1 NON- LAURI C, NON- TRANS, AND NON- TEMPERI NG TYPE CONFECTI ONERY O L OR FAT,
AND PROCESS FOR PRODUCTI ON THEREOF Techni cal Field 5[0001] The present
invention relates to a non-lauric, non- trans and non-tenpering type
confectionery fat and oil which has good neltability in the nouth, good
texture and good denvol ding property as well as high conpatibility with
10cacao butter, and a process for producing the sanme. The present invention
also relates to a chocol ate that has high bl oomresistance, good gross and
good neltability in the nouth and that is prepared by using the fat and

oi | . 15BackgowunguArt, [ 0002FrRANS, ANpadon-oREPERINCACI@ELEONGEITS Ogs0r as a
typical confectionery fat and oil. Since cacao butter has very sharp

mel ting charact ericstii ©rRarmd 2adye HEES ator EeRERCEDI @bt rEORS used as
fat and oil material for providing good neltability in the nouth and good
texture in confectionery production. However, cacao butter contains
di sat ur at ednonounsaturated triglyceride which is a symetric triglyceride
as a nmj or tespeneal andihas crystalline 25pol ynorphism Therefore, a
tenpering operation is 2 necessary to obtain a stable crystal at
solidificatiomo1]
The present invention relates to a non-lauric, non-
trans and non-tempering type confectionery fat and oil
which has good meltability in the mouth, good texture and
good demolding property as well as high compatibility with
i0 cacao butter, and a process for producing the same. The
present invention also relates to a chocolate that has high

bloom resistance, good gross and good meltability in the

mouth and that is prepared by using the fat and oil.

15 Background Art
[0002]

Traditionally, cacao butter is used as a typical
confectionery fat and oil. Since cacao butter has very
sharp melting characteristic around body temperature, cacao

20 butter is used as fat and o0il material for providing good
meltability in the mouth and good texture in confectionery
production. However, cacao butter contains disaturated-
monocunsaturated triglyceride which is a symmetric
triglyceride as a major component and has crystalline

25 polymorphism. Therefore, a tempering operation is



However, the above-described tenpering operation is very skillful.
Therefore, a production nethod requiring no tenpering process is often
preferred in the confectionery 5industry. For this purpose, nany studies
for obtaining a vegetable fat and oil requiring no tenpering process have
been performed. As a result, a lauric acig type fat and oil and a high
trans fatty acid-containing fat and oil are devel oped, and narket ed.
However, the lauric acid type fat 10and oil has a risk to generate an

unpl easant soapy odor by hydrolysis when preserving it. And, the high trans
fatty aci d-gestakairpgtbabbandnokl shagla preklrem ef Rkealith ik associ ated
with trans fatty acid froma recent nutritional standpoint. Therefore, a
non-tenpering, npBwkadki CtaBdabbRendbians peanfeaipeenely dotr athoiils f or
substitute of themis desired. [0003] Recently, proposals for a

non- 1l auric, veen- kkansrand neR=tewpeki ng %&fl@@lu'&%ﬁ@nbbhfettﬁbdha:\é‘%;ﬁ%mgg|ﬂ/&n as
fol | ows. 20For exanple, Patent Document and Patent Document 2 disclose
that SSU (1t8m§e;:,@hgrF&@deg_sum%abtﬁt@heg_r%ﬁfleglrsé@erilnde;}lel SohFed: G rie ARl N
conmponent for a chocolate without carrying out the tenpering process.
Howeveg, Fh@ﬁ@u@ﬁ?yprobbﬁnﬁhm%tBp%@%%%,aﬁgn%F%%Qb%%%”&o&fQﬁﬁﬁﬁﬁﬁjkﬁai SSuU
25production requires an enzyne interesterification with a 3 lipase having
1, 3-positi op=gpesihibCikhy and 3ifir aehugRahioRSt@fpel nRdPdiidbs Ratant
Docunent 3 describes that fat and oil having less than™1 of St (stearic
acid): P (pgkBhtpber@siflbqarat ha hsahtakned by, addi ng ;@ QA0 Ml H{q SSSU
conponent to nmore than 50 wt % of SUS (1, 3-disaturated- 2-Unsaturated .
triglyceridg)agdqat hahibhi srbat #0dcol hoksi-usedhion g fidd ig and the | ike
wi thout carrying out the tenpering pfocess. However, ‘this fat and ol

cannot proviidgenggka) eshal Acgo2ad. SnappEess shill hak.tie HITAd Honal, coca
butter and non-tenpering type hard butter. In addition, Pdtent
Docurgpt 4 degchiheqaa Lragtionat edytat and ol Hawidg 0.« 4R, G of

SUS/ SSU rati1 o by mass and %.4 to g.g o% %t Féfggpicsagﬁdf:%gxrméﬁgk?%

aci d) ratiohyh@%@¥§&s Rﬂénfﬁke§@9v955 @%Yin%nhhi%h%t%agh trans fatty
acid-containing fat and oil has a problem of health risk
assoclated with trans fatty acid from a recent nutriticnal
standpoint. Therefore, a non-tempering, non-lauric and
15 non-trans confectionery fat and oil for substitute of them
is desired.
[0003]
Recently, proposals for a non-lauric, non-trans and
non-tempering type hard butter have been given as foilows.
20 For example, Patent Document 1 and Patent Document 2
disclose that 88U (1, 2-disaturated-3-unsaturated
triglyceride) is used as a main component for a chocolate
without carrying out the tempering process. However, there
are problems with costs and troublesome processes that SsU

25 production requires an enzyme interesterification with a



15ratio gives poor neltability in the nmouth and poor texture when the fat
and oil is used as a fat and oil for coating. As described above,
non-tenpering type fat and oil having good bl oomresi stance and good
texture in cacao butter-containing product simlar to a high trans fatty
20aci d-containing fat and oil, while the mon-tenpering type fat and oil is
non-lauric and non-trans type, has not been obtained yet. [0004] Patent
Docunment 1: JP 61-224934 A 25Patent Docunent 2: JP 6-14717 A 4 Patent
Docunment 3: JP 5-211837 A Patent Docunent 4: JP 2009-284899 A Discl osure of

the InventipnpeFeohhemagt 9, BepSekvednbyphe rinvert aem [0EQ%lctionatidh the
present invention, considerations for obtaining a non-lauric, non-trans and

non-tenperi ggepyperaonfigetiioAgr patattandcoikenwhizclickas igeed vl abid ity in
the 10nouth, good texture and good denol di ng property as well as high

