10

15

20

25

30

COVMPCSI TI ON COVPRI SI NG TRI GLYCERI DES Thi s invention
relates to a conposition conprising triglycerides, to

W@ 29p006H8% f or produci ng the conposition and tBCT/ER2008€05601

of the conposition as a coating fat. Bakery products
such as donuts, cakes, cookies, biscuits and pastries
are of t en COMROSIION GOMPRISING TRIGIN GERIDES e
coating can be partial or conplete. Al though the
coati ng can be of chocolate, it is sonetines
PHIS iB/eARbE rdlBted! 882 oMPBSAbR LEmHR Qﬁgl@e&i&es%é ﬁkess for
contains triglycerides. Triglyceri ts are of
RrRducieg Beicempopition andrip b ushef the tempgsition as @mﬂtmgtfat
The termfatty acid generally refers to straight chain
carboxylic acids having from12 to 24 carbon atons and
Békets pebduesseduch tad dopiu@ chites! Beolaey, baseuith GndGaskries are often
resi dues bound to the glycerol nnlety in the
qqateg| y/etér?déyera% chegoldte f The coatingdpni e partiel or complete.
A=\

ANRAER, & cpalffe TARIEUCURRILR, 1614 3B DA g vse o
cmboasintealrlda dongpesitior thaontasy ttiglateilief.at ty aci d resi due
having 12 to 24 carbon atonms. Thus, for exanple, a
pure triglyceride containing three saturated fatty

l g
B B e O O S a8 M0 TRAAE D
talrm dattyaatmd genetalasn i po sirsighnehaim darhnxylrszandsr Iztvixel from 12

f id t ted SUS & S2|
tpeid Loyt i i Blferrinr R tefergio DR RHRRY s goHtrSiducs
b%Uﬁd t@'ﬁ% ?9&r6pfnowln kigf @i’_g?yc"eﬁd@ ol e do $AdY @flﬁl)xgggacid

refers to UUU Tri eride fats have
Bﬂwﬂye@q ebbravigtieth & isofisedotsd datpm iac satimates. foS acid residue

h5¢1V1 glr%- g'o gg Inctsarcoo%saetgm% oa%tdI ﬁgt?enopes ancl?ns% S fatty Scid residue

havmg 12 to 24 carbon atoms. Thus, for example, a pure triglyceride containing
three saturated fatty acid fesidues is denoted SSS (having the same meaning as S3
or S3) and a triglyceride having saturated fatty acids at the 1 and 3 positions and an
unsaturated fatty acid at the 2- position is denoted SUS. S2U (or its equivalent
term S,U) refers to combined SSU and SUS, and SU2 (or SU,) refers to combined
SUU and USU. U3 (or U;) refers to UUU.

Triglyceride fats have been proposed for a number of food applications.

US 5,939,114 discloses coatings for ice creams. The .coatings contain

triglycerides having less than 10% of SSS.

US 5,879,736 describes additive fats for inhibiting fat blooming or graining of

hard butter compositions. These fats have a relatively low ratio of SUS to SSU

. triglycerides.
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triglycerides having | ess than 10% of SSS. US
5,879, 736 describes additive fats for inhibiting fat

Whk@oMvnes or graining of hard butter conposi tiBPEEEP2008/005601

These fats have a relatively lowratio of SUS to SSU
triglycerides. EP- A-0536824 rel ates to non-tenper
ERA-8536884A eclytes &1 son-fEnpef atidfedtineryafatse | Ttei fas|havé b gélatively

SUS.cantent an I SSS content. The fats
e s onisserate oy S5 SPateEt b Ihaleadatic AL SyOrTag of
ei3triglyceride fat conpositions, particularly those

that are suitable for use as coatings on products that
are sold and/or consuned at anbient tenperature (i.e.,

30.00) . T is a. i nui ng.need f.
Thshf BToh 2T oo Rudeo b HBROF A O Sty thorg that are
duitable v @5e0RQBatii ©BhES tht AResd]d a8d/BheshsUERE af8mbient

coatings, such as on bakery or confectionery products,
tempenatire di-¢.05 th 80p s dere v gentowing headefor Sompesitides that

ST RoRADS 58 5500 5B e
used asicautings) tsucH ad srobakds; drocod@tioRdsH produaty. anount  of

from45 to 65% SSU in an anount of from 10 to 18%
SU2 in an anpbunt of less than 15% and S2U i n an

AEBiflhe L L GRG0 Herd 16\ 0y VSRS Ay £ in

taiglydenides) whereinathé migl§cenide tantent Fahe esrhpositidrocmrnprises:

SSS in an amount of from 10 to 20%;
SUS in an amount of from 45 to 65%;
SSU in an amount of from 10 to 18%;
SU2 in an amount of less than 15%; and

S2U in an amount of greater than 70%;

wherein:

the weight ratio of SUS:SSU is from 3:1 to 6:1;

S 1s a saturated fatty acid residue having from 12 to 24 carbon atoms;

U is an unsaturated fatty acid residue having from 12 to 24 carbon atoms;

and all percentages are by weight based on the total triglycerides present in the

composition.

