtained to examine solubility
or dispersibility in water by comparing the thickness of
the resulting dispersion. Similarly, oil off (a state
where fine oil droplets are spotted on a ligquid surface)
was compared. These results are shown in Table 3.

Examples 11 and 12

Examples 11 and 12 were performed for examining the
interaction between an emulsifier and a stabilizer. 1In
Example 11, 0.6 part of tetraglycerin oleate (“SY-Glyster
MO-357: HLB = 8.8, manufactured by SAKAMOTO YAKUHIN KOGYO
CO., LTD. [Example 11]) was added as an emulsifier to 50.0
parts of cacac mass adjusted to 60°C, and the mixture was

subject to the “pretreatment step” for 1 hour while
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menti oned tetraglycerin oleate and 0.6 part of

carrageenan (" CARRAGEENAN CS3", manufactured by

San-Ei Gen F.F. 1., Inc. [Exanple 12]) were added to

cacao mass and the m xture was 5 subject to the
"pretreatment step"” for 1 hour2awil e maintaining at

60C. To the cacao mass thus treated was added 50.0

parts of sugar and roll flakes were obtained fromthe
resulting m xture according to the sane conditions
angineaneingsathesd i n ExaEgpdmpld (Beed bb epaltngelOthe above-
conpositions of respective Exanples in Table 3).

Teent bbded votturRgDycoaier o286 andboOl bi pgrvabér ce90E€pesnan
was poured into the roll flakes obtained to exam ne

SO ORRRACYERQAN dESPersbbiFhtyur8dWayepafcEQr dengFL®.I., Inc.
the sane manner as that in Exanple 10. These results

at@x§ﬂ§ﬂ@ 19 Tabbee3addd@ EXapRt8olRadscandi BEet AikBAre was
same nanner as that in Exanple 10, roll flakes were

0] ' C & i LLzgk n d
SEIPIPY YOOl PRl peestap Lok MEe nebuBlgRtse

POY LR 8L RE RO IRk GR OB AL ha I n8% Baced was

e resul'ts are summuari zed

AT, B S BT e g e
MB2SR 0 020 8201 020 OnPRPh HE BLESLAONG €0 £R220:R8 Zonaitions
and manner as those in Example 10 (see blending
compositions of respective Examples in Table 3). Ten-fold
volume of water (20°C) or boiling water (90°C) was poured
into the roll flakes obtained to examine solubility or
dispersibility in water according to the same manner as
that in Example 10. These results are shown in Table 3.

Example 13

According to the same manner as that in Example 10,
roll flakes were obtained except that the stabilizer was
not added. Ten-fold of water (20°C) or boiling water
{90°C) was poured into the roll flakes obtained. This was

referred to as Example 13. The results are summarized in

Table 3.
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15

Car r ageenan0. 60. 6 Tetragl ycer ol

ol eate (HLBO.60.6 =

8. 8) Sugar50. 050. 050. 050. 0 Thi ckness of di spersions

0.5 hour after

addi ti on of 3214 wat er

(in order of

t hi ckness) Thi ckness of dispersions 72 hours after

addi tion of 3114 boiling water A3 n order of thickness)

Q1| offLittl eNoneNoneMich Sol ubility or dispersibility
was increased by the 5 treatnment with a stabilizer
such as the thickening polysaccharide. For further

iherbasBng the effect of the

conbi nation of a stabilizer with an
Chhshden@dctopbei tesns abhe. etxhupt ésn14 and 15 10 To

stabilizer, a

emul si f

i er was

50--0—parts—ef—eacao-—rass—was—added-bO-O0-—parts—of
sugar, and the nixture was s@bﬂi‘@@te BXARPL R ??d‘ad“fja? Example
rol | refiner under the sare céfAditionslas tlhosé4in 13
@b endsso obtain roll f|l akexd-0ren-f 80d0yol urdd ot 50.0
baddiuy waterbof®0€) was pqured G4# p thelradl{l fl dkes 0.2
ol it anpekehan exam ne 15 sol ybil i td. ®f disperdibiliGy|n
VBt eradlpretbe ap@abé OfLB | precipitate E)Eéa npl e 014é
A-sgrpg | er anmount of a 24 : :
Sugar 50.0 50.0 50.0 50.
Thickness of dispersions
0.5 hour after addition of

. 3 2 1 4
water (in order of
thickness)
Thickness of dispersions 72
hours after addition of 3 1 1 4
boiling water (in crder of
thickness)

0il off Little None None Much

Solubility or dispersibility was increased by the
treatment with a stabilizer such as the thickening
polysaccharide. For further increasing the effect of the
stabilizer, a combination of a stabilizer with an
emulsifief was conéidered to be desirable.

