1 FAT PRODUCI NG METHOD Technical Field The present invention relates to a
method for 5 producing a fat. Background Art Interesterification is one of
effective neans as a nmethod for inproving a fat. Conventionally, 10
interesterification has been classified roughly into two nethods, one is a
chem cal technique, that is, a metal catalytic nethod, wherein random
interesterification is performed by using a substance such as an al kal
netal al coholate, an alkali netal, an alkali netal hydroxide, etc.. 15 as
a catalyst, and the other is an enzymatic interesterification nethod,
wherei n of regiospecific or. rFERUERIIMENSS®MBITHAIEati on is perfornmed by
using a. lipase. In the nmetal catalytic nethod and the enzymatic
interesterification method, when the interesterification 20 reaction is
conpl eted, an unreacted fatty acid ester remains, or diglycerides and
nonogl yceriTeshmicdY eeidbdity acids which are reaction by-products are
produced. The presence of this fatty acid ester, diglycerides,

nmonogl yceri des arkk fgesdit t ¥nweh €5on Sr&I@wés t o haviee 2hoadserse ef fect on
quality of an interesterified fat

5 producing a fat.

Background Art
Interesterification is one of effective means as a
method fér improving a fat. Conventionally,

10 interesterification has been classified roughly into two
methods, one is a chemical technique, that is, a metal
catalytic method, wherein random interesterification is
performed by using a substance such as an alkali metal
alcoholate, an alkali metal, an alkali metal hydroxide, etc. .

15 as a catalyst, and the other is an enzymatic
interesterification method, wherein of regiospecific or.
random interesterification is performed by using a lipase.

In the metal catalytic method and the enzymatic
interesterification method, when the interesterification

20 reaction is completed, an unreacted fatty acid ester
remains, or diglycerides and monoglycerides or free fatty
acids which are reaction by—products ére produced. The
presence of this fatty acid ester, diglycerides,
monoglycerides and free fatty acids is known to have

25 adverse effect on quality of an interesterified fat



2 occasionally. For exanple, in a method for producing high value added
symmetric triglycerides, a typical thereof is cacao butter, obtained by
enzymatic interesterification of triglycerides and a fatty acid ester
using a lipase, since 5 the aforenenti oned unnecessary conponents
significantly influence on quality of hegh val ue added symmetric
triglycerides, they should be renpbved as nuch as possible. Usually, for
produci ng 1, 3-saturated-2-unsaturated triglycerides (hereinafter,
sonetinmes, referred to as SUS), 10 which are a major conponent of
triglyceridescasioghytyri dBer( EGpmphd, aihatt pesbied Spri proguadngdhiigh

al cohol ester are subjected. to an interesterification reaction with an
enzyne. SivebuSUsddiedgbymeetdés anflglgteyidesdsaotyphenl tbrokpdr iis

al cohol esters (FA) are produced, after the reaction, the 15 fatty acids or

their nonohystcis mheobe) €s5teiselFVy sneymdtsti ihedrektebyfisubjieat bifg t he
reaction mxture. to distillation-refining (purification). After

distillatioprigpfddtides St sl hyegridea aseeeonsenyr at edphye, since
fractionation to increase a SUS conponent. 20 Di sclosure of the Invention

Then, gndertg Desk, £LRSHFPLALG S InntBEs B BYEBbmpBMEALSF §igRl REBANRIQVi ding a
nmet hod for suppressing Isonerization as
influence on quality of high value added symmetric
triglycerides, they should be removed as much as possible.
Usually, for producing 1,3-saturated-2-unsaturated

triglycerides (hereinafter, sometimes, referred to as SUS),.

10 which are a major component of triglycerides, triglycerides
(TG) and a fatty acid or its monohydric aicohol ester are
subjected. to an interesterificatién reaction with an enzyme.
Since SUS triglycerides and fatty acids or their monohydric
alcohol esters (FA) are produced, after the reaction, the

15 fatty acids or their monohydric alcohol esters (FA) are
distilled off by subjecting the reaction mixture. to
distillation-refining (purification).‘ After distillation-
refining, SUS triglycerides are concentrated by

. fractionation to increase a SUS component.

20

Disclosure of the Iﬁvention
Then, under these circumstances, the present inventors

aim at providing a method for suppressing isomerization as
much as possible upon refining a fat by distillation.