It will be understood that S and U may be single fatty acid residues (e.g., all C16
or all C18) or, more typically, mixtures of different fatty acid residues (e.g.,
mixtures of C16, C18 and others). The term fatty acid, as used herein, refers to
saturated and/or unsaturated (including mono-, di- and poly- unsaturated) straight

chain carboxylic acids having from 12 to 24 carbon atoms.
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Uis an unsaturated fatty acid residue having from 12
to 24 carbon atons; and all percentages are by wei ght

whawedorns t he total triglycerides present in tPEI/EP2008/005601

conposition. It will be understood that S and U may be
single fatty acid residues (e.g., all d 6 or all C
B) another aspeet, thepineeition, providesia poceds fdt prodneing afcatitppsition of

i.d I duge. . Q... mXxt Cl6, O 8 and . o
B iEvfioh ER ePPriss 2 apiplStedboqoBipt pab B ol e pich is

16 fodthdt fak86haadd/ or unsaturated (i ncluding nono-, di-
and poly- unsaturated) straight chain carboxylic acids

having from 12 to 24 carbon atons.|n anot her aspect,

he i nventi o rovides a process r_producing. a .
oo BT A0 e YRR S Kol mBRY Sh8%pipe coating
¢omiisesh eomposigdd &Mheineation.oi | stearin which is not
further fractionated. In a further aspect, the

i nvention provides a coated product, wherein the

; . ' gl . tiom ln .
RPN bt bRy i
sagathg faan of the invention as a coating fat. The
present invention is based on the finding of

triglyceride conpositions that are useful as coating
P e e e G R B BB ot o
wefullas cddtmgdett i Thgsconmpositipos darobe) prodiiegut ¢éconpmogqady tand have
The physical properties of fats are s times defined

7 AW et IRy GGG, ohreus. i e (T SBTEASH, e 8pod
SrRArdleptRiprégeriidye conmposition at a given tenperature.
Preferabl'y, the conposition of the invention has an

N20 of greater than 40, nore

The physical properties of fats are sometimes defined in terms of N values. These
indicate the percentage of solid fat in the composition at a given‘ temperature.
Preferably, the composition of the invention has an N20 of greater than 40, more
preferably greater than 55, even more preferably greater than 60. These N values
are based on unstabilised fats. Thus, the term Nx refers to solid fat content at a
temperature of x °C, measured by NMR pulse techniques on unstabilized fats.
Unstabilized meaning that the fat was melted at 80 °C, kept at 60 °C for 5 minutes,
cooled to 0 °C, kept at 0 °C for 1 hour and kept at measurement temperature for 30

minutes.

Preferably, the triglycerides that are used in the compositions of the invention are
vegetable fats. By this, it is meant that the triglycerides are principally or wholly
derived from fats from vegetable sources, either directly or indirectly, rather than
being derived from animals. Typically, the compositions of the invention will
comprise at least 50 % by weight of triglycerides derived from vegetable sources,
more preferably at least 60 % by weight, such as at least 70 %, at least 80 %, at
least 90 %, at least 95 % or even 100 % by weight. More preferably, the
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preferably greater than 55, even nore preferably
greater than 60. These N val ues are based on

wap®bawilbs sed fats. Thus, the term Nx refers tPCEBRP100S/005601

fat content at a tenperature of x 0C, neasured by NWR
pul se techni ques on unstabilized fats. Unstabilized
tnigheemdpstpretent retheatompmsitions DE theainvetidGyre kdepived frof0 palm

0C for 5 mnutes, cooled to O OC, kept at 0 OC for 1
%Eﬂraéﬁ%of?ég e‘gtts nmeasur enent tenperature for 30
m nutes. Preferably, the triglycerides that are used

in the conpositions of the invention are vegetable
GempositRynstaiithe invention preferably rrgmprise tniglyefirides haviag lessg¢han

knci pal | . whol ly.deri ve r oghf from veget abl
Dh D B of Ry MR el gV B8 P B0 o Bl Sip i on
theitatal wWeighy 6fl fittyostid Aésithles in Thpiripdydeyides. NEhe triglycerides are
conmpositions of the invention will conprise at [ east

msefenabby; suhstagkially firee rofgfatty eacidieasidyes ihowag 12 2oparbery atoam ke,
r . . [ 0 [ ;105U