conpati bi | i ydWelih Bacapgbukker thaxcel benktsnaperiaress sandiyexael I ent bl oom
resi stance have been conducted. [0006]
(palmitic acid) ratic is obtained by adding 8 to 40 wt% of
5 550U component to more than 50 wt% of SUS (1, 3-disaturated-
2-unsaturated triglyceride) and that this fat and oil is
used for a filling and the like without carrying out the
tempering process. However, this fat and c¢il cannot
provide heat resistance and snappiness similar to
10 traditional coca butter and non~tempering type hard butter.
In addition, Patent Document 4 describes a
fractionated fat and oil having 0.4 to 0.6 of SUS/SSU ratio
by mass and 0.4 to 0.9 of St (stearic acid): P (palmitic
acid) ratio. However, the fat and oil having this St/P
15 ratio gives poor meltability in the mouth and poor texture
when the fat and oil is used as a fat and oil for coating.
As described above, non-tempering type fat and oil
having good bloom resistance and good texture in cacao
butter-containing product similar to a high trans fatty
20 acid~containing fat and oil, while the non-tempering type
fat and oil is non-lauric and non-trans type, has not been
obtained yet.
{00041
Patent Document 1: JP 61-224934 A

25 Patent Document 2: JP 6-~14717 A



An object of the present invention is to provide a 15non-lauric and
non-tenpering and substantially non-trans confectionery fat and oil which
mai ntains sharp neltability in the nouth, where it is different from
conventional insufficient neltability in the nouth and waxy texture, and
has high conpatibility with cacao butter.g 20 Means for Solving the Problens
[ 0007] Then, the present inventors have intensively studied. As a
result, the inventors surprisingly have found out that 25the
above-descri bed problens can be solved by adjusting a 5 ratio of anobunts

of trisaturated pattytacbdumdhgl geenpdg-andgstrearic acid in a fractionated
fat and oil of palmoil-based randominteresterified fat and oil. [0008]

SThat is, the preseshti b¥eakkaR® 4s: gp 2009lpsgAgronal auric, non-trans and
non-tenpering type confectionery fat and oil which neets all of the

followi ng conditions (1) to (5); 2) The non-lauric, non-trans and
non-tenpering type 10confectionery fat and oil according to 1), wherein

di gl yceri depgont 88LirkSof tQe9TW¥htion 3) A process for producing a
confectionery fat and oil according to 1) or 2), which conprises adding 5%

or morg of pabneEmQi LoCBAt aLNiAY B Wh¥ 9hvERLE@f stearic acid and 5 15to
50 wt % of diglyceride to palmoil oOr fractionated pal moil, subjecting the

obt ai ned m ggog;to randominteresterification, and subjecting the obtained
interesterified fat and oil to fractionation;

In the present invention, considerations for cbtaining
a non-lauric, non-trans and non-tempering type
confectionery fat and oil which has good meltability in the
10 mouth, good texture and good demolding property as well as
high compatibility with cacao butter, excellent snappiness
and excellent bloom resistance have been conducted.
[0006]
An object of the present invention is to provide a
15 non-lauric and non-tempering and substantially non-trans
confectionery fat and oil which maintains sharp meltability
in the mouth, where it is different from conventional
insufficient meltability in the mouth and waxy texture, and
has high compatibility with cacao butter.
20
Means for Solving the Problems
[0007]
Then, the present inventors have intensively studied.
As a result, the inventors surprisingly have found out that

25 the above-described problems can be sclved by adjusting a



4) A chocol ate conprising a confectionery fat or oil 20according to 1) or
2); (1) SSS content is 4 to 20 wt% (2) S2U content is 50 to 85 w% (3)
SUS/ SSU (ratio by weight) is 0.4 to 0.8; (4) Sumof S02 content and U3
content is 5to 30 w% 6 (5 St/P (ratio by weight) is 0.1 to 0.4,
wherein S represents saturated fatty acid having 14 to 24 carbon atons, U
represents unsaturated fatty acid having 14 to 24 carbon atons, St
represents stearic acid and P 5represents palmtic acid. Effect of the

I nventi on [0009] The present invention can provide a non-lauric, non-

10t enper i ngrafgdongn- khalnteoBkeekigpeuyakat: aad Qi lhowhi, cliirmiyiealinge sharp
neltability in the nmouth, has a texture different from conventional waxy

texture, angnhastBhghccampat khi ki FyawitBneaedo rhwt ter oin addidd 100,01 -
chocol at e obtai ned by using the confectionery fat and oil of the 15present
invention igagbkoveddba ¢antakarthersape rhkendungil.
[0008}
5 That is, the present invention is:
1) A non-lauric, non-trans and non-tempering type
confectionery fat and oil which meets all of the fcolliowing
conditions (1) to (5);
2) The non-lauric, non-trans and non-tempering type
10 confectionery fat and oil according fo 1), wherein
diglyceride content is 4 to 9 wt%;
3) A process for producing a confectionery fat and oil
according to 1) or 2), which comprises adding 5% or more of
fat or oil containing 25 wt% or more of stearic acid and 5
15 to 50 wt% of diglyceride to palm oil or fractionated palm
0il, subjecting the obtained mixture to random
interesterification, and subjecting the obtained
interesterified fat and oil to fracticnation;
4) A chocolate comprising a confectionery fat or oil
20 according to 1) or 2):
{1) S8S content is 4 to 20 wt%;
{2) S2U content i1is 50 to 85 wt%;
{3) SUS/SSU (ratic by weight) is 0.4 to 0.8;
{4) Sum of SUZ2 content and U3 content is 5 to 30 wt%:

25 and



anount of cacao butter as the case of using traditional high trans fatty

aci d-contai ning non-tenpering fat and oil, and the chocol ate has good taste
and excel l ent bl oomresistance. 20 Best Mdde for Carrying Qut the Invention
[ 0010] The present invention will be nore specifically described

bel ow. 25A confectionery fat and oil of tde present invention 7 is
non-lauric, non-trans and non-tenpering type confectionery fat and oi
which neets all of the following conditions (1) to (5); (1) SSS content is

4 to 20 wt% 5(2) S2U content is 50 to 85 w % (3) SUS/SSU (ratio by
wei ght) is 0.4 tesf. 8:/p (ratib4bySueiehtPUisconter,, and, U3 content is 5
to30 wt% and (5) St/P (ratio by weight) is 0.1 to 0.4, 10wherein S

represents ﬁﬁéyéﬁheé_kéﬁkﬁséﬁkg BaviRdtld £at24 carbomadtiewrs.14UdLpresents
unsaturated fatty acid having 14 to 24 carbon atons, St represents stearic

acid and P ggppegentempal 01 bepraciefesl 085k nkafequyad theneiily, naRahd au ic”
intends that a lauric fat
to 24 carbon atcoms, St represents stearic acid and P

5 represents palmitic acid.

