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1 PROCESS FOR PRODUCI NG HYDRATED O LY BASE FOCD
Technical Field The present invention relates to a
process for 5producing an oily base food having a high
hydrati on nature by using a small anmount of an

enmul sifier. Background Art As Is often the case wth,
for exanple, chocolate 10drink, it is difficult to

di ssol ve or disperse a raw naterial having a high fat
cont ent PR RIS AGURO USRS 1G SUatR A8 5 Qb th Wl &85 FOOD
boiling water or warnmed ml k. When such a material is
sinply added to or dispersed in the aqueous nedi um

i nsol ubl es are remai ned or settled, which 15causes

at| n flotation of fats and oils. This is a
ik -

vari ous nethods have been studi ed

on te es f dIS rS|n di s soIV|n choco ate

nethods there are addltlon of a hydroph| i.C naterlw
BGER US4 DG 2Bnidivt bes e & qodh hastied & S Fedysgianton nature

Docunents 1, 2 _and 3), granulation by spraying an

. BHubSingep mmaddr anosed Pt it eoeddidhier4, 5, 6, 7

and 8), addition and kneadi ng of a cyclodextrin to and
in a cacao 25butter material (see Patent Docunent 9),
and the like. 2 However, these nethods are mainly
Hac&gtredntoApitovi si on of solubility in water to raw
mat eri al s by using specific kinds of additives w thout
consi der iBgofiteat mart cafse e taddifidrv eskaampd € hedocolate
addition timng. Then, in many cases 5it is inevitable
dhahka harge amg@Aacuolt &R eryssilleeloranr shbeisabid iZaf
are added during dissolution in water. In case of

ﬁﬁ%@ﬂ&agbﬁﬁgﬁﬂb 9, nfigh esaMdtddte idMNtaPlechs medium
cycl odextrin and an enulsifier to be used reaches 0.3

fotd by &enah&aeermbelqadgameceaso% GRAGAR LWL,  When
material . 10There i's another nethod, wherein hydrati on

530 bg f'&é ékﬂﬁ?see g gﬁlya R 't‘6e'i%€) %Iggeragaw n he

an enmul siftrer cunent wever

cla%c%oggtgggiufnt ':L?lsgigx%ﬂtelsalarteo tEﬂ%%.%etCﬁ\gﬁﬁqelaécs which

as cacao hmss and cocoa po

ogegagatlon and flotation of fats and oils. This is

ca §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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15 20 25 water, thereby requiring a re-drying

step. Then, this nmethod is not sinple and conveni ent,
and is disadvantage in view of facilities and costs.
Pat ent Docunent 1: JP 61-141873 A (pages 1 to 7)

Pat ent Docunent 2:JP 8-205773 (pages 1 to 5) Patent
Docunent 3:JP 2000-342183 A (pages 1 to 6) Patent
Docunent 4:JP 11-103780 A(pages 1 to 8) Patent

unment 5 A (pages to 4) Paten

o558k 758 eie(ﬂsgﬁ a3 pRegfeah %gnfil%ocﬁr?@n%ogg%%"gswn o
10-4883. A ( ages to, 4) Paten% cyme g 8:JP 11-699
As‘eb‘é]aé%liytb GYat%rPB?eﬁFWDBé‘ FERELS: XPuflT?4§€§CA 1c

ages 1 to 6) Patent Docunment 10: JP 2-219543 A
(vgh@@g qft%d@}tw:%m%lﬂ@usf CORElpRvEALi GREBRAGPLI 6F the
of a large amount of a food additive such as an
erddstives apdathebd addihéiesi EaMLag-si ABeNjt ipsmany cases
feared that not only the flavor of the food is damaged
bit B$sbnenetaleterehaengelévget Awoynal PLi es emuilkéfier and a
product and consuners' buying intention are worsened
t diealebyi zdheaddodjiéed dfirihe gissehtitinuenti wates.toIn case
provi de a process for conveniently producing a

hyelr ed esh ©i bychaset f 9pdfvhi bramptiaci et Broannt et aof
an enul sifier. In order to achi eve the

okt + 0f esh @bj g cémul Hef P eSeBt beN¥eBtOoreahB¥e 0.3 fold
studied intensively. As a result, 15they have found

thatyangiel | yr RRsee f 09t bayd ngs aa hbgeabygﬁetéenmaeb@&al
can be produced even by using a small anount of an

emul si a
hydro'% €%C naterla.araﬁlcﬁg%onfggﬁélﬁnﬁgg%ggiﬁﬁ gan be

a’EUcal'r{éc? b Sud i SO SEM 48] v SPYPIRETT - aREGYEOYE! YW th

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 6)
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200i | -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 inyention is a process for
producing a hydrated oily base 3f ood whi ch 25conpri ses
densely mxing a snmall amount of hydrophilic 4

mat erials containing a hydrophilic enmulsifier as an

essential ¢ onent _w th il aini terial

(cl ai ff?nggﬁoFHQeg cghdggsgébgi§% t he r@ggnt.t% ®)
invention is a process_for _pradyci a_hydr at ed ,oi

base f 564k DRCEEEREr it énghgﬁgﬁaggﬁ bi Npggﬁfaﬂnﬁﬁé8)
material into flakes or a powder as a final product by

roll refining (claim12). Herein, the

oil-containing material is cacao mass, cocoa powder,
oPighdbeupewdér sbienthkeBE18Ry of themto which fats

are added (clainms 2 and 13); the anount of the

10hydr Bgdiitionentdl si Laeget smbentised er fogdpbadditive such as
optionally used is within the range of 0.05 to 10%

r ehatimuest 6ithetoi h- foodntiai nhdgsimbbilieal siokeai it 3s feared
and 14); and HLB of the hydrophilic emulsifier is 5 or

nehet (Bbai 881¢ 8nd Ebhvoknofhehab@vednest damedeti bstt also
aspect of the present 15invention, preferably, the

apRENteBfirthgchydr ephi the Haheitaks bE keedeasauyt and
mxed with the oil-containing material is |ess than

398%§§%§£EVeb&?iﬁ?eiﬁEEnﬁQBBahBEngoﬁgbﬁbhakhé%bﬁ&ql5khe
nd exanples of the hydrophilic materials except the

a
Eégigggiékctﬁgu$§égéﬁE ﬂﬂpgﬁtﬁgﬁ 20hydr opbihiie a process for

rrals dense mxed W th the ol -containing

GEr e eabhy BFodubthaf P BPLHo B bR SR, Bed ynite
CEAURTHAS rhERi FER TR enahash USSP FLAPI and a m xer
(claimD)sgng he. dense 25 xLng, 2 Relohall Yojece, ene
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
amoun£ 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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resi dual hydrophilic materials can be added after the
dense mxing (claim9); and the hydrophilic materials
used in |large anmobunts such as saccharides, for
exanpl e, sugar and powdered skimmlk are preferably
added at this tinme. 5Shaping of the resulting mxture
into flakes or a powder is preferably perfornmed after
the dense m xing or further addition of the residua
i{jc ' cl aj : s esent
HXQE&fPéié %$$£%£$g%§té %gg?%%%lﬁlc emulgﬂg§gﬁegéh§ﬁ

I'nvention, arts are

unl ess,_otherwi se stated.. 10According, to _the presen .
TR OR CRUSTRRtEnt bh 2h SohuraiFrepiedRpEEETal (claim
reduced. and a hydrated oily base food cap be sinmply .