O CERPris R ) SERP tidteg 0! By BY 1457 G 108 e

prefeedbl fes¥tinnh EF%N elOmUrdprefieatgitiessibare 04L& be vadight, based

thetriglycerides present jn the conpositions of the

qqfﬁ%?ﬂtgléﬁ%?‘ég%‘wmqg‘?mﬂlwpﬁ?%i | or a fraction

t hereof. Conpositions of the invention preferably

conprise triglycerides having | ess than 3% by wei ght
Ryefefably, \compoositives ofithe snteatibn gofpase DO ttigly2drideariban amount

toms, based on the.total weight of fatt o o
FOSF atrs B Hereh{ Figh§ ety B en endt plsc@ablidessdihan 3%
B REBREBICH a8 USRI 894l o 1655 ¥an0f%% hgtbeigiCi d resi dues
havi ng 22 carbon atons i.e., they Conprise these fatty
acid residues in an anmpunt of |ess than 1% nore

ref.erably l.ess than Q.5% .even re nreferably |.es .
PheHED 785y T P elioy SIS R RSP R gt 5SS in
@amticnt oPfrofhig thrlisgh v eleighe 1 the triglycerides, more preferably from
11 to 15%.

The compositions preferably comprise triglycerides that contain SUS in an amount
of from 55 to 65% by weight, more preferably from 58 to 62% by weight of the
triglycerides.

Preferably, the SSU content of the triglycerides is from 11 to 16%, more
preferably from 11 to 15% by weight of the triglycerides.

The triglycerides preferably comprise SU2 in an amount of from 2 to 14%, more

preferably from 10 to 14%, by weight of the triglycerides.

The triglycerides in the compositions of the invention preferably have a relative

content of SUS and SSU such that the weight ratio of SUS:SSU is from 4:1 to 5:1.
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Preferably, conpositions of the invention conprise U3
triglycerides in an anount of |ess than 4% by wei ght

w@boobker1vs i gl yceri des, even nore preferably | eBST/EPBNS/005601

3% by wei ght, such as less than 2.5% or |ess than 2%
by weight. The triglycerides in the conpositions of
Prieferably.cthe i toplyperidesrinthy comppsitiers &Sthei inventioantmyeta efeight

BHEPEr OIS PRI oo TSvE PRE BB Dher ielenaol y
conprise triglycerides that contain SUS in.an anount

of from55 to 65% by wei ght, nore preferably from 58
Compositions afheinvention preferablylcpntaimn digdycepdes batenyprisehs2U

TP SRR Y i, i YA St Ryt drorg 22 678 oy
Wweighl. ycerides. The triglycerides preferably conprise

SU2 in an anmpbunt of from2 to 14% nore preferably
from10 to 14% by weight of the triglycerides. The

. o i n - i '
Bt MGG AfiRs Shch 18, EQTRARE (hBRSs Hha BAOANE eBPluded in
dongiositiofs méglghhvélﬁibhpf(mfelxﬁhlﬁiesgwnﬁﬁing fod ilehidingt (For example,
1. Preferably, the triglycerides in_ the conpositions
‘SF guceridled it the FORRORILIQN REAYSIMATiSe iaad%? PYEn gagmgunt of up

: e e : I
tltomﬁ %an{ﬂce& t, TP FER f?(ﬁIS% b %&%1%1‘3,%8& dn%h lvxf/e‘fgcht of the

osi tions of e I nventTon prefera
trighytcanidest r PR/ ¢ prefersblyhalvtamedfroms eful@ Lhardered paimuoi or a
f fram?7 t.o 809 I ght re.preferably from72
Rstion S0ttt ol BB Bt P kg Bageoh a0ch as i T om
ot her sources, may optionally be included in

conpositions of the invention, for exanple, by mxing
lortheybemplesitepns Bod thedaighicerides of the invention, the percentage values of

the various components, together with other optional components not explicitly

stated, if present, will total 100%.

Compositions of the invention may be produced by conventional processes, for
example involving fractionation and/or blending of triglyceride fats or oils.
Preferably, the compositions are produced by a process which comprises the
interesterification of palm oil or a palm oil fraction. More preferably, the process
comprises the interesterification of palm oil stearin which is not further
fractionated. In a particularly preferred process, a palm oil fraction is
interesterified, such as a palm oil stearin, more preferably having an iodine value
(IV) of from 20 to 50. The interesterified product is then blended with one or
more further triglycerides, such as a further palm oil fraction, for example a (non-
interesterified) palm oil mid-fraction. Additional triglycerides, such as PStP, are

also optionally blended into the product.