Examples 14 and 15

To 50.0 parts of cacao mass was added 50.0 parts of
sugar, and the mixture was subject to refining by a roll
refiner under the same conditions as those in Example 1 to
obtain roll flakes. Ten-fold volume of boiling water
(90°C) was poured into the roll flakes obtained to examine
solubility or dispersibility in water from the amount of a
A smaller amount of a

precipitate (Example 14).
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preci pitate shows higher solubility or dispersibility.
According to the sanme manner as that in Exanple 14, a
di spersi on was obtai ned except that 0.2 part of sodium
bi car bonat e (sodi um bi carbonate, manufactured by ASAH
5 GLASS CO, LTD.) was added tgy boiling water. This
was referred to as Exanple 15 and solubility or

di spersibility in water was exam ned (see bl endi ng
conpositions of respective Exanples in Table 4).

ExaspipstiteandHotd ROghAecosdinpilotiyhersateprasnbilasy.
that in Exanple 14, a dispersion was obtai ned except

t hat OAéc@@ain@f t8UEhBSEamst panakte &SRYREO Sugakafplier 14, a
S-1670": HLB = 16, manufactured by M tsubi shi - Kagaku

EQPQﬁeEQi@QrﬁééoﬁﬁtﬁﬁﬁedagQﬁgptothBQ bobl bRgt b SoWaSm
referred to as Exanp e 16. 15 Simlarly, a dispersion

“@§C%P%8hgﬁg 746 gmtﬂ§ga9b§ Rakt m8£u§98&§3§g5%gah§hﬁ1

and part Fcarbonaf e Wer e

gC$ate£FRTp %a&ﬁéd&SEEEBeﬂo%9%§§nﬁé359[e %%}s was

ACCOI‘%I ng fo sanme nanner as t

solubility, or_dispersi S gxa
(St At BRDBS i BRE OF P BepbEr: OF @gﬁ%ﬁfﬂbmw
in Table 4). 1 . s of ca

L JSTEE { B2 B0B  ABLRSadaRs BLBLR SPmBBEFg§8nS 3
stearate, ("RYOTO Sugar Ester S- 1670", HLB =
neRSPact LY @ =B S ubRshrPKkE g4k Foods 25

Cor poration) and 0.2 part of sodi um bi car bonat e

(sodi ubkk3BPheEat BoABfel "manuf act ured by ASAH GLASS

CO, LTD.), and
Accordlng to the same manner as that in Example 14, a

dispersion was obtained except that 0.6 part of sucrose
stearate (“RYOTO Sugar Ester S$-16707: HLB = 16,
manufactured by Mitsubishi-Kagaku Foods Corporation) was
added to the boiling. This was referred to as Example 16.
Similarly, a dispersion was obtained except that 0.6 part
of sucrose stearate and 0.2 part of sodium bicarbonate were
added to boiling water. This was referred to as Example 17.
According to the same manner as that in Example 14,
solubility or dispersibility in water was examined ({see
blending compositions of respective Examples in Table 4}).

Example 18

To 50.0 parts of cacao mass adjusted to 60°C were
added 0.6 part of sucrose stearate (“RYOTOC Sugar Ester S-
1670”, HLB = 16, manufactured by Mitsubishi-Kagaku Foods

Corporation) and 0.2 part of sodium bicarbonate (sodium



the m xture was subject to the "pretreatnent step"” for
m xing by stirring for 1 hour wwith a conche while

mai ntai ning at 60C. To the cacao nass m xture thus 5
treated was added 50.0 parts of sugar, and the m xture
was subject to refining by aamll refiner under the
same conditions to obtain roll flakes. Ten-fold

vol une of boiling water (90C) was poured into the

roll flakes obtained to exam ne solubility or
dbspersobatet ymamufatcenrd® byoRFRHE @hBEAtCOf, LTD.), and
precipitate (Exanple 18). Table 4 Bl ending
composiktons ang evdjdati ba the “pretreatment step” for
Exanpl eExanpl eExanpl eExanpl eExanpl e 18 14151617 Cacao
55 D8g 050 . H50r PHAg 066 01 Swgar SRi 0h0a 0660 0RE. KhD1O

