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reS|Odues of %j elgl'ﬁ,l angéﬂ?cf%tf’ ?/E'e‘?ﬁ 55’ ?%/'5 °gggf'ﬁt“§' rpu z"‘gﬁ ‘f’%

more preferrgd e JiSe IJf kgr}ﬁgg,ﬁ.g iR heufiiedt , 2
edi bl e gj | uange Qf{%f"e EE.‘:;” ﬁ;@&{ 3 @.ﬁ& Bty ndgsq% f? & moars |
requi r eNentgge a gWG'o oﬁ n'lQatf?» Q@tﬁﬁl Eonte fHB &B ééCiﬁ« ei’aﬁge i‘ -
Wi t hin thecfr@r&ggoqg by5wglg|{t0|_. igiyeerides diBs GeVal &bt R incthddb Whe bich

whol e oi | gresphbliplak. mm.kbed.guﬁdaa@s owavek e.o,a&ag%riays \SRIngh tow tfoﬁ!éﬂr(ﬁlhiguerahdnaom by

wei ght;  ( cyeight)ain font ghivse @leCinvolied GHI §vin® fout MOk smaktb -on adeking. AGLIEI i 1k Sontsav 6f
each 8 &0 mehofipdebidss iredhHaGlyceaditmikine shouitibap toT0RIBSEight, fivarably @i tb 2%ty wibight. "
resi dues anpattiosght isutigh) Shotgnings,i Igrdf orathe el e 0fedt dx®nshvelyt asredibbf oillfd @ohpdstiighsaad d |
resi dues; desclib@D abové.djewt baibie oitftat nemmitiahs ghestingr thel cafordsaid | ragpirementsowith respecbiy a
sat ur at ed cecking chardctersticsristehiliy sgaingt dadtiog) dndidigestion gharacteristios dpmpluceenagily distable-
cont ent of fulgiesg) isy etil dpared totarept eyt ip thernsent filve§oBn two saturated fatty acids i§
up to 5% by ﬁ%PW"at&f?ﬁs‘{Chée%‘BFﬁ%‘?ﬂd‘*@)fhem'ﬁnﬁaé??CG@@"%QWWW inveieR brine bhn ‘f

two unsat lH"é’P%"P’HP‘{S °’h@?yg§‘°;‘|%‘?0tp g rral | er content of diglycerides i

than 5% b suff|C|ent 25
coont )ent(b) glg V8°é og | ":n gﬁﬁ%&é?ﬁt‘"@'ﬂ&

m) Iy er| e: ,'

oitog! yepr ! iv ten » gzy des&%é o i 6;3?,5% fya& 918%..%85%5 AR

of 8 to 80% orh ea ' aﬁ@\ﬁo%é 0

I ncr ease thq,c,ap %lrggtty of phosphol | p| ds |g yceri des, however i

nonogl ycer i degiabi6 Y ebritié mixRYe G0N @ithe 6n’e§enhh\6hﬁ>ﬁ iﬂctuaenou& Q%ai@)ha%' ddMvited Bonféh
phase, & eofid@iodrdeslyiblifedGither Ibg tRUkterditeicaicrdfaheOfixia@at gierol ARIC Gt Ickis\@b il bihfat
cont ent ofhadiflg higlh BEgny ciainsatieded Rty TRROGSIYGE SbicttsdTiom the grosthambisting @f safiotver a0,
by wei ght , olifecasiipcatvisgedigll, tapesaséd dilycowsdiigsvybearibil, paimapi, rioel{traprand géray bilersunipser oil,
| ard, or tdesantei diclard) melisioa, fisk bib betten.ahd fractionat@d, vkndoroizdd dnd intezastepiiedicils dftem, s
descri bed atthe esterificatiorecfi diicerolowith/uhsaturatasinfpliysacids diarivedrfrent thecpil brefatsif and @lseingiude
requi r epenmistus phihe geipesioails pofats haidoragelevhiad entsat of stigivearidgsswithishe sboye-mentioned raw
oxi dat i on)°"aﬁﬂa‘&| gestion characteristics (produce no oily distaste-

ful ness) is Swpivs mepegicerifet Progueedt by thedntereptprificatien 9f osiafiication (qaa thepfgmoved by

molecular distillation or chromatography. Although these reactions can be accomplished by other chemical

reactions by the use of alkaline catalyst; or the like, it is favorable for yielding edible oils having good taste

s6 and flavor according to the invention that the reaction is made under moderate conditions, for example, with
enzymé such as 1- and 3-site selective lipase.

