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{he sanme SERAE¥NS to6-50 C and rapidly cooled in a freezer to
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ofter t bifag.above soft chocol ate. Exanple 6.25 Preparation of chocol ate
or ice-coat Mﬂ&g&t%‘r&hﬁﬁﬁh@&ota{é&faeaarﬁﬁ&atmm 8d, thed@OEIET Cthessugiade of ADicPANK 1) ,
oconut  Oishordd24) -BAC] hpre wab @o H@iiitle inadorkability B tds ayirigeskrip vistdsier arell theiike.  [Hish
arts) obtchbddrE meRedwel ithemduth WithqlsasantroldOnobthpedl.t ) and a sui t abl e anount of
0O vangsllin was. treated according to a conventional manner by refining and
onchi ng tezxammdd Bi N chocol ate for ice-coating. Al though the resulting

hocol ate was warnmed at. 40 * C and then coated on the surface of an

ce-m | k [Prapadionof edided (plaPDmik chedolatee was no trouble in workability such as
=ying period, viscosity and the like. This chocolate nmelted well in the
DUt h wiot h ph Eirdumnet caesb massoilf na%éflw'e e!l‘ Bt'a °epa¢s)p?°é! %{?tt ?f(i’ﬁ PRSP ERga0

pl ate) mibuRer {19ecs) é’i‘ee“ﬂ(?’ of fractiongipd, p - lecithin (0.5

rt d w’d fli a o%n cony; mann r’by refining,
11k pomﬁnggg anclle ?tletmpenn g{n\geq'lmg cg§Il<§1 3%":5 wt‘%j:tt any ?’ rouble. Then, the resulting

mixture was cast in a mold (15 mm in width, 70 mm in length and 5 mm in thickness) and rapldly cooled to
45 obtain molded chocolate.
Although the resulting chocolate was allowed to stand at 15 C for 21 days, it mamtalned its original
g hardness and also melted well in the mouth with pleasant cold mouth fesl.
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- Preparatlon of chocolate for sandmchmg
50

The same chocolate mixture .as described above was treated by tempering, and then whipped at room
temperature of 15° C to obtain a whipped chocolate having over-run of about 50%.
The resultlng whipped chocolate was sandwiched between normal solid chocolate and biscuit.

55 Preparatton of chocolate for coa@g

The same chocolate mlxture as described above was treated by tempenng, and' then coated on a
sponge cake. :




uttér-(19-parts), the soft fat of fractionated pal mkernel oil (10.5
parts) obtained in Exanple 1, lecithin (0.5 parts) and a suitable anount of §
vanillin was treated according t &P 2%%20B% onal nanner by refining,
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bi scui,d . 55 Preparation of chocolate for coating The same chocol ate m xture

as descrc@ram Mes treated by tenpering, and then coated on a sponge

cake. 5 0 Bl Although the resulting confectionary was all owed
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har dnessoiwittl sé Issan ok Theadsultieg thotdmatd die ndtbaMeltondiniolithpdeeasant col d nout h feel .
Conpansat i ve Exanple 1 5 Soft chocol ate was produced in the same manner as
descri beexampleBxanpl e 5 by substituting the soft fat of the fractionated

pal m kernel oil with palmoil. However, the tenpering treatnent could not
be car r i Brdpaation of ghdrienipgent | y because of increase in viscosity. Al so,

bl.oom ng was. observed, and the resulting chocol ate had no -commerci al val ue.
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m xture was unea‘?e sso ve an di sperse ea |ngre I'ent. Then, the
resul tj ngy pg{,\;é@am:,treat ed according to a conventional nanner by rapid
cool i ng 'a'#mnm—n'g—rn Votator to obtain shortening. 25 The resulting
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Then, t he maiting ib @ mosthahd @hé.l y stirred to prepare butter cream having .
oVer-Esun of about 100% Thus, the resulting butter creamnelted well in the
mout h wi bam@b @asant col d nouth feel. 30 Conparative Exanple 3 A butter
cream was produced-in the sanme manner as described in -Exanple 8 by
~substi t URrepaationod cofteé cream.| fracti onated pal m kernel oi'l with soy bean oil.
The resulting butter creamis inferior to that of Exanple 8 in nelting in

t he m#ut h Arrefxturg of Bydragnatedys s@“@"%gaﬁdﬁ"@ﬁ paint ef A8 Ec(1T partsinthe soft oil of
fractionated palm kernel oil (15 parts) obtained in Example 3, casein (4 parts), skim milk powder (3 parts),

lecithin (0.1 part), sorbitol fatty acid ester (0.1 part), sucrose fatty acid ester (0.4 part), phosphate (0.15 part)
and water (63 parts) was treated in a conventional manner by pre-emulslfymg homogenizing, sterilizing and
cooling to obtain coffee cream.