Interesterification can be carried out chemically or enzymatically. Fractionation
may be carried out in the presence of a solvent but is preferably carried out dry

1.e., in the absence of a solvent.
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the triglycerides in the conposition may conpri se
added PStP in an anount of up to 10% by wei ght, such
wa@sooboaimil to 5% by wei ght, based on the wei gheCDEP10h&005601
triglycerides. PStP is preferably obtained fromfully
hardened pal moil or a fraction thereof such as fully
hardened pal moil md-fraction. In the conpositions

vkt " bk VAL 1 coconrstivan: S sqarvion, B GR Rl
QBtaftaly @%apmﬁaﬁss e AR lréstddely qhat&ﬂn dsftidas eﬁx‘éférably

wi | total 100% rr(gwsmlons of the |nvent|on may
wmm@é@nbfat%m@ mesidigalin jpn gowyskel leﬁbﬁlaeﬂ%wb'evelght of the

vaol vin fract Lon. nd/or bl.en o
Y Gk BP0 R B P pEErRY Wslan 0.5% by weight,
mmebt@aﬁblgnessnh@ﬂmtp%b)bWe@hprocess whi ch conpri ses

the interesterification of palmoil or a palmoil
fraction. More preferably, the process conprises the

THY s flont b e ﬁOgﬂIopﬁrﬂé@cQﬁlkm&t nanvc%r dl. bfcBffes but

racti onat ed. |CU ref
thesecesb ty;mzﬂi&l b picserft riﬂCsIhilabRr Iqaamtfttee rthat &[d frig&!ybenﬂﬁﬁ h For

SIWPIE Plriably vy Do J070Ry SUED, Bure pihgeradly Toss than 10% by
Wélgﬁtr Evdr blfe' ;ﬁ'gfep%b 164 aﬁ 5%‘8{/‘ vx@%ﬂ ds%glllj\rﬁ% Lc!gs ﬁﬂﬁ 39 or Jess

m)refurt er tri ceri such a pal m ol
thama t ol hynver’gbtrofehatqm@hace@dwarmnmmsbedu— glyedjidgsal m oi |
m d-fraction. Additional triglycerides, such as PStP,
are also optionally blended into the product.

CothSIsRfdmIdfithe dlveRfion MhybSreHide] ﬁﬁa&&iﬁoﬂ: e LR peeRles, at
ei Lzymatically. Fractionation may be carried out” in

leasé ope ngeedient @ﬁleateé drone te groep p@spwtleg of abéaa-derivied enhterials

t
By, TR roskBabale RREHSR & el eahiossesiah bony hergo
donyietiig oNc@oe pofmelef @by mass and cocoa solids. Other cocoa-derived

materials include chocolate flavours and colours. Sugars include sucrose, fructose

and glucose.  Sucrose is preferred.  Other optional components of the
compositions include dairy powders, such as skimmed milk powder, salt and

emulsifiers such as lecithin.

Compositions of the invention include fats that are sold for further processing by
mixing with other ingredients before being used in food products, i.e., relatively
pure fats, as well as the compositions that are formulated with other components

(such as cocoa solids and sugar) and used in the food products, such as coatings.

In one embodiment, compositions of the invention will typically comprise, by
weight of the composition, greater than 50% by weight triglycerides, such as
greater than 60% by weight triglycerides, more preferably greater than 70% by
weight triglycerides, even more preferably greater than 80% by weight
triglycerides, for exam;zle greater than 90% or greater than 95% by weight
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WO e®p™o™ss i n an anpunt of

substantially free of trans fatty acid residues. The
conpositions preferably conprise trans fatty acid
| ess than 1% by wei ghCT/BP200$1€05601

fatty acids present in the triglyceride, nore
preferably |l ess than 0.5% by wei ght, even nore
tr:ighyk:aﬁdaasl y Thess scaniznsitibng % ibly geverajlyt be Thzekctedmmdi tdldres fat
0 ention onpri.se no and/ or di -

QrypoRTionB Lo e T IBLL R Fusty 3 BAINGS o present i n

smal ler quantities than the triglycerides. For

exanple, preferably I ess than 20% by wei ght, nore
Ipraérpthealgng]wﬂmt,t ¢eanpos0iians i whe gmentl@w eentpipras least 25 % by

b h
SEroTLe pbfEn il sl T o PG ey GERAIGEC The
lﬁla@xcﬁbﬂ@re cBpditiof Yaael Hgte uif‘&l H@sedusPhase) bn bfgeous phase,
i nvention may conprise, in addition to the

3 pqligl Qléf’éﬁ’l Qremixtuges |taersef. o Reeferablye thectat pb@iee%qrmmes difnleast

g PBP%@%&%&RQ‘C g?%gf‘ef&%' vy t&"@tse/ ra x%@{j of the

suas ecoc erlasare pre

tﬁglyeeﬁdml These doligpogitionpmag beiuséd digectlly as aodtingfatsder ,
cocoa mass and cocoa solids. Oher cocoa-derived
materials include chocol ate fl avours and col ours.

(I,%Sfﬂ%({sﬁ dng %lfgq';em§ {onSfre . nyﬁ‘éﬁ%zs%ltﬁﬂg 91 Hs%oa%q;r?at%qé: £4S.€ For

Ferre er opt nponents of t
exemples el arasing medyubke aptdied yto poswmidecsioneyadr takeykprodeet. It is

m | k wde salt .and enul sifiers such as l.ecithin.
RSB T HE OMBONBORh GRS FALR CPapiodys thal e sold
298/odl chundetiTat BipibicRf REHIANAE (DY, Fbki @ 3wi°d). ot her

i ngredi ents before being used 1 n food products, i.e.,

relatively pure fats, as well as the conpositions that
ed wth other.co onen ocoa
ireslofi T LV dnch D RRTRE bR st alep b E8Gun or
oﬁ&ccﬂ@t@tﬂl RAGfumber of applications. The composmons may replace all of the
chocolate, or just a part of the chocolate (i.e., the composition may be mixed with
chocolate) in any given application. The compositions are particularly suitable as

replacements for chocolate when used as a coating.