Another process for increasing the content of diglycerides in glyceride mixture is, for example, to use

fractionated oils from natural edible oils. This process is apptopriated for natural oils or fats having relative




35 7, A% appropriate for such desire is provi ded the oils and fats
according to the present Invention having in glyceride conposition the 2
fol lowing features: (a) Wight ra&rosrdsstisi yceri des to nonogl ycerides is g
within the range of 5:1 to 990:1; (b) The content of diglycerides in wholex;,_
oil is within the range of 5 to- 100%by wei ght; (c) the fatty acid residues
of digl ybiéfP pantest of yosstugited datty gcignpasaise &pmvenaﬁdpvwomemr?dymt Frastiong raswigtin yeh
di gl ycer IMpeyemeny infgsistapce t?cﬁ?ﬁ’l"ﬁ&'t‘q Briveh inciease it terjcoqtepip &ﬁblc%i'ﬁeﬂhﬂ‘&t"tﬁ tfalg] "
fatty acPd® %""H’(‘W Bfg’ F‘g '"Yﬁ"Eﬂ‘i‘ t he content of d| cer| des haV| ng
in conbl n t| ‘t s“f "°," E‘P(S%th%' gﬂg’p‘t g“% Iaforea? the.
cont-ent ho mng r {tb @j QPP B PHIEGM LR ds }‘ :
s the rB {’ i %ox %fut tﬁs g@nﬁ itvfetemp g &p&s om%ft% 1
e 2

i ncl ude
either b %gb '
one oil, f&& ¥l Myl&h& &?ﬂ&? Q&d QZtery;)b‘E fdraﬁt rlﬁe@% | &ﬁﬁ %cnd 3-’
sel ebted odhO Bict Mo 0 Qb Rl StoS bl GariB J:aqwe rsaa@b ings Qdr ! ﬂaeorel utrieRObrifRs e e d
oil, rape&,gi@ldn@,gduc,ﬁdngggmoa&, soybean oil, palmoil, rice (bran and germ ;_
oi I's, sunf laonRker dature SCHAFBILIOI dilfat lactofding 16 &e ThvdhiioRVis tdf hévb gBbd solblityt ief sucRnd
fracti onagatichly sorbl @muigitels & iakolubib of IRBOrRiRg hioRie@hd BuDdepdrftiagTn OMmmbiy cilsfae time '
esterisbi pabason of glycerol with unsaturated fatty acids derived fromthe

oi | s or f atThe ediviel oiiffetsmpesitionstiecsdingrioXtiepressntddvedtior hasi agvagtagesaif having igoddanald g
havi ng arelsesingefiedt angnsueerior eiiti-spatising: effecti@ad apddhtasté endh fiavere ande pausion &l heating oi | $
or fats. naherde aeltingealoglt peraiving eut bed sokelicend thyp having v oetpnsiye asesfTheweanda eenlly .
esterifi digestedrihreugh light wodrb Hhedigestiveriiach ang sentrippte dq nqt grepsyndry fastenAcserdingy haphy .