L i e o St ahet i cRenE SR hvERTEBRIPE 15 2
advant ageous because the damage of flavor of a food,

RECT At MR LR eng o edrvbrdedt bechase fasdntiish

food 15additives such as an emulsifier to be used can
brordac s ethamesd Abdel Foroper iving naataeiphveRtpoflakes or
As described above, the first aspect of the present
iaenden as a Pirekgsrdduchrioduedhh rehydingelcbaiy 12).
base 20f ood whi ch conpri ses densely m xing a snal

amountiedfe iy dridphidil-omttesimlsg conteriahgia cacao mass,
hydrophilic emul sifier as an essential conponent wth

- a&bdyd prwdet Nidyy wied s i pdwdahed mihEk avDumtiy obft tieem to

hydrophilic emulsifier contained in the small anount

ehitrdroph ld % ried al sl 28kecorasd | BB Percha &hghet of the
hydration nature can be provided. 6 However, addition

Ay BHIHINECE IR Vs FCES S AMPUINGs & dhe &Mk Sbbt £6n8BBy used
no superiority in view of causing a bad flavor of a

G0 (TGN cd Jahdd R (MY U, afifh & STRLL v @RUnEnlos1 -
tl%eqvﬁfg{lggrﬁr{elt 533}% SI i‘%ﬁs 'Ix?]bat I's, desi r%%ly, Stﬁeol
amount. of emul sifier to i S .
T Hrdeg M sl oy, oot £ AREHT 02,68

.2 to . 1.8%relative to the oil-contajnng majerial
BT B L LS 6T sl e el GHVAN abeehdrLs) -

har dl ob%gin ble. On the o q§r hand, when %h anmount

st 0dRLB1Ar GEOTEERR eIt iR FTAREMT T hVaHT | BRTEnt
not attai ned. A higher HLB of the hydrophilic,
dnvesiticsr exeisrablde £18 FRaUHy Rfattiyn hedterhilic
Then, HLB is preferably 5 or nore, nore preferably 12
oetesiel sHoweer desglpophiigd veifill sile el heengp ining

| ower HLB than this may al so be used, 15and |ecithin
mayepealsed tleget Hdvan 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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The emulsifier is not particularly limted to a

specific kind, and exanpl es thereof include sucrose

fatty acid esters, glycerin fatty acid esters,

pol ygl ycerine fatty acid esters, sorbitan fatty acid

esters, propyl ene 20gl ycol fat?y acid esters, and the

Iike. For permtting the hydrophilic enulsifier

which is present in a snmall armount in the hydrophilic

mat eri.al s as ,an essential conponent to effectiyel t
ohethATeT| BRGRPRRhEhG TREGFIAIS T1° S qaeirdprECehatie dense
the anmount_of the 25hydrophilic nmaterials to.b ,
JBREERG APkt Lh eRE BRP- NYGTRRAt Lt i REtrRLler?arspd in

as small as possible, preferably I ess than 30% nore

ptafee a@wum%%sslﬂ%naqo%%%ﬂ%%s{of%eexampler sugar and
oil-containing material, because the hydrophilic
arenderédrsiabn snihbk eape cpeebexalaly yadeedederiis Whneh

is 5nmore hydrophilic than the oil-containing materi al,
viteapide oftEre atssukt neseixtire ainte getakedupr a powder is
together with the oil-containing material. As
Qhefetuishppbet fermed exfiads tloe hdensedni ojed her fiitbher

the essential hydrophilic emulsifier, a thickening

1ol ysec charikke, rés Uehd 1 Ny dgeshi Dic anpteathUst oclabm 11) .

be used so as to inprove the hydration nature of the

oi |y basea-HoqkedVEVEIve St 168, 3t tpORcOILEN(%) and parts
unnecessary excess anount of these materials rather

' ' ' ' f th
Gt it o o bugtan vt o (e

provi ded by 15the enul sifier,

their ﬂ@o%iﬁ%aﬁptﬁgé;eggﬁéwt' " £ {001 MUR rEHERE of an

anmount . eni ng

pol ysacchari des .i ncl ude xant han ri g
ﬁ%‘ﬁis&fclgqfarcadhrﬁe I'ocusts eaaljpné‘g%%wae %:eé,@a% %? e%%d can
of the gelling agent .nclude 20gell an alginic . .
B ¢ L0 ARG bar RO, o DHRTat rirvention
pectin, etc. Exanples of the pH adjusfor. includ

drig AR HHATRO U AP RS 11T dragd ot H 3R, a food due
etc., and salts thereof, carbonates such as sodi um

&ar Bonsmell sdifder s fifora s Pagrits asephigsphdrf cfood

acid, 25etc., bicarbonates such as sodi um bi car bonat e,
edditiyes s®ch 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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the like. In view of increase in a hydration nature,
the pHis adjusted so that the pHis within the range
of 6 to 8, preferably 6.5 to 7.5 at the tine of
hydration of an oily base food. 5The m xing step of a
smal | amount of hydrophilic materials with an
oil-containing material is not specifically limted as
far as the dense nmixing is perfornmed. For exanple, the

}.XI i s desirabl f db ' f
(TR HERRR St I

m xer, .or an, appropriate,conbi nation thereof. For
TPRRAGLERETT ARE PR EHBCSTPTCOMt APnFhG et o FUP 128d % Rad
enul sifier, the above-nentioned dense mxing is

pELREPELPY PefPBFRmedThRPN &érﬁ?némPBrSaPEnﬁgrﬁggré small
which the fats nelt at |least partially, e.g., . )
1sheunal P, the hyvdappgbidiclemudsibierdepéRadtngSonderdrably,
oi |l - containing material and the anobunt and physica
ptlopeamnoest obftheef anglsifier Thebei hddedt asnkhgut 0.05 to
materi al densely mxed with a small anount of

hy@it ppbréferaml gralabsti 8. appoopd| aneky pekferedly about 0.2
20according to the desired hydrated oily base food. A

typi Tabs exanpt evef tbhenéoodletohbeiptirgenhtenvant i oWhen the
is chocolate drink and, in such a case, cacao nass,

CAROPn POVSIeF o0 WaRh B1 ponelet eddmhlikantagee atet heput o
which fats are added is used as the oil-containing

melidln1d N 25parhd CHREr hORAOPLRERT PHECARGQhBE &5 too
drink wth a good flavor, the nmain conponents of the

i | -£ontai ni ng- el r r ! i
0 d 7 £O! %r%ﬁoﬁ%?%ﬁt?rgégﬁ@ b ¥n £86A01 BBISt attained.

cocoa po er as fats (cacao nass is

obt ai '}fqoqolb I i)—ﬂ_,dé NS¢ a&l@%ﬁd%gﬂbgﬁ%j&?gee%ggéifgefaggg provide

beans. a orcocoa po

5cqnpr.essi.ng, t he, cacao_nmass tQ re a.part of t

3 T CREHAE 7e 5 Y SompEneit P fenbobarably s or
corresponds to coc butter.). However, for o
&Ll 2‘}0%&1“%{%??%830\( i%)la%%m HQUBYeThe? | $RBOPRLLic

desired regardl ess of the original flavor of

idiigte haHdre %ok@é?%dH%gl Khar Heek® PovdetSOaRg, used,
I f necessary, hard butter and other fats can
amet drdidthalny ngsedasuzeR oPyeEE ai ni ng nateri al
i nstead of cacao mass and cacao butter. The term
" chocdlhet efmuissd dver el noc| priesichberol vt bimhdedt hera
chocol ate products such as no 15 tenpering-type
chpecdl fatce kandl,s erehldahphoc ot eed f kendbode $ocrose fatty
exanpl e, strawberry flavored chocol ate, powdered green
hed d leavened eloeadmie, fetty , acbfassit€ss, ofolhglycerine

definitions by |laws, standards and regul ations. In the
PLegeNtadily idedls, hvayetan Wty hecDdil 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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20containing material contains only oily conponents
such as cacao butter and hard butter, the effect of
dense m xing with the hydrophilic emulsifier is
scarcely expected and it is difficult to decrease the
anount of the enulsifier. Then,/ it is i nportant to use
the oil-containing material 25which contains, in
addition to the fats, a conmponent other 10 than fats
such as_cacao_nmss, ,c0ocoa pomdiﬁ Qr wh%gebeomde&%%
nFPREAANAREPREF TR i Sc 6%t AMRe Tnd Sf OS S3P Fewsy
such as_powdered skimm |k anq cqcoa powder, s .

pLEFST 58?9@5@@ BOTChBIRFGEEHHYI i E3FatorPall O EalAtiTe to
Sherei nafter rather than the oiI-containin% mat eri al,.
EkhfpPéd-6PnERENARY| Padekyalat BECESy hhsehvgsgrhilic
include, in addition to chocolate drink, curry roux )
wemhlahfiapr oced mpdeaprehenantiellyues aptarigdg which is
whol e soym | k drink, and exanples of the

onbreonydraphgliat €hkal ther oddclkonbhdodngt heterhan, when the
chocol ate drink include a m xture of roasted wheat
fhaterbatlsbéef prabknw, inuts lpagee, amhohe sogethkr with the
powder, etc. The properties of a m xture obtained by

t be1 depseadhxhggmyeyidependi ng on the fats content

during the dense 15m xing step of a snmall anobunt of

hydr ophi | §€n8Rt BYEabshMiEB fBee@ihigoRbabhi Gged together
material. Wien a mxture is in the shape of dough, the