The compositions of the invention may be suitable as a replacement for chocolate,
for example in coatings, such as coatings for bakery products. The chocolate
composition may, for example, have the colour and/or flavour of plain chocolate,

white chocolate or milk chocolate.

The composition of the inveﬁtion can be used to coat bakery products. The term
“bakery products”, as used herein, refers to products that are typically produced or
sold in a bakery and which have preferably been baked or fried, although they can
be produced in other ways. The coating can be partial or complete and, when the
coating is complete, the composition will encapsulate the bakery product. The

bakery products are preferably made using flour. Examples of bakery products
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In one enbodi ment, conpositions of the invention wll
typically conprise, by weight of the conposition,

w@emanerioz han 50% by wei ght triglycerides, sSuchCEEP2008/005601

greater than 60% by weight triglycerides, nore
preferably greater than 70% by wei ght triglycerides,

ar¢ danutey cakes, bisevitdh pystgeeatdegookizan DRdUtstpptioraliphtontain jam or
triglycerides, for exanple greater than 90% or greater
-FH%h 95% by wei ghttriglycerides. These conpositions

will generally be marketed and sold as fat

conpositions for use in applications such as coati ngs.

Coatedhbakesy produeldica he preduepd by heeting the compositior fa fronnd or
' : %.b i f a_fat , :

Rk TP e Bl 7, b RoplIE B, e, il B nEF caplyipg e

conepdstionrts an ahcddial akepoprodnét(s.gG Y porariipdR: ¢tpnfsitidn onto

hase, an aqueous phase, a solid phase, or

aseous )
%pa?aé%f baksreBrodust, @it byt ipngrsingifhe ppgoatgdolakepbpiodpetds the
70%0 ' ' i :
AR o3 JOH I Aopdri Y Splol e BRihe pojnt o the
chingesitioanpo slldwing sto eyl [jer big dorcedd rcocling). aSuitabdd tethods are
f . Conposi tions of the invention are preferably ‘
@%L@B@W@Hf@?“ﬁ?@ﬂﬁgnégﬁﬁﬁng fats. For exanple, the
coating may be applied to a confectionery or bakery

product. It is preferred that the conpositions are
Theeebated takeryi prgductshmay b futtkertdeatrated evigho ingradiehtothat adhere

P B PRGOS AR ok o SIREN BRa? g o
@gmssﬂﬂaha@@ﬂnascm STGEFRIIE SolbBF okl AbRed) a number
0]

appl i cations. The conpositions may replace all of
the chocol ate, or just a part of the chocolate (i.e.,

: it y I; | chocol at I n any
CHESEPTRR. 140, cHE G b SO ARE R e oo
resisthadel €TtRSconiokidiofs Rl hal e theciftbed alventabesf ¢iSRE pAsftessing
coat i ng.

to form gcoatings, for example improved viscosity for enrobing. Further
advantages include better heat resistance, improved demoulding properties and

improved eating qualities.

Confectionery products may also be coated with a composition of the invention.
Suitable confectionery products include chocolates, chocolate-like products and

jellies.

All publications, patents and patent applications are incorporated herein by
reference. While in the foregoing specification this invention has been described
in relation to certain preferred embodiments thereof, and many details have been
set forth for purposes of illustration, it will be apparent to those skilled in the art
that the invention is susceptible to additional embodiments and that certain of the
details described herein may be varied considerably without departing from the

basic principles of the invention.



The conpositions of the invention may be suitable as a
repl acenent for chocolate, for exanple in coatings,

w@e amb/oadoz oat i ngs for bakery products. The chorol/aP®08/005601
conposition may, for exanple, have the col our and/or
flavour of plain chocolate, white chocolate or mlk
Bieolobbwing ndihbmtmg)cr@implwilku‘strath ¢hé mventioroand do noe limit its
used .t o coat baker produ h m " hakery . .
i e Slay” 8 Hhrererpies andBraghiie, Bt Wheiisption ool
peYdnfepbs, \paRE QAN eATDs AFe B wdight uleBlfRichteaNiihdMiisd) N Lacid

preferably been baked or fried, although they can bé

(paststvgl eentenfs ¢rch @rprw&qé by mghidm%gn éhmwmhp af theatotad fatty

SR, 3 MRS, SAADLOE b SOTR, FFnlhp g

hagiweyldarcuﬁwm add @xpresdedr By | weigitdBadedi 6@ thé Ouéight of total
npl.es of bakery productsare donuts, cakes,