Al 't hoyéha'ﬂ‘?@%@"ﬁ'éé‘tftﬂled?%'% aw'%e"%%mgh%weﬂyvsmhﬂewe I'Peﬁt‘P’c‘,d&P"Vr"e% ekt s by;
the use 8o Raipgrogsing. g g fo g

edi bl e o té" W&x@"i\% dols] @E‘ P% ol V'fatca't'%?"da&'é’é%’f"dﬁ’{ o gl et f’ﬁé%%f'f'%‘ﬁ that;
t he’ r eacPTER ] LRGSR EmP tgglp (Ed'h'al fions, for exanple, with enzyne: ,
such g ? pd 3-site selective lipase. Anct)t her process for increasing the
conten %—3@@ ycerides in glyceride mxture is, for exanple, to use

fracti onat egle fivéntiod #ift Bb '&@éc%e@'m&éjtum for R\hth@ cle-gm' ﬁne%ﬁ&%eéf%d SnagBPEﬁ%Ieébﬁd ;
for nat uggith @b Indentidn it AdtimikaVI Ng relative 378 893 I_¥>1 i gh cont ent of
unsat ur at e tdredldr ' %2 Grietss ebapabtgﬁuﬁléhaofhmueﬁemw Iower nel ting point

fractisgns.results in such inprovement in resistance to cooling and in such

| NnCr eas e ReferehdecExarapMsentd 30f di gl ycerides in the oils or fats as
satisfactoriTy usable in the present invention. Preferred edible oil/fat
conposi t i oWithavegalablii ailg shiopn iniEable r\ae Isburesila iglyodride mixtesythrodigh Scshoven it Mable 1
af or esai @er obiginedi the dallbwingoprodedure; The:fatheebid (§60pkyieided\iiomia vegetableil 30k thy astien g ht |
f avor @bl 9f ®c@nmescighp Fydigblaerprrationel fred froand HW'W'GG’Q@PR trap epdemarkq_ Hpozymel/ or
sal ts of 3AHioye Indpsly A:S.pyas glipweddp reay withglycerie(1409) BY 49° 6i Aler semrietiamhefsPactiohs )
accor di ntpagtion Pregdugt was fikareshto Apraove | theyysed ligse,r subipded, g, pRicular distiigtign. Fpd ipyified
prevent | #&oEig Btorah MetIpdh Wi vigkto! Slolvesida Bkt i - spat tering effect, and
emisi fying effect for the preparatloq é?f dressings or mayonnai ses, to add;
vari oi$ types of enulsifiers such as St bse fatty acid esters, sorbi t an 10
fatty acid este,ns,__pmngLene_gl.yaal_Lau_y_aauLesLeLs,_eLgam_c_acld i
nonogl yceri des] pol ygl ycerin fatt yDiglqegdesaiglires etc. Also it is allowed to §
add vari ous anfl oxl dant fef. BEMRON! ngs off Tlayors, {nutg | ent fToggtiflers, ;
CONSi S ency- r egretAe: ageRt-—ete—h H-Hher—feattt-e—ef—the—ed+bteq oi | / f at
according to the i nvent i GiPUI8 t o have qoBRpesest pibi | $ o brSo¥bReR oL bar | ngly

sol ubl e enul si {i ecemgsitidnase) ubl e T31) begom ng i nspl uhkbe Band eBhus separating*
in common oilsfas tinme 15 passgs.pd@he ¢di bbe oil { f'ato coppossti ong according.
to the present {i nventi on has aflvam@ages of &avi ng godd ol d2rel easi ng

ef f ectsoand supdgT I3 . gtect na OO ;T apl € g@gd T4avor, and-

causing by heati Bhsafdtated Taly 9eid Sontehits) 928 2&1 ap mtlagﬁhad_ amel | ‘and
t hus having ver yNa8®t ensi ve uses. They can be easi | y di gested t hrough Ilght

work of the di ge3fPv&iacali®, -and contribute to not greasy, dry taste.
Accordi ngly theﬁ&@e“&ﬂﬂ%’&?rl ate for the fashion of disliking greasy taste

in thé%e days _ , of the |ntake of oil to be

i ncreasi ng. 1 n_tHEWER/BT 9" 95 EhpIpAtodEs ohol and
gl ycerol may be added to t he conp05|t|on to




obtajn dn edible oil
i nvention wll

be described nore fully for
by way of Exarrpl es by which the irerosr®8ss Bl not

"%

and fat conposition of t-he sprayi ng. 26 Exanples The
maki ng cl earer the effects of
limted. Moreover