FEffect of the Invention
[0009]
The present invention can provide a non-lauric, non-
10 tempering and non-trans confectionery fat and cil which
maintains sharp meltability in the mouth, has a texture
different from conventional waxy texture, and has high
compatibility with cacao butter. In addition, a chococlate
ocbtained by using the confectionery fat and oil of the
15 present invention is allowed to contain the same blending
amount of cacao butter as the case of using traditional
high trans fatty acid-containing non-tempering fat and oil,
and the chocolate has good taste and excellent bloom
resistance.
20
Best Mode for Carrying Cut the Invention
f0010]
The present invention will be more specifically
described below.

25 A confectionery fat and oil of the present invention



and oil such as coconut oil and pal mkernel oil is substantially not used
as a raw material. Mre specifically, non-lauric nmeans an anount of fatty
acid having 6 to 12 carbon atons in fatty acid conposition of 20the
confectionery fat and oil is less than 5 w% preferably less than 3 wt%
In addi tion, as used herein, "non-trans" fjntends that a hydrogenated oi
(except for a fully hydrogenated oil) is substantially not used as a raw
material. More 25specifically, non-trans means an anount of trans fatty
acid 8 in the constituent fatty acid is less than 2 W% preferably |ess

than 1 wt % iA hparibemper,i AGNLY¥RPeH sTRRRS ntoh‘ﬁite@flp@ﬂ(?@ atygecan be prepared
by skipping a tenperature adjusting process (i.e., tenpering process) and

then 5cool i Bgna@BetsBhdif YiaRg anden ithenGRoC alealts 13 1pTaPalRd A1 UsiNgythis
type fat and oil. [0012 (1) "SSS" neans a triglyceride in which al

constituent chbabtyiaekds1ar €S.(shigwever, it does not nean 10t hat al
constituent fatty acids have to be sane saturated fatty acids having sane

chain I'ength, andigagbencateemtcan ke i dohgzange from 14 to 24. It is
necessary that SSS content in the confectionery fat and oil of the present

inventgon is 4 tQ220 W% oARentt RisS sQORLRl g spreferably 155 to 19 wt%
nore preferably 7 to 13 wt% Wen SSS content is less than 4 wt%

crystal lization qggeguggg@@eqr%kqw pRNd ik tabtiai ned ghpgplgte cannot have
appropriate hardness. In dition, solidification speed for an application

of coating becomgg)skow o\f\h%'fhzt o L6 @R i iR 26 APt

snappi ness and neltablllty in the nouth of
and

(5) St/P (ratio by weight) is 0.1 to 0.4,

10 wherein S represents saturated fatty acid having 14 to 24
carbon atoms, U represents unsaturated fatty acid having 14
to 24 carbon atoms, St represents stearic acid and P
represents palmitic acid.

[0011]

15 As used herein, "non-lauric" intends that a lauric fat
and oil such as coconut o0il and palm kernel oil is
substantially not used as a raw material. More
specifically, non-lauric means an amount of fatty acid
having 6 to 12 carbon atoms in fatty acid composition of

20 the confectionery fat and oil is iess than 5 wt%,
preferably less than 3 wt%.

In additicen, as used herein, "ncn-trans™ intends that
a hydrogenated oil (except for a fully hydrogenated oil) is
substantially not used as a raw material. More

25 specifically, non-trans means an amount of trans fatty acid



obt ai ned chocol ate are deteriorated. (2) "S2U' neans both
triglyceride in which fatty acids in 1, 3 positions are S and fatty acid in
2 positionis U (SUS) and triglyceride in which fatty acids in 1, 2
25positions are S and fatty acid in 3 positionis U (SSU. 9 It is
preferable that chocolate is hard at roomngtenperature and rapidly nelts
around body tenperature. For giving such characteristics to chocolate, it
is necessary that S20 content is 50 to 85 w% And, this content is
preferably 555 to 80 Wt % nore preferably 65 to 75 wt% When 520 content is

| ess than 5QnWﬁ:?{%_ the seht-ai-ped f%@%fﬁzo'a@:ti@ 1S5 tl%s_sctfhtarﬁtz rRAoM t enper at ur e.
When 520 content is nore than 85 wt% chocolate is too hard at room

_termeraturepr@%%mgatlieg@ efhabhhe t@xture ing rAuSehd N ROt a8 a8 dO(3) It
is necessary that SUS/SSU (ratio by weight) is 0.4 to 0.8. And this ratio

is preferabkya@. 3 LR achS Hestd PedJ-atRy 3£ he ignhRetd ansfiye fatyand oi |

of the present invention is typically oObtained by subjecting a raw nateri al

oi I such aszpalErohly 2R ractd onateghdialiy Ydodkald &ha then
interesterification™wth a netallic catalyst,” and then subjecting to a

fracti gnati gas1apd LRGN sH8ARMIM I QR |+ it fd act | ﬁé@e
mel ting point 0f ragti on. S‘?heref gggl,@' sué/éﬁgézu%qgr{%?ﬁlcazﬁe{y at])%lrﬁ 0. S&OIIW{ i's

al so possiblgitg add ssmRlle anmpunt,Of,iqt.her confectionery fat and 20oi |
cont ai ni ng much"SUS such as palmmd fraction (PM).
[0012}
(1) "SS3S" means a triglyceride in which all
constituent fatty acids are S. However, it does not mean
10 that all constituent fatty acids have to be same saturated
fatty acids having same chain length, and carbon atoms can
be in the range from 14 to 24. It is necessary that SSS
content in the confectionery fat and oil of the present
invention is 4 to 20 wt%. And, this content is preferably
15 5 to 19 wt%, more preferably 7 to 13 wt%. When SSS content
is less than 4 wt%, crystallization speed becomes slow, and
the obtained chocolate cannot have appropriate hardness.
In addition, solidification speed for an application of
coating becomes slow. When this content is more than 20
20 wt%, snappiness and meltability in the mouth of the
obtained chocolate are deteriorated.
(2) "S2U" means both triglyceride in which fatty acids
in 1, 3 positions are S and fatty acid in 2 position is U
{SUS) and triglyceride in which fatty acids in 1, 2

25 positions are S and fatty acid in 3 position is U (SSU).