Sodi unD. 20. 20. 2 bi carbonate Sucrose stearate0. 60. 60. 6

(rkg-ﬁlfaﬂﬁinédgﬁtgy%sp‘ddﬂé &nﬁd@déé@%@é’é thOfure thus

Nonei Pretreat nent boilingn [1ng boi

5 m@f@é@@&ew¥@t§&déﬁny@fOoﬁaPEECbP'Eé&grﬁféﬁa the mixture was
subject to refining by a roll refiner under the same
conditions to obtain roll flakes. Ten-fold volume of
boiling water (90°C) was poured into the roll flakes
obtained to examine solubility or dispersibility in water

10 from the amount of precipitate (Example 18).
Table 4

Blending compositions andrevaluation

Example | Example | Example | Example Example 18
14 15 16 17
Czcao mass 50.0 50.0 50.0 50.0 50.0
Sugar 50.0 50.0 50.0 50.0 50.0
Sodium
bicarbonate 0.2 0.2
Sucrose stearate
(HLB = 16) 0.6 0.6 0.6
Bdditives Addition | Addition | Addition
to to to
None boiling | boiling | boiling Pretreatment
water water water
Amount of
precipitate after
72 hours (as 1.0 1.0 0.9 0.8 0.4
compared with
Fxample 14}

While the pH adjustor such as sodium bicarbonate alone
15 did not contribute so much to improvement in solubility or
dispersibility, it was confirmed that a combination thereof

with a hydrophilic emulsifier (here, sugar ester) was



72 hours (asl.01.00.90.80.4 conpared with Exanple 14)
Wil e the pH adjustor such as sodi um bi carbonate al one
15 did not contribute so much to inprovenent in
solubility or dispersibility, it was confirned that a
conbination thereof wth a hydrophilic enulsifier
(here, sugar ester) was 26 effective for inproving
solubility or dispersibility. Further, as seen from
Exanples 17 and 18, the treatnment of additives

bef Heehane ﬁ@rabmyrowpm@vedlgblbbtyl@y gispersibility.
dispersibility. 5 As with the system of Exanples 14 to
1funtiese, t he saddi froesExenpladddd &odbdB8l i bhewaregtment of
in the system of Exanple 18 where the pretreatnent
wWasd pet Fos nedfotéhans natsblgonhproeddveslablyithabr
solubility or dispersibility was nore inproved by

Ugi fige As cIODi At i on of the pH adjustor 10 with a
hydrophilic enulsifier rather than using the pH

adj ustg& @l PR nEXaPPLem19r Theakbiest 19asoi N3PERLEE tRe
a systemsimlar to the -practical chocol ate

2%%§#§1+99,W@P§r§a&eé 3 M@iflﬁgdﬁgtEQ iR EHE'sQE%EﬁSof

e mxture was subjected td conching. To

B%%%é%fé f@%ﬁe?@s%é‘d}tyi‘é’%i?gﬁgﬁl%ﬁg%%s QESQmeQ 51t was

sucr ose stear ugar Bster 5- 16707,

LS oL B T gy Fpggeosn iy
was more improved by using a combination of the pH adjustor
with & hydrophilic emulsifier rather than using the pH
adjustor alone.

Example 19

The effect was inspected in a system similar to the
practical chocolate production, wherein fats were added to
roll flakes and the mixture was subjected to conching.