I t

means % by wei ght unl ess ot herw se specified. 30 Reference Exanples 1 to 3
Wth vegetable orls shown in Table 1 as source oils,

t hrough 3E

fatty acid (860

commer ci al | 9t t"le fd Fpferpnae famples 4 % gjeanin Tab 4
i pase zdgms %’9 {9 m§'e|er‘? w‘i of 8 A B |
with gl cg?'ﬁe uO s ds are abB% of -reaction, reaction l'
pr oduct vvas o re p use vase, subjected to nol ecul ar

distillation,

Soure€

5Table 1 were obtained in the foIIovm ng procedure
|eI ded from a veget abl'e

Ex. No.

and purlfled accor d| ng to .no rral i
di gl yceri deTrab)Itéuﬂe Gapceride compositions: and storage stabilities é@ble 1 |
Di gl ycepi de mtures Ref. g

und

di gl yceride mixtures _1 '

he acti

%n 35

2

method with a yield of

The

3

RﬂﬁE&EEd"bll“'&ﬁ##biqns Soybean oi | Conpositiond) (%;:
70

8) Figures (3) indicate values through chromatography.

TGl) 18 15 68 D@ 80 _
85 M33)- 2 15 2 _ Unsaturated fatty
acid content (% 92.8 85. 1 Product aﬁ.ﬂlel\btvestioh)(ﬁﬁupl’érikg.l)yceri de 2')-
DG Digbyceri de 55 FI gyres I ndecat g '
cont ent s( % H-hrotgh e VRN P t06
To each of. gi veh
in Table 1 par e
edibleoils I’grg af
unsaguriét ed S 3 i ons’:
of phosphol ) 3 ~t3omns and
sta,.bffv%g ] %L lm ;
Product of fhe Iﬂ/entl leONG. )| 1 L.0; 1.6 i ;
5 Gycegidel cantbhf €of Napsa P2l 1 2 (parts i
(20) & ( Exbed g tiy (2804 H) (69 :86:3(2p) Ma8f | jows5.2 dbrr?B.o i
Corn Soyb@igs hglqgm QB §d| ble ol of fat art (80) ‘
(50) (2ouo. Ze B85 | (73 alcedde by wra)| s 85, 6
29.0 ter P homths’ | Udrtorn CPURGRFH ' Plni Wi :
35.5 & §g§5‘§rzo ¢ ntsen drtarn LURSRh | Plhitorn %gfa’f"& Upifera
50.0 : b :5 90. 8 85. 2 . 76. 0 PnOSphoTT prd sanpre
(B) :
~ Comparative product
3% 6 1 2 3 i
Glycerid mlxt ref No. 3 : '
Y ?p (100) < ) - - . ' :
: Saffiow- Corn Cotton K
N Edibi l - 2 ;
o thie o}l ohsiat -] e Aod> (100)
Glycerided) é} 6.0 | . 9,8..3 9§.§ 99.
G . HEERE (X ’ . . ‘g
ComPRRIton | B 3.8 |50 0.1 6:3 i
Content of u- '
s | 0y et | ss.s 86.4 84.8 76.1 |
Phosphotipid
kooSPo2e RabiS2958S 5 1 3 5
State afier th _ Phospho- Phospho- Phospho-
50 mogthsastgFagergi Uniform IrS?g gre- Hg?g gre- Iig?g 3re-
20°C : Good cipitate cipitate cipitate .
T Diglyceride mnxture yielded Reference Examples 1 to 3..
55 R) TG: Triglyceride 2) 0G: Diglyceride 3) MG:Monogiyceride

o



No.  (See’ Tabl e 3)5)

State after

3. nont hs"

storage at 20 C

(B) Conpar ati ve product 35-
3 Gycerid mxture

- Cor'n Cotton Edi ble oil

Uni form
Good EP 0378 833@R#

3
Uni form

2

No.
or fat

Un

6

4
i form

Good

3 (parts)

_ 5
Uni form

Uni f or

Good

‘er.