25 The present inventors have studied intensively and, as



much as possible upon refining a fat by distillation. 25 The present

i nventors have studied intensively and, as 3 the result, found that, upon
distillation-refining of a reaction fat (reaction m xture) after
conpletion of interesterification, when the reaction fat is refined by
distillation under acidic conditions by addition of an 5 organic acid,

i sonerization of a SUS conponent is suppressed. Thus, the present

i nvention has been conpleted. That is., the gist of the present invention
is a nmethod for producing a fat, which conprises renoving a part or all of
fatty aci dsthe témiktnofomydirikatl capoh @sseidlaEipnfrefinindachki Rture (MX)
containing triglycerides (TG and fatty acids or their nonohydric al coho
esters (FArdpctidistidt attenctisdin mirgtunberaf bet heomehevadn ©8. perfornmed
by adding an organic acid. The present invention includes the follow ng

features: lint(dyeshheraf ofetme, afesh nEidotkaabisei fat hes ntafimed $¥X) is a
sel ective interesterification reaction product; (2) The aforenentioned

net hod, wherigitha dtotcd eidds i yees | eesdi € ildas apyl dadiyiosi d6 an
t hei r. nonohydric alcohol. esters (FA) in the mxture (MX) is 95% or

largers  2Q dgdn {the & SR e 181 NOl, 2 Wes ek dmpdreeof gpgli ¢ acid is
added by allow ng to contact an aqueous organic
suppressed. Thus, the present invention has been completed.
That is, the gist of the present invention is a method
for producing a fat, which comprises removiﬁg a part or all
of fatty acids or their monohydric alcohol esters (FA) from
10 a mixture (MX) containing triglycerides (TG) and fatty
acids or their monohydric alcohol esters (FA) by
distillation-refining, wherein the removal is performed by
adding an organic acid. The present invention includes the
following features:
15 (1) The aforementioned method, wherein the mixture
(MX) ‘is a selective interesterification reaction product;
(2) The aforementioned method, wherein a total of .
triglyéerides:(TG) and fatty acigs or their monohydric
alcohol esters (FA) in the mixture (MX) is 95% or larger;:
20 (3) The aforementioned method, wherein the organic
acid is added by allowing to contact an aqueous organic
acid solution with the mixture (MX):;
(4) The aforementioned method, wherein after removal

of only a part of fatty acids or their monohydric alcohol

25 esters (FA) from the mixture (MX), a ffesh fatty acid or



acid solution with the mxture (MX); (4) The aforenenti oned net hod, wherein
after renoval of only a part of fatty acids or their nonohydric al cohol

25 esters (FA) fromthe mxture (MX), a fresh fatty acid or 4 its
nonohydri c al cohol ester (FA) is added, followed by subjecting the
resulting mxture again to the selectived4 interesterification reaction; (5)
The af orenenti oned nethod, wherein the renoval of 5 only a part of fatty
acids or their nmonohydric al cohol esters (FA) fromthe mxture (MX) is
performed at a tenperature of at |east 15C |ower than that at which the
removal of ks mgnohydyiacibeokel teeter nbhdhydsi eddedonbpLileyedrBY(FA) from
the mxture (MX) is perforned; and 10 (6) The aforenentioned nethod,

wher ei n t hesdlresttinattthe asdshbring sninrohydadaial EohbheesebectFA® is a
hydr ogenat ed product of fatty acids or their nonohydric alcohol esters
(FA) separ atrete fasmetifi cd tdiian erédd@iorl5 Best Mode for Performng the

I nvention Exanpl es of the aforenentioned organic acid include citric acid
ascorbic. acid, gUcciTie Hftdrkmdarmt thitedahaihadd wivaaéin tbéedrewsval nefhod
for adding an organic acid to the mxture (MX), an organic acid can be

ad?ed 5N thaist af 48 tdatrdthey deade actkeis Mbhssipydetlc osldospersed in
wat er or -

- esters (FA) from the mixture (MX) is performed at a
temperature of at least 15°C lower than that at which the
removal of all of fatty acids or their monohydric alcohol
esters (FA) from the mixture (MX) is performed; and

10 - (6) ' The aforementioned method, wherein the fresh
fatty acid or its monohydric alcohol ester (FA) is a

hydrogenated product of fatty acids or their monohydric

- alcohol esters (FA) .separated from the mixture (MX).