To 43.0 parts of cacao mass adjusted to 60°C was added
0.5 part of sucrose stearate ("RYOTO Sugar Ester s-1¢670",
HLB = 16, manufactured by Mitsubishi-Kagaku Foods
Corporation), and the mixture was subject to the
“pretreatment step” for mixing by stirring for 1 hour while
maintaining at a temperature of 80°C. To the cacao mass
thus treated was added 42.0 parts of sugar, and the mixture
was treated according to the same manner as that in Example

1 to obtain roll flakes. The roll flakes thus obtained was

added 15 parts of cocoa butter, and the mixture was
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20 "pretreatnment step"” for mxing by stirring for 1

hour while nmintaining at a tenperature of 90C To

the cacao nass thus treated was added 42.0 parts of
sugar, and the m xture was treated according to the

same manner as that in Exanpl &7 1 to obtain rol

fl akes. The roll flakes thus obtained was 25 added 15
parts of cocoa butter, and the m xture was 27

subj ected to conching for 2 hours, and then to ]
tenpeethegd tecordchigngofarcdnkenrsonandnehRBdtoThemMpering
resulting chocolate was cast in 7 g-nolds and cool ed
tacobtaing thozotateennibhatksetbed. bl Bhdi ngsulting
conposition in Table 5). 5 1n to the chocol ate thus

obh atvegt wasa podsetl 6n77fgtdolasl amg obobedl tngonatén
(90C) to determne solubility or dispersibility in

Wtk &8¢0 I 08 thepbapBrat (ke abPEREI PGt BbAposTheonestl fable 5).
are shown in Table 5. Conparative Exanple 1 10

Choceb at e VBB 86 PEHECEh LY bBea AR hhengbligeand. 7-fold
conditions as those in Exanple 19 except that the

I
. . o |
e@i&rﬁé!%%%ﬁ?@l?ﬁ&\/\ﬁ?ﬁ'gg &Qor }ﬁ%ﬂ%&%@&i@é dd¥u@f1ity or

di Sper Si er acco sane manner

%%%%égg%i%fl%ﬁ?gggﬁ%%geiT?#émm@ﬁer hELREdoE0a2 recipitate.

Ive e results are su rized

Lﬂa%ﬁﬁ%%@%%%gp&ﬂgt i V:‘EnEfQ}E'PJae 2 Chocol ate was

s%new%lendlng an%' conditions as those

in Conparative, Ex | e } nd 6.7-fold vol unme of
b0|H:§%Wﬁﬁﬁ?t%§%2§E%%ﬂ %.g part of sucrose 20
Stearaégbé;fgggtagygggo Ségé fglggg"éaE%Bbfe%ging and
conditions as those in Example 19 except that the
emulsifier was not added to determine solubility or
dispersibility in water according to the same manner as
that in Example 19. This was referred to as Comparative
Example 1. The results are summarized in Table 5.

Comparative Example 2

Chocolate was produced in the same blending and
conditions as those in Comparative Example 1, and 6.7-fold
volume of boiling water (90°C) and 0.5 part of sucrose
stearate (“RYOTO Sugar Ester $-1670”, HLB = 16,
manufactured by Mitsubishi-Kagaku Foods Corporation) were
added to the chocolate obtained to determine solubility or

dispersibility in water according to the same manner as

that in Example 19. The results are summarized in Table 5.
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manuf act ured by M tsubi shi-Kagaku Foods Cor poration)
were added to the chocol ate obtained to determ ne
solubility or dispersibility in water according to
the same manner as that in Exanple 19. The results
are summarized in Table 5. 4 28 Table 5 Bl endi ng
conposi tions and eval uati on Exanpl e 19Conparati ve
Conpar ati ve Exanpl e 1lExanple 2 Cacao mass43.043.043.0
Sodi um bi car bonat €0. 20. 20. 2 Sucrose stearate0.6-0.6
(FaBle 36) Sugar42.042.042.0 Cocoa butter15.015.015.0
Addi tion timng of DuringDuring pretreat nent Noneboiling
val endenyl sbhpes st éphseahdeatvashapéBhocksBl ocksBl ocks

\nouHt—of —pre eci pi tate0-701 001 02 ( g Con-ngr ed—wt jt-:h :
Conpar at i ve Exanpl e 1) [THEAPGFedt? ¢4 FEF§V%) omparative
di-spersi-bility was obsefved—5-in fhe—H.UEUUL R »E?ﬁmple 2
t hRCafulaFsi er was added durfihd the "rn%at#bat mgnt 43.0
stepiupebbrarandataher el was Piftle 0.2 0.2
Sucrose stearate 0.6 . 0.6
(HLB = 186)
Sugar 42.0 42.0 42.0
Cocoa butter 15.0 15.0 15.0
s D Durin During
Addlt?o? timing of pretreatgent None boiling water
emulsifier step treatment
shape Blocks Blocks Blocks
Amount of precipitate 0.70 1.00 1.02
{(as compared with
Comparative Example 1)