th]é’é?N%Pr‘ﬁ?ﬁ%ftlﬂlt%CWS%@kl es. Donuts optionally
contain jamor jelly- Coated bakery products can be
produced by heating the conposition to around or above
the nelting point of the conposition (e.g., above 35
0C), applying the conposition to an uncoated bakery
product (e.g., by pouring the conposition onto the
uncoat ed bakery product or by imrersing the uncoated
bakery product in the conposition) and | owering the
tenperature to below the nelting point of the
conposition by allowing to cool (or by forced
cooling). Suitable nethods are well-known to those
skilled in the art. The coated bakery products nmay be
further decorated with ingredients that adhere to the
coating of the conposition such as icing and/or

chocol ate strands or chips or sugar strands (which can
be of a single colour or nmulti-col oured).



Coati ngs nmade using the conposition may have good

gl oss and/ or bl oomresistance. The conpositions may
whaone/oohies f urt her advant age of easier processiPQI/EP2008/005601

formcoatings, for exanple inproved viscosity for

enrobi ng. Further advantages include better heat

resi stance, inproved denoul ding properties and

g’ F_rggrqved eating qualities. Confectionery products my

coated with a conposition of the invention.
Sui tabl e confectionery products include chocol at es,
chocol ate-like products and jellies. Al publications,
and patent applications are incorporated

herein by reference. Wiile in the foregoing

specification this invention has been described in

Aedotposiftioh ©fAR¢ tirlehtir &faeIdbeAn&ThY BleBiHeS3 3% Qiyeﬂélghﬁ Bflan

many details have been set forth for purpose

nferepseriiedinghm oflistegrin hapingapiediapvalye (ﬁﬁdﬁé SmHOséH?)ﬁhthh

t t % p I

R, B P, of o i R pFHE G il iy (PO | T

dmmitimd:oh@needwthﬁ&‘yllmmaﬁglgdermermmiﬁhabh.y Wi t hout

departing fromthe basic principles of the
10 ‘i nvention. The fol | ow ng non-limting exanples
hPOSIVE € Lhe | nvemnrionsgnd do not linmt its scope in
11‘ mvv@ly F—the—exanpt calﬁsl d throughout this

peet f. eat+eonr—at—pereentqdges, parts and ratios are
(I%/ ht unl ess i ndi catl&d |ot herwi se. Fatty acid

I’Jquf srph@se ent s Are “xprlessed by wei ght based on
588 wei ght of the tdtall2fafty acid residues in the
SOl yceri des, cal cyl at’8d as free (i.e., hydrol ysed)
fSgyy acids. Triglyderiide ¢gontents are expressed by
Weisght based on the [weirght |of total triglycerides
RRESENt 1T t1Te Conmpys] T3 oM Exanpl es

0SO 2
SO0 7
OSL 3
SOL 0
000 1
Others 2

The composition had the following unstabilised (US) N values:

US-N20 NMR 77

US-N25 NMR 52.1

US-N30 NMR 28

US-N35 NMR 15.4

US-N40 NMR 9

US-N45 NMR 3.9
15  Example 2

Coatings are made from the composition of Examples using the refining-conche

method. The coatings are prepared according to the following recipe:

10
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Exanpl el A conposition of the invention.was obtai ned
by bl endi ng 35% by wei ght of an interesterifed palm

W@2009%0863 i n havi ng an iodine value (1V) of 35PCT/EP2008/005601

(i nPCsl V35) with 65% by weight of a wet fractionated
palmoil md-fraction (POv. The conposition conprised
the % ol | owCnepatmasgl yceri de conponents: The conposition
b@ath t he f oCbew pogvden®Rabd | i sed (US) N val ues: Exanpl e
28 gpat i ngs3s%enP@® 36163m wiROFONPOSI tion of Exanpl es
g4 ng the seidhapmaa@pelgeset hod. The coatings are
Pj spgared a§§%{rdl ng to the following recipe:11.5 %.
Cocoa mass 10 % Cocoa powder DR 74 28 % 35%
IV35/65%WfPOm3 % Skimed m|d powder 47.5 %
Addl s: 0.4 %Lecithin 0.03 % Creamvanillin
id ingredients of the recipe and the
%0/%1 ﬁeé‘gévaé\l InRY0850% a Hobart mixer at 500C with a
part of the liquid fat to obtain a hom)geneous nass.

m Sc‘ oﬁht{ Eéc' a&egr}(fﬁl ngoc%atrg&%earé Qm F& gf | "Bobart

er w € Size of abou

i xer a’nSO°CT h'ﬁh a ﬁdﬁﬁobﬂhbdfquilﬁfdt t®bbtatiea hainopenepud masd. ONext,

he conche_ f Ilowed by the powder. The coating is
f@bwﬁ%ds sifingg esingpa @rmeilgegn@ép (ohi# BPWAGTITh piparticle size

of about 20 microns. Then, the other part of the fat is put into the conche followed
by the powder. The coating is conched at 50°C for 4 hours, lecithin and vanillin
are added after 3.5 hours.