(100)
oi |

oi l (parts) (100) 5» Each phospholipid is added fo diglycerfd®®)ixtures and ( 100)
TE) edible6dils by 5.00%tQ%.

A yceri de4)

conpsi tion

99.1 -
35.0

99. 4
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m 30,
Good.‘

'|.
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0.8 Content

"86. 4 84. 8 i
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“ul o
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5 i
S (%..
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0. 1.
14. 3
8p—4

22.
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0 3.
3 6

78.8 B2-8—F6-
1 rape%e

bd 2 corn 1 rapesee
Conposi t | samspleofio. phosphol i pi d
2 _

3 7
Soybean Soweein 25  Aceto
96.8 49

b Agetapesingalybleamatient) (&) | 95.9
i--215 PC conten@) {%)P5 Cont er‘t )7

LD Vil L0

. v L= il ‘\ 7
[err] | PB contengh(®) 30 Not ) Acef®he-ins
accor danpeAmLMbohdaqum er rri natz'sol of I 53t hi n ceairbpiss.e® |direcosdl in "fhe |
Japanese arrdar us o dqartives 27 (

Z) (phospirattdyt—chotTmej——Tont ent
(w.% de ep{

Ao A Gt

of urisatu- rated fatty acid (% 85.9
3 5 State after t liyeacid composmon&fd-glycendes Phospho-
Phospho- |5 ERdAple N, STOragp aty ni f:pr m ppd Bre-
l'ipid-£re ”f"‘ { \,.Ht
Ci pi te ss(?f’) Di gl yceride m x{  0Re yi e %d ] ges 1é[
1) TG Tr %z;%cerlde 2) OG D! f;ycerl s p ; Mon G de 413
i ndi cate es through chrongtdgraphy ™ 0 37 ) §(~°h
y ¢ eapesbed JTR xorof ¢ sapeseed e
W. % % FartTy acld conposrtron of _dl grycerrdes exanpl e No. 1.
2 3 4 5 6 10 SS(% 0.2 '
0.8 0.9 Orgbied 99 g 1’
omgostighs (f ghospri mres <0\ pen I8 Tapic g |
m xgfures Sanpl eNoj 3 4 1
5 SOoUrCE fm)(l?eaﬂ)e,uthin =
968

76.1 -Phospholipid sanmple No (See Tahl AN
Rgﬁerenc
phosphol i|pigticeride muttiediran Tableg) e3 saybbam | [9ysofaedn
20. 4 193 23.1 UJ % |
CJl IdC IIT Klurc (1|U|1r IQU 1) :f
~iLnsoluble

972 71
99 125

AFSWNTY PN
CUTIC CTTU

o

18 S 16 Opo

128 & i der pet &l e';- in

P

) L
T 4
n

14
—t
et

( Yukagaku)me ar wel

2) PC (phosphatidy] choline) content (wt.%) determined accordlng to Journal of the Japan oil it
Chemist's Socienty (Yukagaku), 35(12), 101 8-1024, 1988, taking PC molecular weight as 773. t
3) PE (phosphatidyl ethanolamine) content (wi.%) determined according to the above. (2), taking PE u
molecular weight as 728. ey
4) PA (phosphatidic acid) and LPA (lysophosphatidic acid) content (wt.%) determined according to '
the above (2), taking molecular weights of PA and LPA as 704 and 444, respectively.