15 Best Mode for Performing the Invention
Examples of the aforementioned ofganic acid include: .
. citric acid-aséorbic.acid, succinic acid, maleic acid, and
oxalic acid. As a method for adding an organic acid to the
mixture (MX), an organic acid can be added in the state -
20 that the organic acid is dissolved or dispersed in water or
an aqueous solution containing a lower alcohol, or in the
- state of a powder. Preferably, the organic acid is added
and dissolved in a reaction fat with mixing.
However, since solubility of an organic acid in the

25 mixture (MX) is low and it is hardly soluble therein,



an aqueous solution containing a |l ower alcohol, or in the state of a

powder .

fat with m xing. However, since solubility of an organic acid in the
m xture (MX) is lowand it is hardly soluble therein, 5 sonetines, the

organic acid in a crystal state remains &n the mxture (MX) and, when the
m xture is subjected to distillation-refining as such, the organic acid is

Preferably, the organic acid is added and dissolved in a reaction

25

distilled off together with the fatty acids or their 5 nonohydric al cohol

esters.

Since such an organic acid thus
pi pi ng of ®odiedtimelsat ithre cagsariat @ idrisf & aB1¥Eadn

distilled off tends to clog a
sdrafethi eI ridhai ni ng

in a crystal state in the reaction fat is renoved by filtering or the

li ke. 10 Athasmmimttuafe gMXOr gaw,c vieind the e xddded fis swjeainti® cal |y

limted, but an appropriate anount of an organic acid to be added is

pref er abl y d@ stl 1tle ta%nbyefdingmig raal aticre tthe e gandtaurasidw)s When t he

anount to be added is too small, isonerization suppressing effect is
hardly 15dektailnall efrOtolgee netrheri thanthe Vet yaracdrdgamic @eid i s

excessi vely. added, since the ampbunt of an organic acid. to be dissolved
in the m;th%E%%th Yol 81e06bangeters.SoMEMHZAlIh SUPRIResiing affedhiss not
i ncreased. e

10

15

20

25

distilled off tends to clog a piping of ‘a distillation

- apparatus, preferably, an organic acid remaining in a

crystal state in the reaction fat is removed by filtering
or the like.

- An amount of an organic acid to be added is not -
specifically limited, but an appropriate amount of an

organic acid to.be added is preferably 0.1 to.2% by weight

‘relative to the mixture (MX). When the amount to be added

is too small, isomerization suppressing effect is hardly
obtainable. On the other hand, when an organic acid is

excessively added, since the amount of an organic acid to

be dissolved in the mixture (MX) is unchanged,

isomerization suppressing effect is not increased. 'On the
contrary, the aforementioned removal of an organic acid.
remaining in a crystal state without dissolved in the
mixture (MX) is troublesome. Therefore, preferably, the
aforementioned range of an organic acid is added.

In the present invention, a typical example of the
mixture (MX) is an interesterification reaction fat of

triglycerides (TG) and fatty acids or their alcohol esters



contrary, the aforementioned renoval of an organic acid. 20 remaining in a
crystal state without dissolved in the mxture (MX) is troubl esone.
Therefore, preferably, the aforenentioned range of an organic acid is
added. In the present invention, a typical exanple of the mxture (MX) is
an interesterification reaction fat of 26 triglycerides (TG and fatty
acids or their alcohol esters 6 (FA). This interesterification reaction is
performed preferably in the presence of an enzynme having ester activity
such as a lipase, nore preferably in the presence of an i bil.i zed or

i ntracel | ul HfA)1, 3-Theigi o aes R L 15aken TSampt s bF pRerormed

1,3-regioselective lipase to be wused for inmobilization include |ipases
derived fr@nefdratddr ganithes BIRIEREe gehdn R 2B 2 GERAsC2EPer gi | | us,
and genus Mucor, a pancreatic |ipase, and the |ike. Wiile the mxture (M)
is not |inaeditide seifecs v 1iriea onese areierabby 1RakR? P #2ENC4Nd the
present invention is generally applicable to various fats and oils which
are subj ectfechrt aneicgtiililzdd are risftmaeg) luler net hoteofosebpresseng
| somerization of the present invention: greatly. manifests isonerization
suppr essi ng igfdfRct Wk Is i0f ertester3freptd ol ecatye ochipase comténing a
SUS conponent, which can be used as a raw material fat of hard butter, as.
used for immobilization include lipases derived from
microorganisms such as genus Rhizopus, genus Aspergillus,
and genus Mucor, a pancreatic lipase, and the like.
While the mixture (MX) is not limited to a selective
10 interesterification reaction fat, and the present invention
is generally applicable to various fats and oils which are
. subjected to.distillation-refining, the method of
suppressing isomerization of the present invention: greatly
manifests isomerization suppressing effect on an
15 interesterification reaction fat containing a SUS component,
which can be used as a raw material fat of hard butter,  as
a main triglyceride component.
In case of an interesterification reaction fat
containing a SUS component, which can be used as. a raw
20 material fat of hard butter, as a main triglyceride
component, when an amount of unnecessary components
(monoglycerides, diglycerides, etc.) is increased,
functions as hard butter is reduced. Therefore, in the