However, when this ratio is nore than 0.8, bloomand graining tend to occur
in the case of blending with cacao butter. Wien this ratio is |less than
0.4, since an interesterification of fat and oil and a concentrati on by
25fractionation are necessary, there is a problemthat 10 production costs
beconme higher, and it is not preferable. g (4) "U3" neans a
triglyceride in which all constituent fatty acids are U However, it does
not nmean that all constituent fatty acids have to be sane unsaturated fatty
5aci ds having sane chain | ength, and carbon atons can be in the range from

14 to 24. |trd S sNeGRFRM thathaaummfcsidd Lo efrangk W &ont &ftbe i St §r£030
w% And, this content is preferably 5.5 to 25 W% nore preferably 5.5

t0l0 wt % Behly S2Yiangd YR i1ale fafthd &y taldd Zeate I oq;*arloéﬁm%aw&ﬁ and

are triglycerides which exhibit behavior as a |iquid conponent. en sum of

SU2 and U3 %@tr%%tteiriét%,_% ttﬁﬁ%k@d’&l%té,h%ipt?ﬁ@irﬂﬂ%é%&%'@i@ti§2t§00 h_ard
at roomtenperature and gives deteriorated texture. Wien this content is

more than 3Qowc¥ntSiiRCechocdata o s 1200 Saffi Alchpraom {enpes L L8 ygood
snappi ness cannot be obtained. [0013] (5) S in the confectionery fat

and oi I5 of tshhe Ry @9ent 3, NV Yruhshant igd lon consist s afnst ang P. It is

necessary that St/P (ratio by weight) is 0.1 or nore and 200.4 or |ess.

This ratio ignpiefenablyedd 130 P8 ANGH IHhAU‘dESSho el SH{P {50! €ss
than 0.1 or nore than 0.4, bloomand graining tend to occur in the case of

bl endi ng W R (¢2¢a0 U] @lom RS- MSHE Nengldy 5% SUDSLAN | Bl I conshsh Sgof St

and P" neans that total content of St and P 25based on Sis 90 wt% or nore,
more preferghly 99 oM%:2% 1k too hard at room temperature.

Deterioration cof the texture is caused in both cases.

10 {3) It is necessary that SUS/SSU (ratio by weight) is
0.4 to 0.8, And this ratio is preferably 0.5 to 0.6. As
described later, the confectionery fat and oil of the
present invention is typically obtained by subjecting a raw
material oil such as palm o0il and/or fractionated palm oil

15 to an interesterification with a metallic catalyst, and
then subjecting to & fractionation, and then removing high
melting point fraction and low melting point fraction.
.Therefore, SUS/SSU is typically about 0.5. It is also
pessible to add small amount of other confectionery fat and

20 0il containing much SUS such as palm mid fraction (PMF).
However, when this ratic is more than 0.8, bloom and
graining tend to occur in the case of blending with cacao
butter. When this ratio is less than 0.4, since an
interesterification of fat and oil and a concentration by

25 fractionation are necessary, there is a problem that



nore. [0014] Diglyceride content is preferably 4 to 9 w% nore
preferably 4.5 to 8.0 wt% Wen this content is less than 54 wt% texture
becomes too hard and it is not preferable. Wen this content is nore than 9
wt% a solidification speed beconmes slow, a chocol ate al so beconmes soft and
bloomtend to occur, and it is not preferaple. [0015] 10For exanple, the
above-descri bed non-lauric, non-trans and non-tenpering type confectionery
fat and oil of the present invention can be obtained by adding fully
hydrogenated pal moil to palmoil and/or fractionated pal moil, subjecting

t he obt ai ne%r@dﬁdﬂl‘%nt %ors%@,d%cla'ﬁientrﬂrg?@ﬁr iddcatd oy rRRd p%&le%@ébm t he
obtained interesterified fat and oil to a fractionation. In addition, the

non-| auric, non-tmansyamd ekt @Menigg daHiReC anf &gt enerm f @t ANk @bt OF
the present invention can also be obtained by adding 5%or nmore of fat and

oi | cont ai nifag 3023 1\WsY-%e MOI € Hfwei1eRar 11G 3 3R wndt 2 % of

diglyceride to palmoil and/or fracti onat ed pal moil, subjecting the

obt ai ned i @o‘rﬁrs%ltt%e&%n%@t'yma%&%t 8aividl G ian s Ad SibiteGidiih ther opt ai ned
interesterified fat and oil 'to a fractionation. 25[0016] 12 re,

hi gh mel tingReisnt,ofi 36t is@meaRe-0h hAwWgm®l ting RAlMor AU OEMiKh aLe
generated by a process of producing St I|p|d (St: stearic acid, 0: oleic

aci d) as cagag Bulier ss¥Rshit e oan he q%e%e%%s@aerﬁ aln And. g | o Soans ai ni ng

diglyceride and stearic acid. That is, highly- concentrated StOSt can be
obt ai ned by c%%'t%%tc' Vel uisnt %‘%‘é?ﬂt”QsStse%rd% adsd 1 bRy 1 éu%osdérh%}% of 5 hi gh

ol eic sunfiower oil by using 1,3-position-specific |ipase, and then

RS, PSRRI, Bolnd pacLiay st d QUG Yipietyd racton from

Both S2U and U3 are hard to crystallize at room

10 temperature and are triglycerides which exhibit behavior as
a liquid component. When sum of SUZ2 and U3 content is less
than 5 wt%, the obtained chocolate is too hard at room
temperature and gives deteriorated texture. When this
content is more than 30 wt%, since chocolate is too scoft at

15 room temperature, good snappiness cannot be cbtailned.

[0013]

(5) S in the confectionery fat and oil of the present
invention substantially consists of S8t and P. It is
necessary that St/P (ratio by weight) is 0.1 or more and

20 0.4 or less. This ratio is preferably 0.15 or more and
0.35 ore less. When $St/P is less than 0.1 or more than 0.4,
bloom and graining tend to occur in the case of blending
with cacaoc butter. As used herein, "S5 substantially

consists of 8t and P" means that total content of St and P

25 based on S is 90 wt$% or more, more preferably 95 wt% or



high nelting point fraction is used for adjusting diglyceride content and
stearic acid content because the fraction has fat and oil conposition in
which 70 wt % or nore of stearic acid and 20 wt % or nore of diglyceride are
15contained in the constituent fatty acid. The obtained | ow nelting point
fraction is used for adjusting stearic acif content because mai n conponent
of the fraction is St00 and contains 25 w%or nore of stearic acid. In
addition, a low nelting point fraction in which St00 is contained as 20
maj or component obtai ned fromshea butter, sal fat and the |ike can be used
as substitutgfor the above-described | ow nelting point fraction.