S 5! Eﬁ@regégnéﬁaynh?@kﬂbmiaégem@gi?@e@yss ehickening

application of shear Torce. Then, in case of using a

g%%g%%§+%ﬁ%%i@@ aahﬁghlgﬁg Qﬁggﬁngﬁ?FFEHﬁgg'ﬁgegr can be

: t he dense’m Xi n rop rial's can
s 95 04 o SRR VRSB AU REFRH Rk IETLELUEE 011y bae
usi ng cocoa powder, or whql e Eomde ed_nilk which itself
ROt KORTGhy (3HTCOnEaNE E ph ePor aBl jrrigressazy SHeess

appropriate anmount of fats are 25added to facilitat ,
RS o ofheRfighateqyals rathyg Steriprpbosth Qesired

i ncl ude, ani mal and vegetabl e fats and hydrogenat ed )
ftdratigrotatyxe tpkrthe nesb-rapkasnppecreterdavapraysded by
chem cal and physical treatnents can al so be used.

THey erunl pefiged Hhohe arountcbabbaagfdadosheuhd be a

nore thereof. Exanples of such fats include various

amii mghurance yeigegdbdmofimt s such as soybean oil,

SegLy

cottonseed oil, corn oil, safflower oil, olive oil
pal m dtamppeseedeioe | thickenbngnpolysasesamedes| include
kapok oil, coconut oil, pal mkernel oil, cacao butter,

RdrkcHaat ,gumy kahd 8in®i fum, 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
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10whal e oil,
hydr ogenat ed

and processed fats thereof such as
fats, fractionated fats and

interesterified fats thereof. As descri bed
above, preferably, the amount qof hydrophilic materials
used during the dense m xing afe as small as possi bl e.
However, when nore hydrophilic 15materials are
required in view of the final blending of the desired

Ee re i dual %ro hilic materi n be _a

LPRE; 10RE- LolneYient bong “agrse fixr AR P r%rer the
the hydrqphilic emulsifie |red t .sel ectivel

olﬂHtﬁe B8RP UEbREaPR ﬁg‘a’ﬁait Fr léndléE S@ké‘ﬁ‘r‘ﬂé Of 6 to 8,

pol ysacchari de

H adj ustor for

a gellrn ent and a
| FpPBoFARLY he- Pubetief Pgngéf tape eff gafir@értynaeée&n oily
in the required anmounts during the dense m xing, while
ipase Heedlrable that hydrophilic materials to be used
inrelatively large anounts are added rather as the
rest 2Baé¢tmixihe sbapeofri ai agalllamount oExhppgkephdfiic
t he above-nentioned residual hydrophilic materials
i met etea bsigad tlanan ponilecedtskhimygi mkteahdl $acanbari des
ot her than sugar such as nonosacchari des,
o pHOSALEHRI ¥ dESmi B8gaksakeehaksthdenknks, mskanghis

- syrup, b5etc.

Wil e the hydrophilic emulsifier is

petomhd . al toptdeimpBEer tRESMiRiAgCOBVEBLEPABLY performed
producti on process, in the present invention, a

-84 éﬁ@ﬂafsae@@ﬁ@ﬂéd(éQnEHﬁﬁgtﬁgcﬁfﬁéﬂuaé kneader, a

hydr ophi |c materials are added af

q&ﬁﬁf

er the step 10f

A9 2 s{®LL agpupf 2 %pP%ﬂE?QPé'bSmH?B&EE@h

ont al ni ng mat er| a sonet | nmes

S% eeli-'?o S C?Jf']ellg{ Xll’)l(l Pg%%n a| n| nlgngrrlga{nte??%d gé{g{g??ik o

Isre

to as et.reat nme ereinafter SAf t
!r%mérlﬁief&l%t%uﬂrlﬁje% e %.%eovrpr%?rlk%?ﬁ%n?ense

ste ) or, further addition_of the residual drophilic

R R Ef%?ﬁ#a?¥¥|9ﬁ55°§$%% V%tBeV?BWh% FR fhe

same manner as the conventional chocol ate production

SremprAatarr stadp Wikl @ptles et ornabbr abr 12 et yPREbRAGY, ©-9- .

into 20f 1 akes or a powder. Then, the flakes or powder

arceecmsblyectied & oraxone hdHig30 nto heO%hnmem@mmyrt Hee oil-

conventi onal

chocol ate production to form paste.

Fugrttesim i rtchengdzest i 1 sansdibf lee t @dotnt séagi plyy bycabl diogerties.
etc., and cooling. Thus, it is processed into bl ocks.

B thalriated

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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250i |y base food thus obtained in the shape of paste,
melt or 13 blocks has a nore inproved hydration
nature than a hydrated oily base food in paste or

bl ocks obtained by a conven#ional process. Further,
by using such a food, an oily food having favorable
nmeltability in the nouth can be 5obtai ned.

However, in a nnre preferred enbodi nent of the present

VSR O d e&tge@?%gtéb . B ST LR D P ARt eria1

g %?%&%ﬁ FAD ot kel Bt °<5<§c'é§‘;%lfltter as

331antageous effects ration, nature,

(b1 (Gt o 17199 1P SRy 4 HHERH a(nibs) of
nmet hod of shaping into flakes or a powder is not

HORSEHIL AR IHAAEY, (IRCIF ResW;P BPYHRT Ferehfained by
is preferabl e because the processing equipnent is

TooEs sdmgl ¢Yed darahaasshviehtienrie pr Akt ioh Bfe oily
oily food, no additional equipnent is required, and a
Icanga@namm Thie wetler icinpemthe processettd cersgpends to
period of time. Then, it will be explained in detai

wolclvar ésyreetr .)o t he second aspect of the present

i nvention. 20That is, the second aspect of the present

i nventowRvies , a fRroeeemple, pmslciritgila d digtted didablate or
base food which conprises shaping an oil-containing

Rkenide iRt gekliakes r@igaauemieoashd fdmiadidyodudvdy of
roll refining. According to this process, an anount of

eﬁoewla%'efl fhod@n P deqdur & 1458\ 8k aid RHadisr fRIdT Nge
dense 'm xi ng step (pretreatnment 14 step) ‘which i’s

ﬁéé%@%b?&htBaEBeb%EQ%% @ﬁg' 3&"@35g<ﬁﬁplgbﬁ§bff§%ely

esent vention to si conveni ent
o{ NG R85 ass
aning

h¥g %gdtgllglga%ﬁn%%ggl gnma % %ﬁp% ség

rAven typica exanp es o on
mat.eri al i de ca 0 nmass, C coa mder le .
ﬁawsﬁsaonﬁ}lﬁ‘%f‘ ond "6t EREM'E %a?l oo Pdeiny

in th ner as the firs ect of t he present
LRGLAEPSnChPHOL ACs BB6nd thepe choot such as no
i nvention, the hydrophilic emulsifier |s als
E?@P@FéBBVtIBGSQ ogﬁ&attﬁeaﬁeetspgéeﬁéﬁe §thé>§°f1@rte —like food,
densely m xing with the oil-containing material is
peef erappyeenplt sgEbe rHYWE L&V o rele ciogodf tiche powdered green
hydrophilic enmulsifier and the pretreatnent step are
nea Essearedl chvbehatsi ngtthe mpdegpiielsisc cdmilhsi fdegrinitions
the emulsifier is preferably used in an anount 15o0f
By Obats, 18%eneébatisventiorehelationent ai ni ng nmateri al ,

and

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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HLB of the emulsifier is suitably 5 or nore.
Since no further conching step is enployed in this
second aspect of the present invention, preferably,
the oil-containing materi al ia&fhaped into flakes or a
powder 20as the final product "W thout further addition
of fats, thereby inproving a hydration nature in an
aqueous nedi um and providing a product having a | ow
Yilarf FRONEN P, SAPASHILL D SOtyLNI 088 ShAgRLRL e

uch a product neets e preference tendency 1 n recent
years. | n case of an .25extyene!l y hi oj ] . cont
sl EE 2 PRSI Eh Rk gng iBT Elks or feuer
particles and a rpoll occurs durin ol I refini .
Vi tch ERUITS BT (1Rt 1ol 979 FTHRPoHRen, 19 n

case of aobtaining roll flakes by roll refining, the

FHe SR ek Ameidrs VAP ) adtit 5 s it yened
about 30% or less, Spreferably 16 to 28% nore |
pregiedmadite naatheapikphan the @iRercyriifit ihnaffe it -
refining may be the sane as those of conventional rol

ref i nifkgmpflesi lof ftdwd dassiress htbedied e0ilet dage fpod

roll refining step, particles of a |oaded material is
pulcderdezed n riduliftiimel yeadichaded gigr tdirds,, chOthershyx with an
i ncreasing the surface area. Then, an oil conponent