present invention, desirable, a total of triglycerides (TG)

25 and fatty acids or their monohydric alcohol esters (FA) in



a main triglyceride conponent. In case of an interesterification reaction
fat containing a SUS conponent, which can.be used as.a raw 20 nmateri al
fat of hard butter, as a main triglyceride conponent, when an anount of
unnecessary conponents (nonoglycerides, diglycerides, etc.) is increased,
functions as hard butter is reduced. The?efore in the present invention,
desirable, a total of triglycerides (TG 25 and fatty acids or their
nonohydri ¢ al cohol esters (FA) in 7 the mxture (NK) is 95% or | arger,

preferably 98%or larger. In the present invention, f g %at havi ng._a
hi gh SUS ~ cempdmeriuceonttBht 13 %ﬁ%dﬁ%éﬁ?%@ant%ﬁ%g?Eﬁ? Y c3f oﬂr argqprt-
particular, ethyl stearate and a fat rich in oleic acid, it S

advant ageous t o Eudgte iracd ot g e ofat JRa%ing| %th%‘iﬂ%psus
subj ecting ethyl stearate and a fat rich in oleic acid to

i nt er est er iddmpainiant, amtatitstis Ipradutdd Y nonenester bf tonbiovse®r Wi ch
binds to reacted oleic acid at the conpletion stage of the reaction; and

then, as a pHYtsiendnd,Stephylagetienmatly eoid rg Zalf rebth eihydletearai@d akel the
aforenentioned interesterification.reaction fat to. interesterification to

obt ai 5 an iin{ eyR&rATdddsnt itan adeactd ore tfradd heonmgl i 18U tepporbntag ont ent
hi gher than that of the reaction fat of the first step, and distilling

fist step, subjecting ethyl stearate and a fat rich in
oleic acid to interesterification, and distilling off a
monohydric alcohol ester which binds to reacted oleic acid
at the completion stage of the reaction; and then, as a

10 second step, again subjecting a fresh ethyl stearate and
the aforementioned interesterifiéation.reaction fat to.
interesterification to obtain an interesterification .
reaction fat having a SUS component content higher -than-
that of the reaction fat of the first step, and distilling

15 off a monohydric alcohol ester which binds to reacted oleic
acid and monoglycerides or free fatty acids from such a
reaction fat, to obtain an interesterification reaction fat
having a high SUS component content. In the aforementioned
method, a hydrogenated product of the monohydric alcohol

20 ester which binds to reacted oleic acid and is distilled
off at the first step distillation can be advantageously
utilized in place of the fresh ethyl stearate to be used in
the second step.

In the aforementioned method, the monohydric alcohol

25 ester which binds to reacted oleic acid to be distilled off



15 of f a nonohydric al cohol ester which binds to reacted oleic. acid a
nonogl ycerides or free fatty acids fromsuch a reaction fat, to obtain an
interesterification reaction fat having a high SUS conponent content.
the aforenentioned nethod, a hydrogenated product of the nonohydric

al cohol

the first step distillation can be advant ageously

20 ester which binds to reacted 8leic acid and is distilled
utilized in place of the

nd

In

of f at

fresh ethyl stearate to be used in the second step. In the aforenentioned

net hod,

t he nonohydri c al cohol

to be distidt ethoffisst astemedistslilatbpndrefiningi eanrlee| dinglithated
distillated at a lower distillation tenperature by distilling off only
part thereoft aheswerhedtshibiatrion stempetatinde dpy dtotbllzayi ohfrentyi on

can be relieved. In this case, 5 preferably, the first step distillation is
perfornmed ad partditdietrdaf | oThenpetadturiel oformy 1eashalbGhaowen than t hat
at which the second step is performed. Wien such a nethod is adopted,
first step igimdnildaiican teiPEeIRt W flog b Biévdd ng Di ftlad srocadydri c
ester which binds to reacted oleic acid after conpletion of the

first sstep graacdday ,S @houti AO0G i P0G Lnghet o ety cesh B ansdr - (aor mal Ly

al cohol

5 torr

10

15

20

25

or

| ower),
distillation temperature of at least 15°C lower than that

at.which the second step is performed.