The highest solubility or dispersibility was observed
in the product in which the emulsifier was added during the
“pretreatment step” beforehand. There was little
difference in solubility or dispersibility between
chocolate in which the emulsifier was added before pouring
boiling water and that without the emulsifier. It has been
confirmed from these results that the “pretreatment step”
improves solubility and dispersibility in water also with
regard to chocolate.

Comparative Example 3 and Example 20

To 50.0 parts of cacao mass adjusted to 60°C was added
50.0 parts of sugar, and the mixture was subject to a roll
refiner under the same conditions as those in Example 1.

Then, the mixture was stirred with a conche while
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difference in solubility or dispersibility between

chocol ate in which the emulsifier was added before

pouring boiling water and that w thout the

emul sifier. It has been 10 confirmed fromthese

results that the "pretreatnment2ostep” inproves

solubility and dispersibility in water also with

regard to chocol ate. Conparative Exanple 3 and Exanpl e

20 To 50.0 parts of cacao nmass adjusted to 60C was

afigett a 1151 5. Ot peris taf tgam tandddtes niddllrerasasy cooling
subject to aroll refiner under the sanme conditions

aso t hesei h nelixedphee 1in dhetkst heTanxfolé wasuséi ofedoiling
with a conche while 29 maintaining at 60C to return to

pester {MdOVRh DY £AYUd Nt d bt drenneolal &ldtks thus

bl ocks. Ten-fold volune of boiling water (900 was

RO £oh bt Qo then ehpgobiad est & bl 9eks tBUStieRt 8kngddispersion,
confirmthe state of a solution or a dispersion, 5 and

a4 e?%%%%fégitér@@.r eaf‘l‘icﬁfeaf@@r,sojclilg §9N1 8NEoMBSHt was

nmeasur e rding to the sane nmanner as that in

E%%%%#f#%"acébpégy rté?%$€i%Qﬂéeﬂénﬂgﬁn§%hkﬂggrin Example 1.

y or ~di'spers y I'n water. These results
shown in Table 6. . 10 Furthe 0-fold. of
o A e B R S0 SR PR B TS TR D P B es
before being, returned to paste _in the above Db [
e Pl i S PiiEeq et Pl 8rPEE PRS00 B9 rabic
Exanpl e 20. The results are summarized in Table 6. 15
Eianple 21

Further, 10-fold volume of boiling water (90°C) was
poured in to the roll flakes before being returned to paste
in the above blending of Comparative Example 3. This was
referred to as Example 20. The results are summarized in
Takle 6.

Example 21

According to the same manner and blending as those in
Example 1, roll flakes were obtained. Ten-fold volume of
boiling water (90°C) was poured into the roll flakes,
followed by evaluating solubility or dispersibility in
water according to the same manner as that in Comparative
Example 3 and Example 20. These results are shown in Table

6.
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According to the sanme manner and bl ending as those in
Exanple 1, roll flakes were obtained. Ten-fold vol une
of boiling water (90C) was poured into the rol
flakes, followed by evaluating solubility or

di spersibility in 20 water ac@@@ ding to the sane
manner as that in Conparative Exanple 3 and Exanple
20. These results are shown in Table 6. 30 Table 6

Bl endi ng conposi tions and eval uati on

Cbalpde abi veExanpl eExanpl e 21 Exanpl e 320 Cacao
mass50. 050. 050. 0 Sodi um bi car bonat 0. 20. 20. 2 Sucr ose
skeanairg - SobpdslBienibanSuganb0a056n050. 0 Perfornance

dNot-Perf orned Br etreatmen stepbperfo
TS O G T 110 ~ \Il ||b\'|

pf-Not—perforned
ShapeBl ocksFl akesFl akes SFQWEaFﬁﬁéH?ate yE¥ffRle |Example 21
ndSomeConpl et el y af t dr pofi¥eRglBasl i ngsuspetied

neeceo ssaspendeddi ssollved wat®+Crmai ni ngmatit®erds Sfat e 50.0
BBcdi it lescatbenSpett €d boi |l i Ag2wat er nuch 0.2 0.2

sedt hest Spoéaedtli form treat nent precipifated_Solid 0.6
comtent ig) 21.001. 752.{10 :