5) Mixture of PA (48.6%) and LPA (0.1%)

6) Mixture of PA (55.6%) and LPA (1.0%)

35

b il
With oils obtained in Examples and Comparative Exaynples, chow meins and French dressings were i
made, and organoleptic tests of them for taste/flavor and “sitting heavy in the stomach" were carried out by

45 30 pansl members. The obtained results were summarized in Table 4.
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3) PE (phosphatidyl ethanol anine) content (w:% determ ned according to

the above (2), taking PE nolecular weight as 728. ‘4) PA-(phosphatidic acid)
and LPA (| ysophosphati dic aci d) COEP®@E78@08 BY) det erm ned according to t hey
above (2) taking nol ecul ar weights of PA and LPA as 704 and 444, .
respectively. 5) Mxture of PA (48.6% and LPA (0.1% 6) Mxture of PA I
(55. 6% and'1§Hi414Ogeoﬁvahoneb81ebfanaedonnoExaﬁpbemeahdaﬁmnmnuﬂchma :
Exanpl'es, chow mei ns and French-dressi ngs- were nade, and organoleptic tests
of themfor t ast e/ f | avdaresarithg' si tting heavy in the stomach" were carried .

out by 45 3@ panel nenbers] Ine 0b§E|wn ngFSUTTS "Were sunmmar i zed I n Tabl e
4. 50 58 EP O 378 893 B ggaa-e#e-p&-u;- m,-e§ c1ow main

UR@HER ‘.
and French {lUsediaid @hdat Sittims deavy d es- Used i} - .
oil or fat {g r%ﬁq/ ga?tlﬁé_' ?"'“hf F6h1 t ast e/ ;
in the stomge St £ lravuun F5 Exanpl e’
AR 1.2 /30 4 5 Exany I
4.1 14sconp1f3mp1 4314
18/ 30 ‘ 22/ 80 .
1.8 15 Not eg: Conlpngr ati vie exéﬂﬁoe 20 29} Choyv mein each

servi ng Por caﬂg mmbbme Og hanboo shoolzzzﬂg onj on 25¢,8 Japanese
nmushr oom ( ' U, or 300, ang—tnrmese noodres 180g *2

French dressing 25 G| 180g, w ne vinegar 100g, salt, and pepper o

This French dre55|ng 509 was applied to 30g of shredded cabbage and t hen u'

test was mad® *4 Taste/flavor d sitting heavy on the stomach i

Each\LganeI ng%ﬂ‘ 099 g;r}t' neé‘aBB |on) wi t hout | eavi ng, 30

and tast%e/ 1 av | not

sense sitting hea Eﬁ kﬁ g g;sﬁ@?d%?g ogtfwgre

made usi ng t he foI PoLE" Hf’:e W‘\& .

Moder at e, = ss%gl"ttle and | .. No. The results were indicat ed

as avergge vaI r by ers in Table 2.

e o e I e e

"No", and N 30 (V\Q Qi eéth Gad nd| cated in Taf) e 2.
qf

The eval uati 0N $4AS, nige: sﬁ??!a%fbrfp s Q@tﬁ‘ﬁﬁrﬂea@?yon the stomach )
Each panel member took chow mein (one portion) without leaving, %
30 and taste/flavor was evaluated directly after meal, and whether
or not sense sitting heavy on the stomach during & hours.
The evaluations were made usins the following 5-grade scale of
lightness: 5 = Marked, 4 = Moderate, 3 = Questionable, 2 = .
Little and 1 = No. The results were indicated as average value i
3 of scores by 30 panel members in Table 2. i
Evaluation of sitting heavy in the stomach was made on whether
"Yes” or "No”, and N/30 (where N is the number of "Yes” ) was “
indicated in Table 2. The evaluation was made of one sample '

'\/.
40 ;
every day. R |
¥5. Taste/flavor i
« Each panel member took the cabbage on which French dressing was

spread (one portion) without leaving, and taste/flavor (sitting o
light in the stomach) was evaluyated in the same way as in the L
evaluation of chow mein.