By bl ending such fat and oil having high diglyceride content and stearic
acid contentpgndjpal moil, fat and oil 25having the above-described stearic
acid content and 13 palnltlc acid content can be obtained. [0017] As

a nethod of randemgit-enasieedoiteait QR PRl RPTRE hod Mg Rytahemead
catal yst and a nethod with an enzyne 5can be applied. As the ‘cheni cal

catal yst, foh-e%anphs, salkald e omgtal, catRly $hisuch asriodidim 484 hylate can

be used. As the enzyre, for exanple, lipase fromgenus Al caligenes
(Al cal isgeneg) wt@se”%%x@%@ec el doHDs( R Haldd Wil 18enus nHerdmimeess e
(Ther nonyces) and t ke can be used, 10and the |ipase can be used after

i mobi | i zedyha %lex%m%tr e%' PhoQle G&Ih%tnorMe y aveld1 known-gethipd or can
be used in powder form [0018] The fat and oil of the present |nvent|on can

be 150bt ai ned by %‘é@o&?@s‘ el otAidied s andamduarastarid i ad ol an

oil to fractifonation netho stch as sol vent fractionati on and non-so vent

fractionatien, and EQ%@rreg?qug q%ggoqe gig, fraction or, high
mel ti ng point f%actlon and Tow nelting p raction. A skllled per son
[0015]
i0 For example, the above-described non-lauric, non-trans

and non-tempering type confectionery fat and oil of the
present invention can be obtained by adding fully
hydrogenated palm oil to palm oil and/or fractionated palm
0il, subjecting the obtained mixture to random

15 interesterification, and subjecting the obtained
interesterified fat and il to a fractionation. In
addition, the non-lauric, non-trans and non-tempering type
confectionery fat and o¢il of the present invention can also
be obtained by adding 5% or more of fat and oil containing

20 25 wt% or more of stearic acid and 5 to 50 wt% of
diglyceride to palm oil and/or fractionated palm oil,
subjecting the obtained mixture to random
interesterification, and subijecting the obtained
interesterified fat and oil to a fracticnation.

25 [0016]



20in the art can obtain fat and oil which neets the above- descri bed
conditions (1) to (6) without difficulty by adjusting yield of the
fractionation depending on a conposition of fat and oil before subjecting
to the fractionation. 25[0019] 14 An optional ingredient such as
coloring agent, emulsifier, antioxidant apg flavor used in a usual
confectionery usage can be properly added to the fat and oil of the present
invention. Amount of this ingredient is 520 wt% or |ess, preferably 10 wt %
or |less based on the fat and oil of the present invention. [0020] The

above-described emulsi fisgh ifalydes iygerdn fatdy R A estRy mSucg5e
fatty acid ester, sorbitan fatty acid 1lOester, glycerin organic acid fatty

acid ester, ;pohyolryeeriido AlivraGd e¥nirateRCidhin Ankdde d4 ke. [0021]
The confectionery fat and oil of the "present invention obtained as

menti oned abovecan Pechied 139y f@k .and Qidi ¢ 40" ¢hepql at e, byypl pne or

in conbination with cacao butter and allows to prepare chocol ate w thout

tenpering PLaeess pift USedpieneifte ‘RO Ay ik NGfe l448 Lot hy; T ul es
("Fair Conpetition Convention on the Show Kind of Chocol ate™) an

or di nasces, %ﬁﬁ%agﬂgbg&fgﬁg?i@de%%ekia’f‘u@is s‘%fea@l%c%]c%]taes’ HYt %@X%?%%%y§m6t

chocol at e, white chocolate and col or chocolat’e s as

strawberry. conc.ent?@%efda%t%%q Q:ialn (?)f tolﬁ%aﬁgl‘neglg% ié?a"fl?é@ﬂi%ﬂf‘s hi gh

conpatibility wth cacao butter, and aroun % of cacao butter can be

blended !n Hg%r%BBQQB t%t%% 'EDQCQJ iﬁEQ?1%%m%6§f¥¥%ﬁ§“%¥ﬂﬁﬁﬁﬁrE?EQQOd
nmeltability in the nouth, goo
sunflower 0il by using 1,3-position-specific lipase, and
then removing high melting point fraction and low melting
10 point fracticn from the interesterified oil. The cbtained
high melting point fraction is used for adjusting
diglyceride content and stearic acid content because the
fraction has fat and oill composition in which 70 wf% or
more of stearic acid and 20 wt% or more of diglyceride are
15 contained in the constituent fatty acid. The obtained low
melting point fraction is used for adjusting stearic acid
content because main component of the fraction is St0O0 and
contains 25 wt% or more of stearic acid. In addition, a
low melting peint fraction in which $t0OO is contained as
20 major component obtained from shea butter, sal fat and the
like can be used as substitute for the above-described low
melting point fraction.
By blending such fat and o0il having high diglyceride
content and stearic acid content and palm oil, fat and oil

25 having the above-described stearic acid content and



15 snappi ness and good bl oom resi stance. Exanples [0022] 5The Exanples wl|
be described in the follow ng, but the technol ogi cal thought of the present
invention is not limted by the foll owi ng Exanples. In Exanples, % and part
mean a wei ght basis, unless otherw se specified. [0023] 10(Exanple 1) A
conmpounded oil conposed of 74 wt % of pal mbigh nelting point fraction

(i odi ne value: 40.0), 18 wt% of StOSt low nelting point fraction and 8 wt %
of StOst high nelting point fraction were subjected to random
15interesterification with sodiumnethylate to obtain interesterified oi

1. This inteastieniid i:ed LidornkMas Sbirected Lig.acetone fractionation, and
then the resulting high nelting point fraction and the resulting | ow

mel ting pointgfrraction were renoved to obtain non-lauric, non-trans 20and
non-tenpering type confectionery fat and oil of the present invention.

[ 0024] E@eashgﬁhddmﬁﬂ“¥éﬂdaﬁI%Hﬂgrééﬁgﬁﬂﬁybéﬁﬁbﬁf“%é%ﬂfﬁ hi gh

nmelting point fraction were produced as a by-product 25in ‘t he producti on of
StOst fat agceacR0 AYH eheatReh t4&1yskd and a method with an enzyme

5 can be applied. As the chemical catalyst, for example,
alkaline metal catalyst such as sodium methylate can be
used. As the enzyme, for example, lipase from genus
Alcaligenes (Alcaligenes), genus Penicillium (Penicillium),
genus Thermomyces {Thermomyces) and the like can be used,

10 and the lipase can be used aftfer immobilized to ion
exchange resin or diatomite by well known method or can be
used in powder form.