When such a method is adopted, the first step
distillation temperature for distilling off a monohydric
alcohol ester which binds to reacted oleic acid after
completion of the first step reaction is about 160°C to

200°C under reduced pressure (normally 5 torr or lower),

and the second. step distillation temperature for distilling
off a monohydric alcohol ester which bind to reacted oleic

acid and monoglycerides or free fatty acids after

~completion of the second step reaction is. about 215 to

240°C under reduced pressure (normally 5 torr or lower).

In the present invention, an organic acid is added and
dissolved in reaction fats in both first step and second
step distillation-refining. In thié case, preferably, an
insoluble acid is removed by filtering before distillation-
refining. That is, when an organic acid remains, sometimes,
a piping is clogged to cause troubleé during distillation-
refining. Therefore, preferably, such an organic acid

should be removed.

t he
10

25 ester which binds to reacted oleic acid

a



and the second step distillation tenperature for distilling off a
nonohydri ¢ al cohol ester which bind to reacted oleic 15 acid and

nonogl ycerides or free fatty acids after conpletion of the. second step
reaction is.about 215.t0" 240C under reduced pressure (normally 5 torr or
lower). In the present invention, an organic acid is added and dissolved
in reaction fats in both first step and second 20 step
distillation-refining. In this case, preferably, an insoluble acid is
removed by filtering before distillation- refining. That is, when an
organic acid remains, sonetines, a piping is clogged to cause troubles
during distillation- refining. Therefore, preferably, such an organic acid

25 shoul d IExamgni;zsed. 9 Exanples The foll owing Exanples illustrate

enbodi nents of the present invention, but are nerely illustration, and the
5 spirit of the TireskyltldwiventExamp lsesatl hestrand ezintbyd ithenrits ¢H Exanpl es,
both parts and percents are by weight. Exanple 1 A mxture of 80 parts of
commer ci al lpteaveait ablvergiivd, miteaimd end Sy plrlivgtr i @) aamdl 202 parts of

a high oleic 10 sunflower oil was subjected to an interesterification
reactimpn i i3 rGH W NRCKAE WA i AHRGeoUS R thestricted by them.
" In Examples, both parts and percents are by weight.
Example 1
A mixture of 80 parts of commercially available ethyl-
stearate (C18 purity: 97.8%) and 20 parts of a high oleic
10 ‘sunflower 0il was subjected to an interesterification
reaction in a column packed with diatomaceous earth -
carrying a lipase having 1,3-specificity. After the
reaction, an aqueous citric acid solution, in which citric.
acid had been dissolved in ion-exchanged water so that the
15 final concentration became 0.2%, was added to the resulting
reaction mixture,:and the mixture was stirred at. 80°C for
30 minutes. Then, the mixture was dehydrated at 110°C for
30 minutes, and precipitated citric acid was removed by
filtration. The resulting mixture was subjected to
20 distillation-refining (2 torr, 180°C, 60 minutes) to remove
a part of fatty acids or their monohydric alcohol esters,
and fat glycerides were concentrated. To the concentrated
fat glycerides was added a mixture of the fatty acids or
their monohydric alcochol esters distilled off the above

25 distillation-refining, which had been extremely




carrying a lipase having 1, 3-specificity. After the. reaction, an agueous
citric acid solution, in which citric. acid had been dissolved in

i on- exchanged water so that the 15 final concentration becane 0.2% was
added to the resulting reaction mxture, and the m xture was stirred at
80C for 30 mnutes. Then, the m xture W& dehydrated at 11.0C for 30

m nutes, and precipitated citric acid was renoved by filtration. The
resulting m xture was subjected to 20 distillation-refining (2 torr, 180C,
60 mnutes) to renove a part of fatty acids or their nonohydric al cohol
esters, arwdragepaiast iusi heinsabhceird afdety REtheeebPee @t ed fat

gl ycerides was added a m xture of the fatty acids or their nonohydric

al cohol estwrsatdirsttidd dthtdfy adiedmboreans shitirated GrtrefapidgesW®IEh had
been extrenely 10 hydrogenated until unsaturated fatty acid esters and
unsat ur at echrfchtdatacitds] hecane satds atied $ath yamcinbwst etlsat aflde sat ur at ed
fatty acids, in such an anount that the triglyceride/ether ratio becane