Example 3

Chocolates were prepared by using the ball mill equipment. This is a standard
equipment to prepare chocolate like coatings. Milling for 40 minutes fineness of

the sugar particles was around 25-30 micron.

Recipe that was used:

Fat 32%
Sugar 48%
Cocoa powder 20%

(non-alkalised)

Added:
Lecithin ' 0.4%

Coatings were stored at 45-48 °C prior to evaluation. This equals the usual
stocking of ready-made chocolates in factories prior to the start of the

application/production of consumer products.
11
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are added after 3.5 hours. Exanple 3 Chocol ates were
prepared by using the ball m Il equipnent. This is a
WG t@atemos equi pnrent to prepare chocol ate |i ke RPOHEP29%005601

MIlling for 40 minutes fineness of the sugar particles
was around 25-30 micron. Recipe that was used: Fat 32%
Chayalateligivs @evoprogesed emde0smipacabl atikamssadtgs: Added:

Lecit hin OQAOA Coatings were stored at 45-48 OC prior

to eval uation. This equals the usual stocking of

CoRnY temp@ahoces-ageg in factories prior to the start
of the application/production of consuner

Ehaselats moddsebl 2422 Bars were produced under conparabl e
' t : ing tenperature 4548 QC Chocol ate
CATR LR 50 FOT bl MABE SBb 4ERes s 3 795% under i na

speed-of around 3 m sec. Fat bl ends eval uated were of
the fallow ng conmposition: A 35%inPCs/ 65% i POm
Hab pleadnevalypied v ersof the folowingarpesitiony, i POm

A.  35%inPOs/ 65% iPOm (present invention)
B.  30% inPOsm/ 70% iPOm

C.  80% POm/20% POf

Results:

(1) Enrobing of inert centre (cork)

Coating temperature around 45-48 °C.
Cooling at 15 °C, wind speed 3 m/sec.

A. 5 min cooling: moderate
10 min acceptable
B. 5 min cooling: very sticky
10 min very sticky
C. 5 min cooling unacceptable
10 min unacceptable

(11) Coatings were pre crystallized for moulding of bars, down to a temperature

where moulding was still possible (judgment of viscosity by the eye)

Temperature of coating upon moulding:

12
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C. 80% POm 20% POF Results: (i) Enrobing of inert
centre (cork) Coating tenperature around 45-48 C

w@embioomgoat 15 C, wind speed 3 nisec. A 5 m nPCDBP100g005601

noderate | Omn acceptable B. 5 min cooling: very
sticky 10 mn very sticky C. 5 mn cooling

Anacc¥pBabCe 10 min unacceptable (ii) Coatings were
re ciy?ta lized for nmoul ding of bars, down to a
enpe where noul ding was still possible

¢€j udgyeni cof viscosity by the eye) Tenperature of

coating upon noulding:A . 35-37 CB . 35-37 0C C

30-31 C Tine needed for 20-30% denoul di ng (cooling as

B RO o A B B ©

tr|glycer|des, wherein the triglyceride content

A. 20 minutes
B. 30 minutes
C. > 50 minutes

13
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of the conposition conprises: SSS in an anount of from

10 to 20% SUS in an anount of from45 to 65% SSU in
wanoawoumd of from 10 to 18% SU2 in an anount POF/EPB8E005601

than 15% and S2U in an anmount of greater than 70%

wherein: the weight ratio of SUS:SSU is from3:1 to

GLAIMS is a saturated fatty acid residue having from

12 to 24 carbon atoms; Uis an unsaturated fatty acid

resi due having from 12 to 24 carbon atons; and al

pencent gy o@ﬁ@n%mwsgﬂgtmgg@a%e@,nwh&% @k #iglyceride content

triglycerides present in thé conposition. 2.

Conposi ©f 81¢ cempebitionedmprset ai m 1, having an N20 of

greater than 40. 3. Conposition as clainmed in Caima1l,

havi ng an N20 of greater than 55. 4. Conposition as

cl ai med SSB iffladaflolnt YA Joan 20629 of greater than 60.

5. Conpasition as claimed in any one of the preceding

cl ai s, Sk @ranjamayat pfEAmf4S3mOedim oi | or a fraction

t her eof sobr in QAR bPRoAS0GbARIEd 11 any one of the

precedi ng cl al ns, erern the trrglycerides conprise

| ess t h823teahymeanobf lesfthirmt §9%; asi d resi dues havi ng

from 20 &gl 24 carbon atons, based on the weight of
fatty aSkY in an amount of greater than 70%;

wherein:

the weight ratio of SUS:SSU is from 3:1 to 6:1;

S is a saturated fatty acid residue having from 12 to 24 carbon atoms;
U is an unsaturated fatty acid residue having from 12 to 24 carbon
atoms;

and all percentages are by weight based on the total triglycerides

present in the composition.