[0018]
The fat and oil of the present invention can be

15 obtained by subjecting such obtained random interesterified
fat and oil to fractionation method such as solvent
fractionation and non-solvent fractionation, and then
removing high melting point fraction or, high melting point
fraction and low melting point fraction. A skilled person

20 in the art can obtain fat and oil which meets the above-~
described conditions (1) to (6) without difficulty by
adjusting yield of the fractionation depending on a
composition of fat and oil before subjecting to the
fractionation.

25 [0019]



More specifically, the fractions were obtained by hexane fractionation of a
fat and oil which was obtained by interesterification of mxture of 30 wt%
of high oleic sunflower oil and 70 wmt % of stearic acid with conmercially
5avail able 1, 3-position-specific lipase. In the StOSt high nelting point
fraction, stearic acid content was 80 wt %4 and diglyceride content was 23
w% In the StCSt |ow nelting point fraction, stearic acid content was 29.0
wt % and diglyceride content was 2.5 wt% 10[ 0025] (Exanple 2) A
conmpounded oi | conposed of 68 w % of palmhigh nelting point fraction used

in Exanple 1, 18awt %@t o8l @St nly@WdTRIHt RGIA dJ1RGLIRN #Af50- used in
Exanple 1, and 14 15w % of fulI'y hydrogenated pal moil were subj ected to

random i nt epggt e irf ibgat 'a@i@l‘@xzfaia%(%d'a%@ matLat g dP QPtAaigs Nt eresterified
oil 2. This interesterified oil was subjected to acetone fractionation,

and then thesheguktiohg A g Rl @amlg O AGH IRMANE d g esal tdng | ow

melting 20point fraction were renoved to obtai'n non-lauric, non-trans and

non-tenperi t yge +gan lQRer d oi nt n
0026] (Example 3) ‘-%%&?%tﬁs%ﬁnéﬁa’fe?ft 2] b ke RSt ons

mel ting poi By {ractio ed e 1b A8 W Y00fs S8l | [ p0|nt
fraction al sg urstedbl nﬁlg%g’ Ipl 1, an 4 wt % of SrtOStS hi g emelcat(yll @%oﬁ%

frac'ltolt on V\erégdsggjle%tfeqhteo I‘r%r%(é%l{l isnteresterification with sodi um nethyl ate
to obtai
[0020]
The above-described emulsifier includes glycerin fatty
acid ester, sucrose fatty acid ester, sorbitan fatty acid
10 ester, glycerin organic acid fatty acid ester, polyglilycerin
fatty acid ester, lecithin and the like.
[0021}
The confectionery fat and c¢il of the present invention
obtained as mentioned above can be used as a fat and oil
15 for chocolate by alone or in combination with cacao butter
and allows to prepare chocolate without tempering process.
As used herein, "chocolate" is not limited by rules (“Fair
Competition Convention on the Show Kind of Chocclate”) and
crdinances, and includes various kinds of chocelates, for
20 example, sweet chocclate, milk chocelate, white chocolate
and color chocolate such as strawberry.
The fat and oil of the present invention has high
compatibility with cacao butter, and around 20 wt% of cacac
butter can be blended in the chocclate fat and oil. The

25 obtained chocolate has good meltability in the mouth, good



Sinteresterified oil 3. This interesterified oil 3 was subjected to acetone
fractionation, and then the resulting high nelting point fraction and the
resulting low nelting point fraction were renoved to obtain non-I|auric,
non-trans and non-tenpering type confectionery fat and oil of the 10present
i nvention. [0027] (Exanple 4) A compognded oil conposed of 82 wt % of
pal m high nelting point fraction used in Exanple 1 and 18 wt % of 15St OSt

|l ow nelting point fraction also used in Exanple 1 were subjected to random
interesterification with sodiumnethylate to obtain interesterified oil 4.
Thi s interestreigdirRG Didnd gwasg YIkjeet 1o 8601 one fractionation, and then
the resulting high nelting point 20fraction and the resulting |ow nelting
point fraction were renoved to obtain non-lauric, non-trans and
non-tenpering type confectionery fat and oil of the present invention.
[0028] (ExanplstB)es25A conpounded oil conposed of 20 wt % of palmhigh 18
nmelting point fraction, 59 wt% of palmoil and 21 w% of fully hydrogenated
pal moil wer@oswhj ected to randominteresterification with sodi um nethyl ate
to obtain interesterified oil 5. This interesterified oil 5 was 5subjected

to acetsone fract iteRatd:Qfp1a Wfihen gheid RS Bd N i @he "BS 11 MG RGI Nbiat
fraction and the resulting low nelting point fraction were renmoved to

obtai N non- kW itecHNddians. aHb RN teMeld ng-dyde: confectionery fat and
oil of the present invention.
limited by the following Examples. In Examples, % and part
mean a weight basis, unless otherwise specified.
[0023]
10 {(Example 1)

A compounded oil composed of 74 wt% of palm high
melting point fraction (iodine wvalue: 40.0), 18 wt% of
5t0St low melting point fraction and 8 wt% of StOSt high
melting point fraction were subjected to random

15 interesterification with sodium methylate to obtain
interesterified oil 1. This interesterified c¢il 1 was
subjected to acetone fractionation, and then the resulting
high melting point fraction and the resulting low melting
point fraction were removed to obtain non-lauric, non-trans

20 and non-tempering type confectionery fat and oil of the
present invention.

[0024]

The StOSt low melting point fraction and the St0St

high melting point fraction were produced as a by-product

25 in the production of St0OSt fat as cacao butter substitute.



10[ 0029] (Exanple 6) The confectionery fat and oil obtained in Exanple 5
and the high nelting point fraction after the acetone fractionation in sane
Exanpl e were blended at a ratio of 90 15parts to 10 parts to obtain
non-lauric, non-trans and non- tenpering type confectionery fat and oil of
the present invention. [0030] (ConparativesExanple 1) 20A conpounded oi
conposed of 65 wt% of palmoil and 35 w% of fully hydrogenated pal m oi
were subjected to randominteresterification with sodiumnethylate to
obtain interesterified oil. This interesterified oil was subjected to

acetone fragidrenatieen.sianrd ithen nehe iesuldisngedhicght sRldd ng, padMnd raction
and the resulting low nelting 19 point fraction were renoved to obtain

non-lauric, fReRtliARS 13Rd oFOR- LIPS ity RA icoN e ineihdaty@nd oi l .
[ 0031] (Cbnparatlve Exanpl e 2) 5A randominteresterification with sodi um

net hyl at e wag teakiced 14k atQ cHOQ W0 reh @ thalomyfisgh e std i g pod at
fraction used in Exanple 1 to obtain interesterified oil. This