20/ 80. Themrigylyietide St pnntenti ndse@alieiSt@®Ba 0 T, ambiseuenzymatic
interesterification reaction was perfornmed again in a columm. An agueous

citrig aci ¢os@et aVag Aagded agai Toggn, tded rasdlldringndteet i on mi xture of
the latter interesterification, and the resulting m xture was

interesterification reaction was performed again in a
column. An agqueous citric acid solution was added again to
the resulting reaction mixture of the latter
interesterification, and the resulting mixture was

10 subjected to distillation-refining (2 torr, 230°C, 90
minutes) to remove all of fatty acid esters and fatty acids,
to obtain interesterified fat glycerides. The composition
of the fat glycerides was analyzed by HPLC and TLC. In
addition, 47 parts of the interesterified fat and 53 parts

15 of a POP part fat (“Unilate P-110N” manufactured by Fuji
0il Co., Ltd.) were mixed and melted, and a. cooling curve .

- was measured based on a Jensen C.C. method (BS684: Section

1.13 Determination of cooling curve). The results of the
analysis are shown in Table 1.

20 Example 2
| According to the same manner as that described in
Example 1, interesterified fat glycerides were obtained
except that an aqueous ascorbic acid solution, in which
ascorbic acid had been dissolved in ion-exchanged water so

25 that the final concentration became 0.2%, was added to the



10 subjected to distillation-refining (2 torr, 230C, 90 mnutes) to renove
all of fatty acid esters and fatty acids, to obtain interesterified fat

gl ycerides.. The conposition of the fat glycerides was anal yzed by HPLC
and TLC. In addition, 47 parts of the interesterified fat and 53 parts 15
of a .POP part fat ("Unilate P-110N' rmanu¥ actured by Fuji GOl Co., Ltd.)
were m xed and nelted, and a cooling curve was neasured based on a Jensen
C.C. nethod (BS684: Section 1.13 Determ nation of cooling curve). The
results of the analysis are shown in Table 1. 20 Exanple 2 According to

t he sane nmaneact dsnthaktdescrtbedmirtuErawpbestirratentsBer¢fied 3Gt

gl yceri des were obtained except that an aqueous ascorbic acid solution, in
whi ch ascanbhetasi andathdbeededyssateddatnlilofc ekaohad@edimat®s, so 25 that
the final concentration becane 0.2% was added to the 11 reaction m xture,
the m xturepresipitated atc8OEifoncdq wasnuemsvaddoyhEnltehydont edndt 110C
for 30 mnutes, precipitated ascorbic acid was renoved by filtration, and
then the resudd itige ksl €in@smbkbhest vast subisttbiatooaistidianiog- The
results are shown in Table 1. Conparative Exanple 1 Accordlng to the sane

manners as thati gBsgri bege i Fesults are shown in Table 1.
Comparative Example 1
According to the same manner as that described in
Example 1, interesterified fat glycerides were, obtained
except that distillation-refining was performed without
10 treatment with citric acid. The results together with

those of Examples 1 and 2 are shown in Table 1.

Table 1
. 808 S50 555 Jensen CC
' T max T min
Example 1 66.3 | 0.55 1.5 29.6 25.2
Example 2 66.1 | 0.58 1.6 ] 29.6 25.1
Comparative Example 1 65.4 0.86 2.0 29.1 24.6

Further, chocoiate was produced by using 12 parts of
15 the mixed fat (45 parts of the interesterified fat and 55
parts of POP part fat (“Unilate P-110N” manufactured by
Fuji 0Oil Co., Ltd.)) obtained in eéch of Examples 1 énd 2,
and Comparative Example 1, 40 parts of cacao mass, 48 parts
of powder sugar and 0.5 part of lecithin, and tempering
20 properties (peelability, broom resistance) were confirmed.
As a result, although quality of Comparative Example 1 was

