
(i2) mwu ft iz s-5 ivx m £ titz s issaj n 
(19) ##Mnttffi*r*t«lllS 

(43)SB5^MB 
2012^1 R 5 0(05.01.2012) PCT 

(10) 

WO 2012/002373 A1 

(51) 
A23D 9/00 (2006.01) 
A23G1/00 (2006.01) 

(21) 

(22) 

(25) 

(26) 4>§fl(£> s In: 

A23G1/30 (2006.01) 

PCT/JP2011/064781 

2011 ^ 6 M 28 0 (28.06.2011) 

(30) fiBfefix — £: 
4#Jgi 2010-148707 2010 ^ 6 ^ 30 B (30.06.2010) JP 

(71) ttiJiA ^TCDJB^HICOI^T): ^ 
— il;fi#:5C^tt(FUJI OIL COMPANY LIMITED) 
[JP/JP]; T 5420086 AIMAI® rfT tp £ 
2TI 1 §5-^ Osaka (JP). 

(72) 
(75) f§0J=i/tiiJ!A (^HICOL^TO)^): ^/P 

(IWAOKA, Eiji) [JP/JP]; T 5988540 A IK Jtt H {4 !§7 
mmm 

M PJT fa Osaka (JP). i^llf — J|| (SHIOZAKI, Kazu-
ma) [JP/JP]; T 5988540 AlKJttUfi HrrfTft^HT 1 

Osaka 
(JP). H ft (FUJINAKA, Masayo) [JP/JP]; ~~ 
5988540 1 #±fe 
a^5t^a Osaka (JP). $E 
— (TAMURA, Junichi) [JP/JP]; T 5988540 AlKJttH 

:- S!i 

fssrmft^Bn #±fe RE 
M ?• Ife PJT fa Osaka (JP). 

(8i) ti^@(^a>&i^PBy, £-ca>ajia>@faffi 
II^ ol ft): AE, AG, AL, AM, AO, AT, AU, AZ, BA, 
BB, BG, BH, BR, BW, BY, BZ, CA, CH, CL, CN, CO, 
CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES, FI, 
GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN, IS, 
JP, KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK, LR, 
LS, LT, LU, LY, MA, MD, ME, MG, MK, MN, MW, 
MX, MY, MZ, NA, NG, NI, NO, NZ, OM, PE, PG, PH, 
PL, PT, RO, RS, RU, SC, SD, SE, SG, SK, SL, SM, ST, 
SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG, US, UZ, 
VC, VN, ZA, ZM, ZW. 

(84) (^am^su > ±T(Dmm(Dfcm% 
V&tf nlfb): ARIPO (BW, GH, GM, KE, LR, LS, MW, 
MZ, NA, SD, SL, SZ, TZ, UG, ZM, ZW), 1-7V? 
(AM, AZ, BY, KG, KZ, MD, RU, TJ, TM), 3 — • V / ^ 
(AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR, 
GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT, 
NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR), OAPI 
(BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, ML, MR, 
NE, SN, TD, TG). 

- mmmi 21 ^(3)) 

= (54) Title: NON-LAURIC, NON-TRANS, AND NON-TEMPERING TYPE CONFECTIONERY OIL OR FAT, AND PROCESS 
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(57) Abstract: Disclosed is a non-lauric, non-trans and non-tempering type confectionery oil or fat which has good melting prop-
erties in the mouth, good texture, good mold release properties, high compatibility with cocoa fat, excellent snapping properties, 
and excellent blooming resistance. The non-lauric, non-trans and non-tempering type confectionery oil or fat fulfils all of the fol-

fT) lowing requirements: (1) the content of SSS is 4 to 20 wt%; (2) the content of S2U is 50 to 85 wt%; (3) the SUS/SSU ratio (by 
weight) is 0.4 to 0.8; (4) the total amount of SU2 and U3 is 5 to 30 wt%; and (5) the St/P ratio (by weight) is 0.1 to 0.4. In the 
above items, S represents a saturated fatty acid having 14 to 24 carbon atoms; U represents an unsaturated fatty acid having 14 to 
24 carbon atoms; St represents stearic acid; and P represents palmitic acid. 
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