Sugar 50.0 50.0 50.0
Performance of Not

pretreatment step Not performed performed Performed
Shape Blocks Flakes Flakes
State immediately Lumps and Some Completely
after pouring boiling suspended matters | suspended | dissolved
water remaining matters

State 30 minutes after Spotted

boiling water much sediment Spotted Uniform
treatment precipitated

Solid content in 2 1.00 1.75 2.10

hours [as compared
with Comparative
Example 3]

Naturally, the highest hydration nature was observed
in the flakes of Example 21 in which cacac mass was
previcusly subject to the “pretreatment step” by the-
emulsifier. In Example 20, quick dissolution or dispersion
by boiling water was also observed even though the
pretreatment was not performed, though it was not
comparable to Example 21.

On the other hand, lumps remained even though stirring
was continued for a few minutes in the blocks of
Comparative Example 3. The solid content of the flakes of
Example 20 in which no pretreatment was performed exhibited

approximately twice as high as that of the blocks of



10

hours [as conpared with Conparative Exanple 3]

Nat ural Iy, the highest hydration nature was observed

5 in the flakes of Exanple 21 in which cacao nass was
previously subject to the "pretreatnent step"” by the

emul sifier. In Exanple 20, quixk dissolution or

di spersion by boiling water was al so observed even

t hough the pretreatnment was not perforned, though it
was not 10 conparable to Exanple 21. On the other ‘
haodpa Fahpyer Branpéd évenInhwagh sfi khiggredadt, it is
continued for a few mnutes in the bl ocks of

Coopaidtired EkahpféaBesThe sobbddeonhemtingf at Rerfjeakesrface
of Exanple 20 in which no pretreatnent was perforned
exhitbi 1 edp#bfapabxi fatrelyskui eeéngsobi ghspsrshat ah oily
the bl ocks of 31 Conparative Exanple 3. In view of
thbsdaresulbtetrt is considered that flakes or a powder
having a | arger surface area is preferable for

di ssol ¥4, 0g QhoflsSPRES] NGhaNeOk! HydkaedohNnWRlL@E. i® further
This shows that, whi | e a hydratlon nature is further

mg%@&'db% cQ EhQH ght gﬁepgﬁéﬁﬁéggﬁﬁhtsg%gp,S%ﬁ'&h a

ature 1% SO |np ove ping into flakes or a

V@&Q&fe ?Eogf 8Sifs PB@ESdbg‘% Bgﬁgpggtbnkgaﬁ%gcg§ a Powder

en rol |n|n s use ing into akes o
owder as a 1

a O Si means, . no o)

TP 11
B8 oo ofelethl EED pheRTRE SnrBaniPeks  andhshekod
pro 1§fﬁgglgegggd %or shaping into flakes or a powder as a
processing means, no additional specific steps and
equipment are required, and such a processing means is

effective in view of facilities and costs.
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effective in view of facilities and costs. 32 CLAI M
1. A process for producing a hydrated oily base food
whi ch conprises densely m xing a snmall anount of
hydrophilic materials containing a hydrophilic

emul sifier 5 as an essential Tmnponent with an
oil-containing material. 2. The process for producing
a hydrated oily base food according to claim1,
wherein the oil-containing material is cacao nass,
cocoa powder, or whol e powdetlgdlM3ni | kK or any of them
to which fats are added. 10 3. The process for
producing aahgdoated Gbkyphbasecihgod agdendengotidy base food
claim1l, wherein the amount of the hydrophilic

edll shf tekpk$s8s08eh8e10%mh gl ayi ¥esimaltthamouht of
containing material. 4. The process for producing a

hiyg 26861 Ot £YmBRseials £eRdadaeArdangyhi®ophaiiAiclemulsifier
wherein HLB of the hydrophilic éenulsifier is 5 or