good, quality of Examples 1 and 2 was extremely better as



Exanple 1, interesterified fat glycerides were, obtained except that
distillation-refining was perforned without 10 treatnment with citric acid.
The results together with those of Exanples 1 and 2 are shown in Table 1.
Table 1 SOS SSO SSS Jensen CC T max T min Exanple 1 66.3 0.55 1.5 29.6
25.2 Exanple 2 66.1 0.58 1.6 29.6 25. 112Conparative Exanple.1l 65.4 0.86
2..0 29.1 24.6 Further, chocol ate was produced by using 12 parts of 15 the
m xed fat (45 parts of the interesterified fat and 55 parts of POP part
fat ("Unilate P-110N' manufactured by Fuji Gl Co., Ltd.)) obtained in
each of Exarguresred anid 12, Conpar QoparEndmelexhnpl e 1, 40 parts of cacao
mass, 48 parts of powder sugar and 0.5 part of lecithin, and tenpering 20
properties (peelfbid itgguldr aointrhesi Simewe)ngervwhenrdn romeghni Asagid esul t
al t hough quality of Conparative Exanple 1 was good, quality of Exanples 1
and 2 was exideidoy detdprtiam fat aggardeisi X latGorparafivindEaifpde 1. As a
result of the foregoing, when an organic acid is added to a reaction fat
upon di sti ldoadglen-ircef idt ngitaftest erciomptadican of UB exegd@idit ciadion, a SUS
conmponent is

5 hardly isomerized, and an interesterified fat having better

quality can be obtained.

Industrial Applicability
According to the present invention, there can be
10 provided a method which can suppress isomerization of a SUS
component which usually tends to occur during refining of a

fat by distillation.



5 hardly isonerized, and an interesterified fat having better quality can
be obtained. Industrial Applicability According to the present invention,
there can be 10 provided a nmethod which can suppress isonerization of a SUS
conponent which-usually tends to occur during refining of a fat by
distillation. 13 CLAIMS 1. A nethod for pgoducing a fat, which conprises
renmoving a part or all of fatty acids or their nonohydric al cohol esters
(FA) froma mxture (MX) containing triglycerides (TG and fatty acids or

t heir nmonohydric al cohol esters (FA), whigfmgs a selective
Interesterification reaction product and whose', total content of
triglycerides (TG and fatty acids or their nonohydric al cohol esters (FA

is 95% or larder al-ahns
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organlc acid solution with the mxture ihodacord#% d
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monohydri Ce .+ 0,,2L 6088 &St st Fdndiniti fealbshsie ¥hrs AFAEShwhdthyis
a selective interesterification reaction product and whoses

total content of triglycerides (TG) and fatty acids or their

monohydric alcohol esters (FA) is 95% or larger, by

distillation-refining, wherein the removal is performed by

adding an organic acid.

15 2. The method according to claim 1 , wherein the
organic acid is added by allowing to contact an dgqueous’
organic acid soltjtion with the xﬁixture (MX) .

3. ~ The method according to claim.l._,' wherein after
removal of only a part of fatty acids:or their monohydric.

0 alcohol esters (FA) from the mixture (MX), a fresh fatty |

ac1d or J.ts monohydrlc alcohol ester (FA) is added,

'followed by subjectlng the result:mg mixture aga:.n to the

select:.ve lntereaterlficatlon reactlon. ' o |
4. The method according to clalm 3, Wherein the

refmoval ‘of only a part of fatty a01ds or their monohydr:l.c



acid or its nonohydric al cohol ester (FA) is added, followed by subjecting
the resulting mxture again to the selective interesterification reaction.
4: The method according.to claimI|F wherein the renoval:"ol only apart of
fatty acids or their nonohydric 14 -alcohol esters (FA) fromthe mxture
(MX) is performed at a tenperature of at |ddst 15C | ower than. that at
which the renoval.of all of.fatty acids or their nnnohydric al cohol

esters (FA) fromthe mxture (MX) is perforned. 5 S. .. The nmethod accordi ng

to claim3, wherein t fresh fatt aC|g§ its nDno drlc al cohol ester
(FA) is a hydrd§& ﬁ?ﬁ%&%ﬁ&&ué@a ciodectarrer HYRP . dso Refgred at
al cohol esters. (FA) separated fromthe nlxture(NK)
temperature of at least 15°C lower than that at which the
removal,of all of fatty acids or their monohydric alcohol
esters (FA) from the mixture (MX) is performed.
5 5. = . The method according to claim 3, wherein the
fresh fatty acid or its monohydric alcohol ester (FA) is a

hydrogenated product of fatty acids or their. monohydric

alcohol esters . (FA) sepaféted from the mixture (MX).