Whipaio viaals hiyelrad om eaittureyjousitphake nintdrd twierl e asoymott 1 k
sufficiently "wap” or cover the particles, and the

Bt @k, alanldossanmiplesdidfy the apparct a4 rhienp e el Yfor such
or flakes wherein powdery particles are weakly bonded

R ogaeh nt30then EhIR1RAld @fni niONBIdINREe rLherdtatd-d xas
“rol|l flakes"). As descri bed herei nabove, the
gb'a\étgas %h%%%d fﬁ%vl'ftg Gl BHRET kg 1RXAr ghjran R 8 iRl e

e obtained by performng the first or the secon

gg@%&?kOEO&g%FQr%%%qt i nvention or both. The present
ravention w

be 'expl ained in detail 20hereinafter.

e 1 SHLOHEIBEITIL 55 LUELAS, S DL e ] 38 cnee

i nven 0 be construed to

limt the spirit of the prese i nvention. Jn.,

BiABPeTaTal AeBaPasn Eby Treloht CoPat ki ng ghe dense
To 50 parts of cacao_nass adjusted to 60C were added )
Vi51pgr 6L6P &fic RosBadie FFRUETL ORYBFST Iesgterials with
3-1670", HLB = 16, manufactured by M tsubi shi-Kagaku
thedseitorpaiatneny aaderialpar heh sodiivrhWwicc drhomattde

and the 5m xture was subject to the "pretreatnent
shepe P6rdoighpgthe 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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by stirring with a conche for 1 hour while maintaining
at 60C. To the m xture thus treated was added 50.0
parts of sugar, and the resulting m xture was subj ect
to refining by a roll refiner ("Three-roll mll

SDY- 300", manufactured by 10Buht er Inc.) under such
conditions that the particle size becane about 20 gm -
to obtain roll flakes. Tmenty fold vol une of

boi | i th Kk

obt ai nEAC 6 Bt B mPReSSRUbI T LY S o i per n PEFS Sphe fats
{ b t _of { at h

SBH P ESROSHRS LFA GFF S of FFROS: at BXRRBFE P sasieﬁa% ’

droplets are spotted on a liquid surface) with t

THEP2RoPE B9 YR phees pﬁﬂil%.%cwasawéagméa%} EF??F‘F‘ﬁ@tS can
the m xture of boiling water and the roll flakes wth

2539 k¢ igsedd tPhey epit Pa WPSPersPBA @ARdIRhepmbination of
pouring it 20into a graduated cylinder. The |arger

arpuner ofoxe prieet oo f at eExampbes overseohubat st ynetude various
di spersibility in water. The solid content was

chert anand et bye @A lylangf 2t ¢ os3cly @ sdigoeispei s opotbonseed
M crowave noi sture/solids anal yzer (LABWAVE9OOO CEM

agidl measti | oigl 1 hea 1 @id r do £ 1 erehiee 26bef opelmndi af t eapeseed
evaporation of noisture therefrom The 17 higher

il d €00 estadBsiTs, thadar®r®i 5P| kalsoRr €ilj specsedti 6il,

t he di spersion, indicating higher solubility or

HSRenadMdi tyil Thea@dd widframs wetermnediyigapariynbyi,
observing the surface of the dﬁsper5|on 24 hours after

%J Q;QE'tumﬁ P dd N9 e £ iﬂéﬁé%b&&'s&%ﬁ dBASdrogenated

er SO |ty or dispersibility. These results are

?%%ad rrass a J‘ie%gm%(e)% ar{@el’ge%%e f538 (ga%gla% g{%?re()f'
0. ara
5- 1678 ﬁ%é’f‘l%@@f EOCE?"éepprieﬁ Py P Bbrt e
Sho e, A cztcf&:erfq“%ﬂr@%%ex:rﬁa;%% _

conditions as those in Exa le 1 (Exa nty-
B5RdI1d Ao IR 1B Doi IHQ’rbe‘(/ﬁ’a‘%'erWI‘(QJDé‘)o %%R%‘al hto

the roll flakes obtained and the resulting m xture was
epilardtds accordiavy nes tie g e Blahdelepding of the
Exanpl e 1. According to the sane manner as that

de sbadp|focdl, rtdld fdshichs | Bechsinh 3)1 gueea tobt ba hedcan be
except that the

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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20enul sifier was not added, and twenty-fold vol une of
boiling water (90C) was poured into the roll fl akes
and the resulting m xture was eval uated according to
the sane manner. The results grne summarized in Table
1. Table 1 25Bl endi ng conpositions and evaluation 18
Exanpl e 1 Exanple 2 Exanple 3 Cacao nass Sodi um

bi car bonat e Sucrose stearate(HLB = 16) Sugar

E’Sr BOLQ?&%% %ﬁ :ilgfaés%@&% -5d:18Pi She@er §9i @ufl ZhPdbophilic
materials include sugar and powdered skim milk, and
saccharides other than sugar such as monosaccharides,
oligosaccharides, sugar alcohols, dextrin, starch syrup,
etc.

While the hydrophilic emulsifier is mixed with all
other materials in a conventional production process, in
the present invention, a two-stage step is employed so that
.the residual hydrophilic materials are addéd after the step
for densely mixing a small amount of hydrophilic materials
with the oil-containing material. Then, sometimes, the
step for densely mixing a small amount of hydrophilic
materials with the oil-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 chocolate production to form paste. Further,
the paste is subjected to shaping by molding, etc., and
cooling. Thus, it is processed into blocks. The hydrated

0ily base food thus obtained in the shape of paste, melt or
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0.2 0.6 50.0 Not perforned Flakes 50.0 0.2 - 50.0 -
Fl akes Precipitate after 0.5 hour [as conpared with
Exanple 3] Precipitate after 24 hours [as conpared

with Exanple 3] 0.10 0.55 0.55.0.77 1.00 1.00 Solid
content after 24 hours [as conpared wi th Exanple 3]
Ol off 1.21 None

blocks has a more improved hydration nature than a hydrated
oily base food in paste or blocks obtained by a
conventional process. Further, by using such a food, an
oily food having favorable meltability in the mouth can be
obtained.

However, in a more preferred embodiment of the present
invention, it is desirable to only perform the steps for
shaping into flakes or powder by the above-mentioned roll
refining or another appropriate step for shaping into
flakes or a powder in view of advantageous effects on a
hydration nature, i.e., solubility and dispersibility in
water. Although a method 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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1.10 Little 1.00 Much The hi ghest solubility or
dispersibility in water was observed in Exanple 1 in
whi ch cacao nmass was previously subject to the
"pretreatnment step” with the figulsifi er. 5The
solubility or dispersibility irm water of Exanple 2 in
whi ch the "pretreatnent step" was not perfornmed was
bet ween those of Exanples 1 and 3. The | owest

st ool SRERE Bt & U "R i AR SR

4, 5 6, nd 8 Jo 50.0 rts_of cac .
FARET ] ST TRI R dRERE P hard “sre bl i Boiveniently
bi car bonate and 0.6 fart of s%lc(%cgse stearate ("RYOTO
SRA1IES diyFaeyd o1 259 610 %hnuf act ured by

M t subi shi - Kagaku Foods Corporation 15[ Exanpl e 4%&,
decagl Y diif mRR Gt caf tlie SIS FTRR 7R, GPP1ga!