ML €an Se s D8t PLOCESRHLRENPT AUUAI A B1AYEEAL8dndhlyY material.
base food according to claim1l, wherein the anount of

the hydrophyli [ sel ' s

the ot 20 con SFaCRee ner s, PEPBRgEECE KyErashs ity vase
relatiy h il - nt ai nj ecial . .6. —
el deoPalpB otk chSIM Jur whEseah S Bagad-phlfaining
accordin? toclaiml, wherein_a_smnall annu&b Ef t he 4
A Shh fi &5 nBEEPPaleSPo HECHBNBRIYSRY x8d WFPHSt REVERre

o fen e ahne geLerlal oont ahng. .t Diekeni

3. The process for producing a hydrated coily base
food according to c¢laim 1, wherein the amount of the
hydrophilic emulsifier is 0.05 to 10% relative to the oil-
containing material.

4. The process for producing a hydrated oily base
food according to claim 1, wherein HLB of the hydrophilic
emulsifier is 5 or more.

5. The process for producing a hydrated oily base
food according to claim 1, wherein the amount of the
hydrophilic materials to be densely mixed with the oil-
containing material is less than 30% relative to the oil-
containing material.

6. The process for producing a hydrated oily base
food according to claim 1, wherein a small amount of the
hydrophilic materials to be densely mixed with the oil-

containing material contains a thickening polysaccharide, a
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33 gelling agent or a pH adjustor. 7. The process for
produci ng a hydrated oily base food according to
claim1, wherein the dense nmixing is performed by
usi ng one or nore kinds of a conching machine, 5 a
kneader, a ball mll and a mx® . B. The process for
produci ng a hydrated oily base food according to
claim1, wherein the dense nixing is perfornmed with
warm ng. 9. The process for producing a hydrated oily
baselifgf agentcoordi pj adjokabm-1, wherein the
residual hydrophilic materials are added after the
dense ™ xi nfhelPprodbsspfoeepsotioripyodubiyigaachydidyetbase
oily base food according to claim9, wherein the

resbduatcbydinghtbi elammt eri ahsreont ahe dehber mdking is
sugar and powdered skimmlk. 15 11. The process for

PEOEHSHASA ap Py dE 8h§doRk! ¥rbasee keadsaegordcBache@ngnachine,
one of clains 1 to 10, wherein the resulting m xture

| § ehapgdrinfophh akgs ) oragaPaurekeaiter the dense

m xing or further addition of the residual

hyd il ter] 1 - due
v OPBL ol L LS 80108 s e Beauaigg vose
oHLaFoRL 2L PR TEL o b 20yl aES L BLBOIRL R

producing.a hydrated.oily base food according to
d?%fﬁ?ﬁ gdmﬁ%¥ i B3R 81 - containing 25 material is

cacao g?SS’TﬁSCS?o ggge%brogrgggtgngogdggggated olily base
food according to claim 1, wherein the residual hydrophilic
materials are added after the dense mixing.

10. The process for producing a hydrated oily base
food according to claim 9, wherein the residual hydrophilic
materials contain either of sugar and powdered skim milk.

11. The process for producing a hydrated oily base
food according to any one of claims 1 to 10, wherein the
resulting mixture is shaped into flakes or a powder after
the dense mixing or further addition of the residual
hydrophilic materials.

12. A process for producing a hydrated oily base food
which comprises shaping an oil-containing material into
flakes or a powder as a final product by roll refining.

13. The process for producing a hydrated oily base
food according to claim 12, wherein the oil-containing

material is cacao mass, cocoa powder, or whole powdered



34 mlk or any of themto which fats are added. 14.
The process for producing a hydrated oily base food
according to claim 12, wherein the hydrophilic

emul sifier is used in an anmount of 0.05 to 10%
relative to 5 the oil-contairithg material. 15. The
process for producing a hydrated oily base food
according to claim 14, wherein HLB of the hydrophilic

emul sifier is 5 or nore.
milk or any of them to which fats are added.

14. The process for producing a hydrated oily base
food according to claim 12, wherein the hydrophilic
emulsifier is used in an amount of 0.05 to 10% relative to
the oil-containing material.

15. The process for producing a hydrated oily base
food according to ciaim 14, wherein HLB of the hydrophilic

emulsifier is 5 or more.