interesteri fsb%(hwerw@a 1S Whjaeaioed o ACakeng ifd ackiPRALHO o4 hem § he
resulting high nelting point 10fraction and the resulting | ow nelting point
fractign wepgailable 1,3-position-specific lipase. In the StOSt high
melting point fraction, stearic acld content was 80 wt%
and diglyceride content was 23 wit%. In the St0OSt low
melting point fraction, stearic acid content was 29.0 wt%,
and diglyceride content was 2.5 wt%.
10 [0025}
(Example 2)
A compounded oil composed of 68 wt% of palm high
melting point fraction used in Example 1, 18 wt% of StOSt
low melting point fraction also used in Example 1, and 14
15 wt% of fully hydrogenated palm o0il were subjected to random
interesterification with sodium methylate to obtain
interesterified cil 2. This interesterified oil 2 was
subjected to acetone fractionation, and then the resulting
high melting point fraction and the resulting low melting
20 point fraction were removed to obtain non-lauric, non-trans
and non-tempering type confectionery fat and oil of the
present invention.
[0026]
(Example 3)

25 A compounded oil composed of 78 wt% of palm high



removed to obtain non-lauric, non-trans and non-tenpering type
confectionery fat and oil. [0032] (Conparative Exanple 3) 15A conpounded
oi | conposed of 60 wt % of palmhigh nelting point fraction used in Exanple
1, 18 % of SOS low nelting point fraction also used in Exanple 1 and 22
wt % of SOS high nelting point fraction wefe subjected to random
interesterification with sodiumnethylate to obtain 20interesterified oil.
This interesterified oil was subjected to acetone fractionation, and then
the resulting high nelting point fraction and the resulting | ow nelting

poi nt fraCth@ﬂtw%@eph@%ﬁv%@akﬁl%gt%%%dPQ%Wﬁ%éﬁ?%e non-tgr 3nsy atd stost
non-tenpering type confectionery fat and oil [00 3] 20 Anal yti cal

val ues of napyt GRNRMLINRY YR ff%ta%ta% %'lls% Qtfse@“i@WE%{%n@ﬂ(é Gomparatd ve
Exanpl es are shown in Table 1. rHE-1 COw
wt% of StOSt high melting point fraction were subjected to
random interesterification with sodium methylate to obtain
5 interesterified o0il 3. This interesterified oil 3 was
subjected to acetone fractionation, and then the resulting
high melting point fraction and the resulting low melting

peint fraction were removed to obtain non-lauric, non-trans

and non-tempering type confectionery fat and oil of the

10 present invention.
[0027]
{Example 4)

A compounded oil composed of 82 wt% of palm high
melting point fraction used in Example 1 and 18 wt% of
15 St0St low melting point fraction also used in Example 1
were subjected to random interesterification with sodium
methylate to obtain interesterified oil 4. This
interesterified oil 4 was subjected to acetone
fractionation, and then the resulting high melting point
20 fraction and the resulting low melting pocint fraction were
removed to obtain non-lauric, non-trans and non-tempering
type confectionery fat and oil of the present invention.
[0028]
(Example 5)

25 A compounded oil composed of 20 wt% of palm high
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melting point fraction, 59 wt% of palm oil and 21 wt% of
fully hydrogenated palm oil were subjected to random
interesterification with sodium methylate to obtain
interesterified 0il 5. This interesterified o0il 5 was
subjected to acetone fracticnation, and then the resulting
high melting point fraction and the resulting low melting
point fraction were removed to obtain non-lauric, non-trans
and non-tempering type confectionery fat and oil of the
present invention.

[0029]

(Example 6)

The confectionery fat and oil obtained in Example 5
and the high melting point fraction after the acetone
fractionation in same Example were blended at a ratio of 90
parts to 10 parts to obtain non-lauric, non-trans and non-
tempering type confectionery fat and oil of the present
invention.

[0030]
{Comparative Example 1)

A compounded oil composed of 65 wt% of paim oil and 35
wt% of fully hydrogenated palm oil were subjected to random
interesterification with sodium methylate to obtain
interesterified oil. This interesterified oil was
subjected to acetone fractionation, and then the resulting

high melting point fraction and the resulting low melting
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point fraction were removed to obtain non-lauric, non-trans
and non-tempering type confectionery fat and oil.

(00311

{Comparative Example 2)

A random interesterification with sodium methylate was
carried out to 100 wt% of the palm high melting point
fraction used in Example 1 to obtain interesterified oil.
This interesterified oil was subjected to acetone
fractionation, and then the resulting high melting point
fraction and the resulting low melting point fraction were
removed to obtain non-lauric, non-trans and non-tempering
type confectlonery fat and oil.

[0032]
(Comparative Example 3)

A compounded oil composed of 60 wt% of palm high
melting point fracticn used in Example 1, 18 wt% of S0OS low
melting point fraction alsc used in Example 1 and 22 wt% of
S0S high melting point fraction were subjected to random
interesterification with sodium methylate to obtain
interesterified oil. This interesterified oil was
subjected to acetone fractionation, and then the resulting
high melting point fraction and the resulting low melting
point fraction were removed to obtain non-lauric, non-trans
and non-tempering type confectionery fat and oil.

{0033]



COCo N0OO COCY) 01 G- -OHka) o, Ha..--. -Hdoa- d (C 01 0 HLO
0 00 0 0)

20

Analytical values of non-tempering type fats and oils

of Examples and Comparative Examples are shown in Table 1.
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a) + CO Pa"-- "-, COU 4-, 00 COU U 22 [0034] Chocol ate nmasses

were prepared by using the confectionery fats and oils obtained in Exanpl es
1to5 and Conparative Exanples 1 to 3 according to the formulation
5described in Table 2 and a conventional nethod. [0035] (Table 2)
Formul ati on of chocolate (% Cacao mass 2, ocoa powder 10 Cocoa butter 3.8

Whole m | k powder

[0034]
Chocolate masses were prepared by using the
confectionery fats and oils cbtained in Examples 1 to 5 and

Comparative Examples 1 te 3 according to the formulation

5 described in Table 2 and & conventional method.
[0035]
{Table 2)
Formulation of chocolate (%)
Cacao mass 2
Cocoa powder 10
Cocoa butter 3.8
Whole milk powder 9
Sugar 44
Confectionery fat and oil 31.2
Lecithin 0.5
Vanillin 0.05
[0036]
10 The chocolate mass was poured into a cup at 60°C, and

it was rapidly cooled and scolidified by standing in a
refrigerator at 5°C for 30 minutes without carrying out a
tempering treatment.
Comparison of heat resistance and bloom resistance was
15 carried out after stabilization of the chocolate by
standing at 20°C for 1 week. The result is shown in Table
3. In the table, heat resistance is shown by the peak
value of rheometer (using plunger of 3 mm in diameter).
Bioom resistance is evaluation of the state of the