= 12.9, manufactured by SAKAMOTO YAKUHI N KOGYO CO.,
leramleams €8] )oileronidmiard matestal (Inylygly sgagac mass,
MO-3S": HLB = 8.8, manufactured by SAKAMOTO YAKUHI N

KOG @awddrTD.widanpiwddidd msilk oxe ereaphtdhem x@nhich
Sugar Ester S-570": 5HLB = 5.0, manufactured by

Mattsi ki shiadérghkin Rdoslss & poraieorag Bxdaepf erat )aspect of
sor bi tan nonool eate ("EMASOL 0-80V': HLB = 4. 3,

U T serRd i &5a0i &2or paratiien ddo@iplesBdt asf athe present

~enmulsifier having a different HLB. The resulting

NiGldit8 MBS tHIBEdrdh e "dneld eptdenis SAEPS fsferably
m xi ng 10by stirring for 1 hour while maintaining at

8Q%Gd and th@#ﬂ&f@&%m\g& tsh;ue% t¢sated yesy afteth$QiOch the

parts of sugar, and the m xture was subject to

refini . f jner i

é’g llt—hrygglg %qﬁl%éﬂ?r&p%teél?dtloeloab ain %%a'}ﬁ;??é}%}é se'.eI Hvever,

351 635 HTARS St S 11 B BB g eatment
oured into the roll, flak obt ai.ned .t.o det er m,ne, .

g&%@bialr:et Pobr s S i 1 i'BPY ﬁl‘?l/%e{{gert%%g‘o‘?‘g’f?%hf%l‘% he

same nmanner as that in Exanple 1. The results, are

ST L STab 6 ST e 15 AERATH Y ST Hhif amount

manner and conditions, roll _ L. ,
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 addition of fats,
thereby improving a hydration nature in an aqueous medium,
and providing a product having a low oil component as
compared with conventional chocolate. Such a product meets
the preference tendency in recent years. In case of an

extremely high oil content, sometimes, such a phenomenon as
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fl akes were obtai ned except that the emulsifier was
not added. Ten-fold volune of boiling water (90C) was
poured into the roll flakes and the resulting m xture
was 25eval uated according to ige same manner. This was
referred 20 to as Exanple 9. The results are

sunmari zed in Table 2. Table 2 Bl endi ng conpositions
and eval uation Exanple 4 Exanple 5 Exanple 6 Exanple

SI30P0, BaPARIIAS, iR SRO R SRR DAl Gocining,
%gh%%g#éggg%g 9%?%%%u§%%28%§ﬁ?&%ﬁﬁaE% 1%&@&?“1Then, in case
of obtaining roll flakes by roll refining, the oil content
of a material to be loaded is desirably about 30% or less,
preferably 16 to 28%, more preferably 24 to 26%.

Other conditions of roll refining may be the same as
those of conventional roll refining of oily food such as
chocolate, etc. In a roll refining step, particles of a
loaded material is pulverized into finely divided 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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Sugar 50.0 0.2 0.6 50.0 50.0 0.2 0.6 50.0 50.0 0.2 0.6
50.0 50.0 0.2 0.6 50.0 50.0 0.2 0.6 50.0 50.0 0.2 50.0
HLB 16.0 :

16

To 50 parts of cacao mass adjusted to 60°C were added
0.6 part of sucrose stearate (“RYOTO Sugar Ester S-1670",
HLB = 16, manufactured by Mitsubishi-Kagaku Foods
Corporation) and 0.2 part of sodium bicarbonate, aﬁd the
mixture was subject to the “pretreatment step” for mixing
by stirring with a conche for 1 hour while maintaining at
60°C. To fhe mixture thus treated was added 50.0 parts of
sugar, and the resulting mixture was subject to refining by
a roll refiner (“Three-roll mill SDY-300”, manufactured by
Buhler Inc.) under such conditions that the particle size
became about 20 um 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 oil 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
(LABWAVE9000 CEM) and measuring the weight difference

before and after evaporation of moisture therefrom. The
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12.9 8.8 5.0 4.3 Anmount of precipitate after 0.5

hour (as conpared with Exanple 9) Anobunt of precipitate
after 2 hours (as conpared with Exanple 9) 0.00 0.19
0.11 0.45 0.14 0.45 0.46 0.59 Q.79 0.98 1.00 1.00
Solid content (as conpared w ti Exanple 9) 1.24 1.10
1. 07

higher solid content means that more solids are dispersed
in the dispersion, indicating higher solubility or
dispersibility. The o0il off was determined visually by
observing the surface of the dispersion 24 hours after
treatment with boiling water. Less oil off means higher
solubility or dispersibility. 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 S-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
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15

1.04 0.99 1.00 51t was confirnmed that high solubility
or dispersibility was generally observed in Exanpl es
in which the "pretreatnent step"” was performed and, in
particul ar, higher solubility ﬁr di spersibility was
provi ded by higher HLB. 10In the hydr ophi lic

emul sifiers used in Exanples 4 to 9, inprovenent of
solubility or dispersibility by perforning the

"pretreatnment step” was al so| eanfipiired VEsam@bly 23 ExXdmple 3

colRar eGsw th that w thout the "qyeaireat memo.step). 50.0
B5TRhE bi@arbonatE0 50.0 paris of gacag masg, adj ustedg 2

00t cadded 3;@90%1@ car pageenan (" CARRAGEENAN _

manuf act ure 5San-E| Gajy ky F. 1., kg@cq 50.0
, and the |m xfyire was )

3F Eggpapgetkgaiﬁggi%gagﬁﬁl Beepdried | X W%b -

FPring for 1 hour while majnt ng dtP he
fPfre thus treated was add %ﬁﬂﬁ*g agbak§3

-

-PheCieéuatEngfﬁExt@né WQ§ISubJect to rdfining by a

fakl cdfpefredewithdExampdesane cdndi® i orjls ad.bhoselin 1.00
Bxanple 1 to obtain roll flakes (see bllendi ng
pcospopithes hAtEabba Bpurkenrfold vol ufe of water

39CkoRpakell WhgnWakeamnp(20C) | wag maured i npo7rhe folli. 00
akes obtai ned to exam ne splubility ar

LR T RN

é?%slabﬂt £yaf SWabgr by cgnpa{in? t'e_}hickn?sg of
S i on im y, [oil ;0 a
?3%% &%g&a %5 8ip§5§oplets areéépotted %hﬁg quuidl'o
s c

o1 |9%%) onpared. These results are ihg£€ el Much

8

<

per f or med for exam ni ng the 20i nteraction between an
enul sifier and a stabilizer. In Exanple 11, 0.6 part

Of tefﬁég$¥§ﬁéé9 QB?@E?lQ" Yb@’&%%ﬁér@@b§§1t HiB water. was
8, nanu tured SAKA O YAKUHI N KOGYO LTD.

{FSEETL ST oy B el 0
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
thoée of Exampies 1 and 3. The lowest solubility or
dispersibility in water was observed in Example 3 in which
no emulsifier was added.

