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acetone. For conparison a second solid stearine fraction was simlarly
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Exanpl e 2 vey trisatisfadcroigslacontediiontdry fat.i sed and refined md-fraction of palm
oil used in cocoabutter substitutes was enzymatically interesterified as
described in Exanple 1, with however, a“Pt l:o%/v rate of 21.0 ni/hr. The lipase
was derf&ed from Rhizopus japonicus. After PUESENMA ShibdS©nRl ofent - the
interesterified fat was fracti onated from a Seleatne®®d) dtRo¢. 6 tines its 60
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washed fice with A% After conbi Phg &8 1 iFPrattband® fastthgs the

sol vent was renpyedp bibsiBrbiagink! Ui d, ol eine fraction which was recovered in
75. 9% yi el d based fom infeesterifedr esterified fat. In Table 3, glyceride

conposi tions are gheagleifeandpblen palm mnid-fraction starting material, the 65
i hter medf ate i nt er®S8RPP| ed fat ther &FFomB&Ad i*28 ol'®fne PPacthon. From

this data it wlh0e sREReIME the g2 832 804 763 662 61

50:50 blend of typical
50 shea stearine and palm : :
mid-fraction 686 639 49.2 24.1 7.4 0.6

55 - ) Example 2 )

In this Example a neutralised and refined mid-fraction of palm oil used in cocoabutter substltutes was
enzymatically interesterified as described in Example 1, with however, a flow rate of 21.0 ml/hr. The lipase
was derived from Rhizopus japonicus. _

After removing the solvent the interesterified fat was fractionated from a solutlon in 1.6 times its

so weight of hexane, maintained for 90 minutes at 8°C. The solid, stearine fraction containing principally
trisaturated glycerides was filtered and washed twice with hexane. After combining the filtrate and
washings the solvent was removed from the fluid, oleine fraction which was recovered in 75.9% yield
based on the interesterified fat.
- In Table 3, glyceride compositions are glven for the palm mld-fractlon starting materlal the
65 intermediate interesterified fat therefrom and its oleine fraction. From this data it will be seen that the
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In Table 5, a clear improvement in the compatlbllltv of the product of this Example upon admlxture
with cocoabutter over the original palm mid-fraction is demonstrated by reference to the solids content of
55 such mixtures at 20°C as measured by pulse NMR. The softening effect observed in blends of palm mid-
fraction with cocoabutter which is due to the presence of the asymmetrical disaturated glycerides (SSO) in’
the palm mid-fraction is not seen in the equivalent biends incorporating the product of this Example.
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