20  chocolate after aiternately standing under the environment



9 Sugar 44 Confectionery fat and oil 31.2 Lecithin 0.5 Vanillin 0.05

[ 0036] 10The chocol ate mass was poured into a cup at 60C, and it was
rapidly cooled and solidified by standing in a refrigerator at 5C for 30
m nutes wi thout carrying out a tenpering treatnent. Conparison of heat

resi stance and bl oomresistance was 15carpged out after stabilization of
the chocol ate by standing at 20C for 1 week. The result is shown in Table
3. In the table, heat resistance is shown by the peak val ue of rheoneter
(using plunger of 3 mMmin dianeter). Bloomresistance is evaluation of the

state of ther2Qehecqlpi a@fdwer @l te/alklay ) Standi g nndairdilign efyd ronnent
prescribed days. The symbols show as follows: - {good), *

(gross disappearance), + {bloom generation), ++ (intensive

bloom) .

5 Evaluation of texture shows as follows: ® (excellent), O

(good), A (slightly bad), x (bad).
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[0037]

BAs shown in the above-described results, the
chocclates prepared by using confectionery fats and oils of
Examples 1 to 6 showed good texture and gooed bloom
resistance unlike conventional non-~tempering type fat and
0oll. The chocolate prepared by using confectionery fat and
cil of Comparative Example 1 showed heat resistance, but
had peoor meltability in the mouth and gave waxy after-
texture in the mouth due to too hard composition, and it
was bad. In Comparative Example 2, poor heat resistance
was shown, shape retaining property was not obtained, and
also poor bloom resistance was shown. In Comparative
Exampie 3, similar texture and heat resistance were
obtained, but bloom resistance was inferior, as compared
with Examples. In Example 2, meltability in the mouth
tended to be sliightly inferior as compared with the other
Examples due to its harder composition, but texture was

similar tc the other Examples.

Industrial Applicability
{00381

The non-lauric, non-trans and non-tempering type
confectionery fat and oil of the present invention allows
to provide texture and bloom resistance unlike conventional

non~lauric, non-trans and non-tempering type fat and oil to

Ocs, coo, aNHNo UDrl O OD (N O-



00 ..---. 0C 1/1X 1->CU 510) rn0O to coE-? -1-1ri 0C C OO0 -,-1 TS 1000
000 CDIVNOOL OH0) tHOD O CO 1-1IN N N COM PCNNN-11--- 25 [0037]

As shown in the above-described results, the chocol ates prepared by using
confectionery fats and oils of Exanples 1 to 6 showed good texture and good
bl oom 5resi stance unli ke conventi onal non2§errperi ng type fat and oil. The
chocol ate prepared by using confectionery fat and oil of Conparative

Exanpl e 1 showed heat resistance, but had poor neltability in the nouth and
gave waxy after-texture in the nmouth due to too hard conposition, and it

10was bad. c%o@%’l%%%atb'yv%a@&%@p's%e%lfﬁ%ortﬁl%ﬁltycre%%' MGH IS shown,  shape

retai ning property was not obtained, and al so “poor bl oomresistance was
shown. | n Companghiveramlg 3. Ml Aiexidig and heatc Sfsi st ance vere
obt ai ned, bu bloé'r% resist ancg v?/as [ erll 6Lr asgqcorrpélr ed C1SW| th Exanpl es.
In Example 2, neltability in the rmuth



tended to be slightly inferior as conpared with the other Exanples due to

its harder conposition, but texture was simlar to the other Exanples.
20l ndustrial Applicability [0038] The non-lauric, non-trans and
non-tenpering type confectionery fat and oil of the present invention

allows to provide texture and bl oomresi spance unli ke conventi onal

25non-lauric, non-trans and non-tenpering type fat and oil to

26 chocol ate

by having specific triglyceride conposition, specific St/P ratio and

specific diglyceride content. 27 CLAIMS 1. A non-lauric,
non-trans and non-tenpering type confegtpomery fat and oil which neets al
of the follow ng 5conditions: (1) SSS content is 4 to 20 w%
(2) S2U content is 50 to 85 wm% (3) SUS/SSU (ratio by weight) is 0.4 to
0. 8; (4) Sum of 5U2 content and U3 content is 5 to 30 wt%
10and 1. @Ohop R, G- Rl tand Sidh-ldip - thg Wogpein S

represents saturated fatty acid having 14 to 24 carbon atons,

represents

unsat ur at ed ot taGnd RAWAY I 18 24nsanbaatom ] Hr rept esentswshgaric

acid and P
5 conditions:

(1) 8585 content is 4 to 20 wt%;
(2) S2U0 content is 50 to 85 wt%;

(3) SUS/SSU (ratioc by weight) is 0.4 to 0.8;

(4) Sum of SUZ content and U3 content is 5 to 30 wt%:

10 and

(5) St/P (ratio by weight) is 0.1 to 0.4,

wherein S represents saturated fatty acid having 14 to 24

carbon atoms, U represents unsaturated fatty acid having 14

to 24 carbon atoms, St represents stearic acid and P

15 represents palilmitic acid.

2. The non-lauric, non-trans and non-tempering type

confectionery fat and oil according to claim 1, wherein

diglyceride content is 4 to 9 wt%.

20

3. A process for producing a confectionery fat and oil

according to claim 1 or 2, which comprises adding 5% or

more of fat or oil containing 25 wt% or more of stearic

acid and 5 to 50 wt% of diglyceride to palm oil or

25 fractionated palm o0il, subjecting the obtained mixture to



15represents palmtic acid. 2. The non-lauric, non-trans and
non-tenpering type confectionery fat and oil according to claim1, wherein
di gl yceride content is 4 to 9 wt% 20 3. A process for producing a
confectionery fat and oil according to claim1 or 2, which conprises adding
5% or nore of fat or oil containing 25 wdgor nore of stearic acid and 5 to

50 wt % of diglyceride to palmoil or 25fractionated palmoil, subjecting
the obtained mxture to 28 randominteresterification, and subjecting the
obtained interesterified fat and oil to fractionation. 4. A

chocol ate coEBEbLSI Rdtareenteqiriierenhnl atnel sl 2266Qf &inRg of@i mdy or 2.

interesterified fat and oil to fractionation.

4. A cheocolate comprising a confectionery fat or oil

5 according claim 1 or 2.