Examples 4, 5, 6, 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 stearaté (“RYOTO Sugar Ester S-1670”: HLB = 16,

manufactured by Mitsubishi-Kagaku Foods Corporation

[Example 4]), decaglycerin mono-oleate (“SY-Glyster MO-7S”:
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25subject to the "pretreatnment step” for 1 hour while

22 maintaining at 60C. In Exanple 12, 0.6 part of the
above-nmentioned tetraglycerin oleate and 0.6 part of
carrageenan (" CARRAGEENAN CS3", manufactured by San- Ei

Gen F.F.1., Inc. [Exanple 12] 1%ere added to cacao

mass and the m xture was 5subject to the "pretreatnent

step" for 1 hour while naintaining at 60C. To the

cacao mass thus treated was added 50, 0 gartf of gygar

dHeP 1ol 42 112 Wt e oht @i M S AR THeY A REGHY | KgeY© CO., LTD.
m xture according to the same conditions and manner a
t Hosenpie Bdanpl e urpgkeee bl Prita 0t ompost YPbas 493
respective Exanples in Table 3). Ten-fold vol une of
watéer8 ( 2@Quigctivied ryy VRARAMQTR GGAKIHE I I oRPE¥O | ¢ or t HED.

roll flakes obtained to exam ne solubility or

diFsrenslichidlilt,y surmesers texortth N RYOTOeSeane BeipderS-5707:
as that in Exanple 10. These results are shown in

HE e 3. 0l S5meagia-thred by Acttosudy ingh 1-6K4 deekis afieods

manner as that in Exanple 10, roll flakes were

Tr Jred iC ik dntpFite 1179 StabiddZeit Avasndodo Bekdesl. (“EMASOL
Ten-fold of water (20C) or boiling water (90C) was

AR :i fr® the ol Inddakes oi@inekad tSry@Eation [Example
20referred to as éxarrple 13. The results are

gyard 28d 1 B3R B3 havihd Pl & Sr B SNDIMB.  The resulting
conpositions and eval uati onn Exanple 10 Exanple

mixture was subject to the “pretreatment step” for mixing

S
S”: HLB

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 ﬁo
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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11 Exanple 12 Exanple 13 Cacao mass Sodi um bi car bonat e
Carrageenan Tetragl ycerol oleate (HLB -8.8) Sugar 50.0
0.2 0.6 50.0 50.0 0.2 0.6 50.0 50.0 0.2 0.6 0.6 50.0
50.0 0.2 50.0 Thickness of dispersions 0.5 hour after
addition of water (in order o?othickness) Thi ckness of
di spersions 72 hours after addition of boiling water
(in order of thickness)

to as Example 9. The results are summarized in Table

Table 2

Blending compositions and evaluation

2.

Example | Example | Example
5 6 7. 8

Example

50.0 50.0 50.0 50.0
0.2 0.2 0.2

Cacao mass 5
Sodium bicarbonate
Sucrose stearate
Decaglycerol mono-

0.6
oleate
Tetraglycerol
oleate
Sucrose stearate 0.6
Sorbitan mono-

oleate
Sugar 50.0 50.0 50.0 50.0 50.0

222
NN O

50.0

HLB 16.0 12.9 8.

Amount of
precipitate after
0.5 hour (as 0.
compared with
Example 9)
Amount of
precipitate after 2| o 19 | g 45 | 0.45 | 0.59 | 0.98
hours (as compared
with Example 9)

1.00

Solid content (as
compared with
Example 9)

1.24 1.10 1.07 1.04 0.99

1.00

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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33211140l off Little None None Mich
Solubility or dispersibility was increased by the
Streatnment with a stabilizer such as the thickening
pol ysacchari de. For further increasing the effect of
the stabilizer, a conbination ¥ a stabilizer with an
emul sifier was considered to be desirable. Exanples 14
and 15 10To 50.0 parts of cacao mass was added 50.0
arts of su

&R by ah BRRC B TROFCuhBEr |PRECESREREBHAPEPBrS
as those in Exanple 1 to obtain roll flakes. Ten-fold
vol umeE¥mpbe| 1fg water (90C) was poured into the rol
fl akes obtained to exam ne 15solubility or
di sperBo b50i @ ypantsavErcicam nhesaadinstefl so 60°C was added
precipitate (Exanple 14). A smaller anount of a 24
0 ezipitatef shonsadpeghen $OCHBRAGEFNBN dFfsfermpbifpcyured by
San-Ei Gen F.F.I., Inc. [Example 10]) as a stabilizer, and
the 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 resulting mixture was subject to refining by a roll
refiner under the same conditions 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 liquid surface)
was compared. These results are shown in Table 3.

Examples 11 and 12 i

Examples 11 and 12 were performed for examining the
interaction between an emulsifier and a stabilizer. In
Example 11, 0.6 part of tetraglycerin oleate (“"SY-Glyster
MO-3S8”: HLB = 8.8, manufactured by SAKAMOTO YAKUHIN KOGYO
CO., LTD. [Example 11]) was added as an emulsifier to 50.0

parts of cacao mass adjusted to 60°C, and the mixture was

subject to the “pretreatment step” for 1 hour while
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According to the sane 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 car bonat e, nmanufactured by ASAHT
5GLASS CO., LTD.) was added t oiling water. This was
referred to as Exanple 15 and lubility or
dispersibility in water was exam ned (see bl endi ng
conmpositions of respective Exanples in Table 4).

Exa es_16 an o LOACcOrdi n 0 e nne S
AR AT R BApTE 20T a dogA Ui e G Bt abefte above-
that, 0.6 part, of sucrose stearate ("RYOTO Sugar Ester
e oo bt faaPYAERTE S1REE §od P SLr B BkaGak R oeenan
Fop raf i ,was added to e boilipg. .This wa
r&@%ﬁ%%‘@i ‘%5 |‘léa‘1‘6gaﬁ%‘é¥%‘i£’| ¥I§?n"éEgi§f)’ér§rgn%" Inc.
was obt ai ned except that 0.6 part of sucrose stearate
a2l 9at1 ] bf e 3RS cb? Hered @ TRPe abdebheonixture was
boiling water. This was referred to as Exanple 17,
RV g2 Fhde RErerimRnt astematfon Bxhepr evhiyle
solubility or dispersibility in water was exam ned
(neeien t20ibl lengliaty @fgposiTol ahe afacaes pects Wwhusx amaaged was
Table 4). Exanple 18 To 50.0 parts of cacao nass
adjdest e 1l 03 sverfe sadpbad hd parl Dfalsecrwsee obtained
stearate ("RYOTO Sugar Ester 51670", HLB = 16,
maronf atiauregsuit iMg suibitshie Kagadad Fropdso 25Gor pai@tc¢@Nditions
and 0.2 part of sodium bi carbonate (sodium 25
BincR mk@Rire a STRHIAC I kAP IASAR EHASHIEAAingD. ),
and the m xture was subject to the "pretreatnent step”
fcnpBsiitnSrY ot iddddet-tfife Eom1dd tih arponehe white,-ro14
mai ntai ning at 60C. "To the cacao mass m xture thus
I ed Mmas d 0_pa S [ of-he

%o%t%g\%e%was é%%] 3%05?2) ng Hﬁ?%gkgyagéregl ﬁ@‘rae¢:rn“e'?s poured

r e RAit i ; t ai ] f (3
S P s o S0 g st & (08 e TP Sopoy
t.he ral I, f.l.akes .obt ai ned .t 0_exam ne sql ubi or

HECREPEIBLEEY iR VALY FOTFOMEI LrgUin e fenner as
Eggggghiggﬁgggégngz|%%%ﬁ@l%@gif%gaé¥gngg%wn 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
referfed to as Example 13. The results are summarized in

Table 3.
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Exanpl e 14 Exanple 15 Exanple 16 Exanple 17 Exanple 18

Cacao nmass Sugar

Table 3

23

Blending compositions and evaluation

Sodi um bi car bonat e Sucrose stearate
(HLB = 16) 50.0 50.0 50.0 50.0 0.2 50.0 50.0 0.6 50.0

Example | Example | Example | Example
10 11 12 13
Cacao mass 50.0 50.0 50.0 50.0
Sodium bicarbonate 0.2 0.2 0.2 0.2
Carrageenan 0.6 0.6
zeg?z?lycerol oleate (HLB 0.6 0.6
Sugar 50.0 50.0 50.0 50.0
Thickness of dispersions
0.5 hour after addition of
water (in order of 3 2 1 4
thickness)
Thickness of dispersions 72
hours after addition of 3 1 1 4
boiling water (in order of
thickness)
0il off Little None None Much

Solubility or dispersibility was increased by the

treatment with a stabilizer such as the thickening

polysaccharide.

stabilizer,

emulsifier was considered to be desirable.

Examples 14 and 15

a combination of a stabilizer with an

For further increasing the effect of the

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

precipitate (Example 14). A smaller amount of a
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50.0 0.2 0.6 50.0 50.0 0.2 0.6 Additives None Addition
to boiling water Addition to boiling water Addition to
boiling water Pretreatnent Amount of precipitate after
72 hours(as conpared with Exar&oéle 14)

precipitate shows higher solubility or dispersibility.