2. Composition as claimed in Claim 1, having an N20 of greater than 40.
3. Composition as claimed in Claim 1, having an N20 of greater than 55.
4. Composition as claimed in Claim 1, having an N20 of greater than 60.
5. Composition as claimed in any one of the preceding claims, which is

derived from palm oil or a fraction thereof.

6. Composition as claimed in any one of the preceding claims, wherein
the triglycerides comprise less than 3% by weight of fatty acid residues
having from 20 to 24 carbon atoms, based on the weight of fatty acid

residues in the triglycerides.

14
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residues in the triglycerides.7. Conposition as
clainmed in any one of the preceding clains, wherein

W@ b@9veilgd yceri des conprise U3 in an anmount of PCEEB2008/005601

than 4% by wei ght. 8. Conposition as clained in any
one of the preceding clains, wherein the triglycerides
cofipri s€obposttioarasataoet infanyams dfhthe pBédebingvedaigist wherein

Conposi tion as clainmed in_any one of the preceding .
ol e iR bR o rersr yRa e g FsBh Rt B usient
amount of from 11l to 18% by weight. 10. Conposition as

claimed in any one of the preceding clains, wherein
t h&. t ri oypesitign s cdaimed da a8Ynernfahe anavedingadlaifnsp mhseein

to 65% ight, 11. Co it i med | .
0257 B 5 har Rmaf TR i P BB B Vet
conprise SUS in an anount of from58 to 62% by wei ght.

12. Conposition as clained in any one of the preceding
cl 8i ns, Capwositian tas claimed |1y @ay jae PIdbenpreceding|glaims, atherein

anmount : 110 % I: . osi {4 on
cl ai medﬁ{en&{ eg“r%lés 8%‘%%%%6%%% naé.&(gqnéi%r%;ﬁ?o@/\hlelr% rlﬁ(% by
t he wei ghightatio of SUS:SSU is from4:1 to 5:1. 14.
Conposition as clainmed in any one of the preceding

clainms, wherein the triglycerides conprise S2U in an

ampynt @fonip'bgi'ﬁbg ad dfmeA %R %yvéﬁ!e Ytlthe preceding claims, wherein
the triglycerides comprise SUS in an amount of from 35 to 65% by

weight.

11. Composition as claimed in any one of the preceding claims, wherein

the triglycerides comprise SUS in an amount of from 58 to 62% by

weight.

12. Composition as claimed in any one of the preceding claims, wherein

the triglycerides comprise SU2 in an amount of from 2 to 14% by
weight.

13. Composition as claimed in any one of the preceding claims, wherein

the weight ratio of SUS:SSU is from 4:1 to 5:1.

14. Composition as claimed in any one of the preceding claims, wherein
the triglycerides comprise S2U in an amount of from 71 to 80% by
weight.

15. Composition as claimed in any one of the preceding claims,
comprising PStP in an amount of up to 10% by weight based on the

weight of the triglycerides.

15
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15. Conposition as clained in any one of the preceding
clains, conprising PStP in an anpunt of up to 10% by

waeighe7ipased on the weight of the triglyceri deGI/EB2008/005601

Conposition as clainmed in Caim15, conprising PStP in
an anount of from1l to 5% by wei ght based on the

weilght &fonmpositioniagiclairaed de€laih 7.5, Ganpdsing PSP imSan amount of
clainmed_n an e of. the ecedi ng cl ai . conpr,i sing
one or rﬁ?ﬂb?lt%a%&ﬁ ‘@ﬁﬁét%é%%gﬁ’w 8%%6%%’3‘33@%?‘9%
materials and sugars. 18. Process for producing a
corrgositi on as clainmed in any one of ains 1 to 17,
whiléh céemposisiont de tlatmegdesnemny i org i ofn the pratedimg | claims,
stearin g/hi ch is not further fracti oegatteéj. 19. Coatdﬁd d
pr oduct SOWREBFBE nOtH O (BQF iReredivhtsi sdectel S oseruirive
of any engerfls &ddaupBrsl to 17. 20. Use of a conposition

of any one of Clains 1 to 17 as a coating fat. 21.
Product as clained in Caim19 or use as clainmed in

G ggm 29roc‘@§§e{?§b¥bdﬁ1&gl‘go%g%§&git§oﬁ a8 Aafné&d {H fn%'t(i)n%noefrdlaims 1

product "or a ery
to 17, which comprises the interesterification of palm oil stearin which

is not further fractionated.

19. Coated product, wherein the coating comprises a composition of any

one of Claims 1 to 17.
20.  Use of a composition of any one of Claims 1 to 17 as a coating fat.

21. Product as claimed in Claim 19 or use as claimed in Claim 20, wherein

the coating is on a confectionery product or a bakery product.
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