45 The resulting coffee cream had a viscosity of 2.4 Ns/m2? (240 centupo:se) at5° C and also had cream
tfaste. - . .

Comparatuve Example 4

50 Coffee cream was produced accordmg to the same manner as descnbed in Example 9 by substituting
the soft oil of fractionated paim kernel oil with rapeseed oil. The resulting coffee cream had a viscosity of
2.55 Ns/m? (255 centipoise) and also had oily taste in comparison with that of Example 9. .

Although both creams, prepared in Example 9 and Comparative Example 4 were directly exposed to
sunlight for 30 minutes, the cream of Example 9 maintained its pleasant taste. On the other hand, the cream

55 of Comparative Example 4 became extremely oily. .




Fo.. . Anixture of hydrogenated rapeseed oil having a melting point of
28[err]" C (15 parts), the soft oil of fractionated pal mkernel oil (15
parts) obtained in Exanple 3, casqipygbdy pvgs), sSkimmlk powder (3 parts),
lecithin (0.1 part), sorbitol fatty acid ester (0.1 part), sucrose fatty
acid ester (0.4 part), phosphate (0.15 part) and water (63 parts) was
treat ed iBxampleddventi onal nmanner by pre-enul sifying, honobgeni zing,

sterilizing and cooling to obtain coffee cream 45 The resulting coffee
cr eam hadFabfoysmsayingi ty of 2.4 Ns/nR (240 centipoise) at 5[err]C and al so had
JJcreamtaste. Conparative Exanple 4 50 Cof fee cream was produced
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extrenely oi'ly. 6. EP 0 297 720 Bl Exanple 10 Fat for spraying 5
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according to the sane manner, a conmmercially available salad oil was
sprayed an fah& as algied incolding 1, whélemithd 1BRin lfa isrpalin Hermaladili onat ed soft fat prepared
»n t he above Exanpl e was sprayed on the Cracker, the product had a plain
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val ue #f 430A-foad@ecordingdp claima3. ybareip the fausinfet ipnkemel ol 15[ err] C, and a solid
fat index (SFlI) of 10-30 at 5{1er,r]C 83}? at 10C, 0- 10 at 15 C and 0 at 20
C. 2. A fBat Adeodarcordingdo PAMA: yherpin the jaod isghorolbRe | aurin fat is pal m ker nel
oil. 20 3. f 00 nt ai. ning a fat lch _conprise fractionated soft fat
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at 10[err]C,° at 15 Cand O at 20 [err] C as part or all of its
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the | agrin Gatheotal ReHdmt &ty Horeiehts. 5. A food according to claim 3, wherein
the food is chocolate. 6. The use of a fat as clained in claim1 or claim?2
in a procRsSA dhedolalr BHariedth aim@EOlidheompdles/a fafaco@tingtd claim Ploo2l ncanraghoent bR30 as
clai med in ¢ eobdbylweight Bdsed on the RRNGDAestioNttty ighdientt | onati ng a soft fat
obtai ned by fractionation of laurin fat. 8 A chocol ate which conprises a
fat aceorrhitergartsprich@i m 1 or 2 in an anount of 5 to 80% by wei ght based 35
on the total content of fatty ingredients. 9. A chocolate as clainmed in
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Lauri nfeet t , 18N dPeb@K Ev38t chnet, daB das Fett ein fraktioniertes
VWi chfett vaon Laurinfett mt einer |odzahl yon 30-4 ei nem Schmel zpunkt
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50 gekennzeichnet, daB dieses Fett ein fraktioniertes Weichfett.von Laurinfett mit einer lodzahl von 30-40,

einem Schmelzpunkt von nicht mehr als 15°*C und einem Festfettindex (solid fat index SFI) von 10-30

bei 5°C, 0-20 bei 10°C, 0-10 bei 15°C und 0 bei 20°C als Teil oder Gesamtmenge seines Gehalts an

Fettbestandteilen umfaBt. '
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ss 4. Nahrungsmittel gemaB Anspruch 3, dadurch gekennzeichnet, daB das Laurinfett Palmkerndi ist.

5. Nahrungsmittel gem#B Anspruch 3, dadurch gekennzeichnet, da8 das Nahrungsmittel Schokolade ist.
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55 4. . Nahrdngsmittellge'rlnés Anspruch 3, dadurch gekennzeichnet, daB das Laurinfett Palmkei'n6l ist.

5. Nahrungsmittel gemﬁB-Anspruch 3, dadurch gekennzeichnet, daB das Nahrungsmittel Schokolade ist. - -
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"'s5 Z4.-"Nahrungsnittel genrB Anspruch 3, dadurch gekennzei chhet, daB das
Laurinfett Palnkernol ist. 5. Nahrungsmttel gemaB Anspruch 3, dadurch
gekennzei chnet, daB das Nahrung®pria 297 728@1okol ade ist. 7~~~~~~......
1 11 EP 0 297 720 Bl 6. Verwendung eines Felts gemal Anspruch 1 oder 2
in einem Verfahren zur Herstellung von Schokol ade. 7. Verfahren zur

Her st el Burigrenduag eipes feds gratiRBnsRIsh 0841 21 el Verfahreiup Sripllyng|ree Schokolade.
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