According to the same manner as that in Example 14, a
dispersion was obtained except that 0.2 part of sodium
bicarbonate (sodium bicarbonate, manufactured by ASAHI
GLASS CO., LTD.) was added to boiling water. This was
referred to as Example 15 and solubility or dispersibility
in water was examined (see blending compositions of
respective Examples in Table 4).

Examples 16 and 17

According to the same manner as that in Example 14, a
dispersion was obtained except that 0.6 part of sucrose
stéarate (“"RYOTO Sugar Ester S$S-1670”: 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 respedtive 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 (“RYOTO Sugar Ester S-
1670”7, HLB = 16, manufactured by Mitsubishi-Kagaku Foods

Corporation) and 0.2 part of sodium bicarbonate (sodium



1.01.0 0.9 0.8 0.4 Wil e the pH

adj ustor such as sodi um bi carbonate al one 15di d not
contribute so nuch to inprovenent in solubility or

di spersibility, it was confirned that a conbi nati on
thereof with a hydrophilic emdXifier (here, sugar
ester) was 26 effective for inproving solubility or
di spersibility. Further, as seen from Exanples 17 and

8, the treatment of additiyves r tabl y_
TRbr SRR b LT R e bAOF L Y PRI L GLABASCHr ¢ nEtRe) - and
system of Exanples 14 to 17 wherg the additives were
defRd B RET | Y37 R EPCti ot ke syRT @Rt 8 UERARpFEERE for
where the pretreatment was perforned, it was al so
Ao ipgeRY B EHar 150 theE SonelrIvitho? dprplesybilety
was nore inproved by using a conbination of the pH
anh Ustaim ity ath @ Wy dr dehitdhec cemacs infaser nriatthere ttrars
usi ng the pH adjustor alone. Exanple 19 The
aéffesdtedvasa s rsjubed D | (h Easysteh sigat arand the mixture was
practical chocol ate production, wherein fats were
addeedto tbrnadfidimkasy andrd e 18 finkre wades uthecéate
t o conchi ng. To 43.0 parts of cacao nass

adiriittethi tedowas radded Octaipad ! OfersUEs DS evSl @as ab £
("RYOTO Sugar Ester S-1670", HLB = 16, manufactured by

Motﬂlik}Lg‘S Wit a(k}b°5209§s HROLAL AR, AR § Ppsiye
was subj ect to the 20"pretreatnent step or m xing by
St Y ke Wil g B 1Y %@'ﬂ%ﬁm%sgiﬁa%ﬁ;? AN Ester

of 90C. To the cacao nass thus treate 42.0

f r, t 7] 5 e t accordi ng
?g%%ﬁéggb%%gﬁgﬁhgggégﬁﬁaﬂﬂfgéﬁﬁEx%wpPgh%gﬁggdbtain r ol
glﬁﬁgs. The roll fl akes thus obtai ned was 25added 15

ares gf cocoa bhutter, and the m xture was

Blending compositions and evaluation

Example | Example | Example | Example Example 18
14 15 16 17
Cacao mass 50.0 50.0 50.0 50.0 50.0
Sugar 50.0 50.0 50.0 50.0
Sodium
bicarbonate 0.2 0.2
Sucrose stearate
(HLB = 16) 0.6 0.6 v 0.6
Additives Addition | Addition | Addition
to to to
None |, .i1ing | boiling | boiling | F¥Streatment
water water water
Amount of
precipitate after
72 hours (as 1.0 1.0 0.9 0.8 0.4
compared with
Example 14)

While the pH adjustor such as sodium bicarbonate alone
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
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27 subjected to conching for 2 hours, and then to
tenpering according to a conventional nethod. The
resulting chocolate was cast in 7 g-nolds and cool ed
to obtain chocolate in bl ocks see bl endi ng
conposition in Table 5). 5In t© the chocol ate thus
obt ai ned was poured 6.7-fold volunme of boiling water
(90C) to determne solubility or dispersibility in

“gleL LEOm EBe appugl: goﬁrgsaekgggg JpeteTHi ey

are snown i1 n arati ve

1@%&?5?%22532@§ﬁ5 BPR Exafipl 5. eaeg'?g ket fgeatment of

lsjfier ded to deternlne soI bj

RUBEH TSR | PEEoT RhaR eROLERbY GHHE PBoHngo baHbL haHrer
as, that in Exanple 19. This was referred to as

53iREL48¢%xanpl e 1. The results are summarized in
Table 5. Conparative Exanple 2 Chocol ate was produced
i n t heAsanetipl dreli s een ebndkamnphes at4t hose7 | where the
Conpar ative Exanple 1, and 6.7-fold vol une of
Fxid i thigramtweerg %@eérﬂdo Oosibmg witsucr bsetROsseatameot
("RYOTO Sugar Ester 5-1670", HLB = 16, manufactured by
NAstesmpli es Hi 8 Kagake oo dsr «Sor goirméh o nya sveper foldedd f oi t heas
chocol ate obtained to determ ne solubility or

dhi 1sae resiriat 1 ey | v VB BTy agreor i SIUB DL 1he SRR MBERSIbility
as that in Exanple 19. The results are summari zed in

Tl endre idbrahie By Blendi g mﬁi&ﬂ%ﬁnﬂde pH adjustor
eval uation Exanple 19 Conparative Exanple 1
with a 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-16707,
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 90°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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Conparative Exanple 2 Cacao mass Sodi um bi car bonat e
Sucrose stearate (HLB - 16) Sugar Cocoa butter
Addition timng of ermulsifier shape 43.0 0.2 0.6 42.0
15.0 During pretreatnent step Blocks 43.0 0.2 _ 42.0
15. 0 None Bl ocks During 43.0

subjected to conching for 2 hours, and then to tempering
according to a conventional method. The resulting
chocolate was cast in 7 g-molds and cooled to obtain
chocolate in blocks (see blending composition in Table 5).
In to the chocolate thus obtained was poured 6.7-fold
volume of boiling water (90°C) to determine solubility or
dispersibility in water from the amount of a precipitate.
The results are shown in Table 5.

Comparative Example 1

Chocolate was produced in the same blending 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 S$S-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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0.2 0.6 42.0 15.0 boiling water treatnent Bl ocks
Amount of precipitate (as conpared with Conparative
Exanple 1) 0.70 1.00 1.02 The highest solubility or

di spersibility was observed 5in the product
the emul sifier was added duriné8

step" beforehand. There was little difference in
solubility or dispersibility between chocolate in
&2%%H tﬁe ermul sifier was added before pouring boiling

d that without the enulsifier.

cggflrned fromthese results that the

It has be

i n which
the "pretreat nent

en 10

"pretreat nent

FRALREr 6PRECSAIEGONS APhRTadiiesdClibility in water

SO With regard to cho¢
and Exanple 20

G ek 1 80P 3
o 50.0

I @nlp¥h€ a EX
Padatp@b £ac

' €orparative
A0Example 2

T@ggagdhggged to 60C Wa
E dat i B&égggfn\g@a subj
§cp8LE £POgLLigns as

#a.n$§§ ed o

at GOCto r
~869?ﬁ

to obtain choco
o@OB@m brgteater (900

Aqblecks thwsngbbai ned

SohuisPPiOF a dispersio
Thereafter, the solid c
shape

5 adgefl o[550.
ect Lo,a rol
hose i n Exan
N a conéhe wh
pt urn _t o past
ateéiéurO | och
as ed |
t o EHNPr m {
oL H$G LREPF ¢
pnt erftt®Ras
Blocks

nto tie Chocd

0P 3%m g
I rgtlger un
ple 1.

Then,
ile 29

€,

(S. G ol d

he state of

bei piNodtee.

Blocks

vddlhaz o
der 0.2
the ~°

0.6

vol ufkg -0
| atels.o

a During
boiling water
treatment
Blocks

faol | owed|by

Amount of precipitate
(as compared with

0.70

1.00

Comparative Example 1)

1.02

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.

confirmed from these results that the

It has been

“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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nmeasured according to the sanme manner as that in

Exanple 1. A higher solid content neans higher

solubility or dispersibility in water. These results

are shown in Table 6. 10Further, 10-fold vol une of

boi ling water (90C) was poureddn to the roll flakes

before being returned to paste in the above bl endi ng

of Conparative Exanple 3. This was referred to as
Exappl e, 20. The results are summarized in_Table 6.
BERRpIRing at 0"y ¢ e s fRhteredndy cooling
bl endi ng. as those in Exan?Ie 1, roll flakes were o
ok PPl TEMRFR S ol iRl oFkBoi | TRAQ-HRidr vedaey @Asboiling

poured into the roll flakes, followed by eval uating _
ST | (36°CAr weiss perugidyl liintyo itrhe2 Gbetar] sdo dirdilnigpdlos  thus
the sane manner as that in Conparative Exanple 3 and
Bl re@ Lo skl rrestiie sshake shibwan solThbde 6r a3@ispersion,
Tabl e 6 Bl endi ng conposi-tions and eval uati on

Conpar givecel ixad £ i=aept ve 20 Hxanpd ki@ lcQacant MASSs

Sodi um bi carbonate Sucrose stearate (HLB = 16) Sugar

Reyd anmah e fr ing) rieattentsgiemanepe 5. thd: 2in Example 1.
A higher solid content means higher solubility or
dispersibility in water. These results are shown in Table
6.

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
Table 6.

Example 21

According to the saﬁe 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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- 50.0 Not perfornmed Bl ocks 50.0 0.2 -

50. 0 Not

perfornmed Flakes 50.0 0.2 0.6 50.0 Perforned Fl akes
pouring boiling water State 30

State inmmedi ately after
boiling water treatnment Lunps and

m nutes after

suspended matters remai ni ng

Table 6

Blending compositions and evaluation

Comparative Example. | Example 21
Example 3 20

Cacao mass 50.0 50.0 50.0
Sodium bicarbonate 0.2 0.2 0.2
Sucrose stearate _ _ 0.6
(HLB = 16) :
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 cacao mass was

previously 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
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Spotted nmuch sedi nent precipitated Sonme suspended

matters Spotted Conpletely dissolved Uniform Solid

content in 2 hours [as conpared with Conparative

Exanple 3] 1.00 1.75 2.10 Naturally, the highest

hydration nature was observed 3in the flakes of

Exanple 21 in which cacao nass was previously subject

to the "pretreatnment step” by the enulsifier. In

ﬁéa |l e go, qgick iis qu&ion.or di sper,si on by boi,ling
PBPALAS LEPsG*BBREPvEd evln VERSUGH He Sprefiddrnerdt 15

was not perfornmed, though it was not 10conparable to

ExaRpidesgd that EégkeReost RePOWARE, NRYAPY Pedditgéd surface

even though stirring was continued for a few m nutes

i ArTERelp| BEREesRble fopngapapivaneExafpléspershagsen ¢ily

content of the flakes of Exanple 20 in which no

pfecdedn neatevas performed exhi bited 15approxi mately

twice as high as that of the blocks of 31 Conparative

Exanpl BhBs s$howsethat, thWhsleesuhyydratios naensrdediedfurther

that flakes or a powder having a | arger surface area

| Empr &F edl aby echaipini sgokvERgtbe grepeestngnanseeby such a

food in water.

nature is also improved by shaping into flakes or a powder

alone as compared with shaping into blocks. When roll
refining is used for 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.



5This shows that, while a hydration nature is further

i nproved by conbining with the pretreatnent step, such
a nature is also inproved by shaping into flakes or a
powder al one as conpared with shaping into bl ocks.
When rol |l refining is used;for shaping into flakes or
a powder as a 10processing neans, no additiona

speci fic steps and equi prent are required, and such a
processing neans is effective in viewof facilities
and costs. 32 CLAIM 1. A process for
produci ng a hydrated oily base food which conprises

m xi ng hydrophilic materials containing a drophilic
ehulsLﬁiEwOst%nf@ss&mm¢@¢im@n$dﬁ%ﬁ¥aW@@rp%$§ base food

| - cont ai nin rei . O]
uhicif it fod REIRS @ opllELE Sl 2lo-ERT ALY
hydréﬁﬂ!ﬁiéﬂkmﬁiglﬂieﬂnasOéntégﬁﬁﬁtndml@&mﬁ@mSnar®1ﬂmd@m oil-
an anount of the hydrophilic materials to be m xed
contyiping HER T igbnt Whiarey material is | ess than 301
the &l aééﬂ@alﬁlrtl?emgtér QD1 fd NEDGs JBh&ES 2 co@@gdﬁ&ﬁder, or
mxing i s pertormed y using one or nore kinds of a
whol@Qp@hd@ge@achlheoraakmeaﬂethem bal ¥hith| fakd arei xéded;

rocess roduci n drated o 0
an a%%%%?d? ot2% %Yé ﬁ fhﬁe?%?%rf%%saﬁ%uﬁ h%¥?§8é9t£ Efle
0il-E8YHFQPRLhGCmeratshii e 1658. Ohah03d9lrebhaiveetbothbeoil -
oi | -contalning material. 3. The process for
Cont®l@@@@|m@tgrh98raﬁéﬁ oily base food according to claim
r he  h h c f S r
the (s ol o e e g e e e R S oot o
conchihy haehiﬁeodaakneadeng &obalaimill @hdreai mikhe.-
hydrophilic materials to be m xed wth the
oil-containing material contains a thickening
pglysa@ﬁgaﬁkg@esg gekl bregaeeny arhgdBHtadluiugrbase food
5. The process for producing a hydrated 0|Iy bas
accoadtngdtagclainl Ai niw erﬁhérégﬁ ﬁﬁ@uﬂFxPﬁgtP§ SPHéglc
WL Lh war m ng o The.pr S Q g
emulﬁl%§8Fa%gdBOPFy§éa%8 fogéggéggr ?ngﬁgogé&aFSE%QQHth
matewhgnei n the residual hydrophilic materials are added
after the m xing. 7. The process for producing
a hydrated oily base food according to claim6,
wher ei By %hﬁrbééb@UQBrhﬁgbaﬁhhhgca”h@@&bﬁbﬁ ednkabase food
ei t her Sugar and powdered skim m | 8. The
accopdmngsgofGﬂapmoducwhgr&lﬁyﬂﬁﬁt@@ &ihey hysgephddd ©
ordln Es any one of clains 1 to 7, wherein the
emul?é &Fflﬁg ?Fu%b “"s shaped into flakes or a powder
after the mxing or further addltlon of the residua
hydrophilic materials rocess, far

pfoducTh§ arW@rS&t éd’roﬂr?db‘%élgf&‘o Vet T S Sage Food
acco%g“@gng a%l%! %On%%é@éM% @@k@%@@rdﬁﬁﬁlﬂﬂiﬂﬁﬁéﬂﬂaﬁt to be

&s a final product by roll refining.
mlxeTah@umhod:@ss dfidr qemddueiing alahaﬁdfrlétledioéqq%ﬂr@a% tfl'ﬁld-‘dienlng

PO LYRREGI PRI Uy o lhd TS S EC0R pouis SHRa e

powdered m |k or any of themto mhlch fats are added.

5. The process for producing a hydrated oily base food
according to claim 1, wherein the mixing is performed with

warming.



11. The process for producing a hydrated oily base
food according to claim9, wherein the hydrophilic
emul sifier is used in an anmount of 0.05 to 10%
relative to the oil-contaigping material. 12. The
process for producing a hydrated oily base food
according to claim1ll, wherein HLB of the hydrophilic
emulsifier is 5 or nore.

6. The process for producing a hydrated oily base food
according to claim 1, wherein the residual hydrophilic

materials are added after the mixing.

7. The process for producing a hydrated oily base food
according to claim 6, wherein the residual hydrophilic

materials contain either of sugar and powdered skim milk.

8. The process for producing a hydrated oily base food
according to any one of claims 1 to 7, wherein the resulting
mixture is shaped into flakes or a powder after the mixing or

further addition of the residual hydrophilic materials.

9. 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.

10. The process for producing a hydrated oily base food
according to claim 9, wherein the oil-containing material is
cacao mass, cocoa powder, or whole powdered milk or any of

them to which fats are added.

11. The process for producing a hydrated oily base food
according to claim 9, wherein the hydrophilic emulsifier is
used in an amount of 0.05 to 10% relative to the oil-

containing material.

12. The process for producing a hydrated oily base food
according to claim 11, wherein HLB of the hydrophilic

emulsifier is 5 or more.