50
Reference Examples 4 and 5

Fatty acids (860g) yielded from rapeseed oil under the action of a commercially available preparation of

fixed t-and 3-stto selective lipase (Trade mark: Lipozyme 3A; Novo Industry A.S.) was allowed to react with

55 glycerin (140g) at 40°C for 10 hours. After completion of reaction, the reaction product was filtered to

remove the used lipase, subjected to molecular distiliation, and purified according to normal procedure with

a yield of an oif (A) which has a composition: monoglyceride 2.0%, diglyceride 80.0%, triglyceride 18.0%,
and the proportion of unsaturated fatty acids to total fatty acids in the sum of these glycerides 88.3%.
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*5."' Tast'e/ fl avor Each panel nenber took the cabbage on which French

dressing was 45 ' spread (one portion) w thout |eaving, and

tast.e/flavor (sitting light in t IEP 6378898181 was eval uated in the sane vvay

as in the evaluation of chow nein. 50 Reference Exanples 4 and 5 Fatty

aci ds (860%% yi el ded from rapeseed oil under the action of a comercially
ey

avai | abl e jelfask 9ilA) was mixedowthrapgsepd pil apd éaff?é’P"e?i‘t WR?C'I“’P' 'atgé’ ‘FP éﬂ'ﬁler?ﬁ‘er k
Li pozyrrew'!m ade’\‘i’dFaieﬂd'ﬂrgﬁ'? 5AasS ferance ExpmRIgdeY o ﬁg?s% a
(1409) a%;yb‘z’ :r'“%ﬁ’m‘l‘"oa"ﬂ gaturated: fatly acid Soppls ?fd'i’PSBf’ rag &"???ﬂd ot ®f f"pn ;
pr oduct "H*®%red to remove the used |ipase, subjected to nol ecul ar

di stil% ation, and purified accordlngto nornal procedure wth a yield of ap :
oil (A) which has a conpos no eiide. 2. 0% Icrlde800% .
tri gl(y)cer| de 18 0% angtpr htahfﬁnﬁrr{?ﬂﬁp %Agﬁfupgt (QHIPS 4 Q d% 1q totall, .

fatty acids in the gum of t hese gl yceri de ompoEP O¥ dBJ The ¢
yi el degl oifl ¢LA)oWas M xed (X&nttgn'{ apeseed 2.2 ¥ ac I

respeet i vahi—t-6—prapae mlcw.hl re'n "“ 5-1as i
Ref erence |Exanple 4 Si hovvs I cerijde
conposi ti ﬁﬂisaﬁﬂrgg M’(acr d cc}n?emsga"g #ﬁge oi Igg' nd rlapeseed
oil and s f +

oi |l s @ ycerpgie

bullgal —sor—>SrTable ro wnpuo +t-otrs—of édl bl e :
.

g-8iil/
e AR oy ] S

1.2 50. : 87+0 ptreNo= weT gttt xet UII Ref— Exam l’

oiI (3:2 ratio by 1.1 31.3 67.6 91.8 ple No.5 ]

wei ght)-m xed oil_ 20 Notes: *1. M3 Monoglyceride *2. DG Diglyceride :

The \cofrposhetesn’ *%- G- f"l?F‘PS)W;Ge"S’;'y (Sum of gI ycerides each having saturat ed::

fatty acid onIy n‘t&ﬁ'ﬁ%" f thng , 2% 25 . SU
g ﬁ? P@a

(Sum of gl yceri des
as constituents of t Z

“50 ko] .
unsat yrated acid on "? Tr.i cerr de. :
4 v o F
30 Exanples 7 and 8 rt 'o‘ % crthrn _
and gl ycerol was na ﬁU E EH@ ebnqgt ai ned
phosphol i pi d m xt urrf;g ﬁg &E) are | | ca
e

each (2g) was di ggo g, sly warrre' [err] edrble orls prepared in
Ref er ggice Exanpl es an respectr vely, (100g), and then shar ply cooled
to obtain pasty oil/fat conpositions (Exanples 7 and 8. High purity soybean
l'ecithin (acetone Insoluble matter 95% or nore) 2g was used, and a pasty
short eni BgpmpBs f@dhdar ati ve Exanple 4) were prepared in the same procedure;
Cooking tests of these oil/fat conpositiens were carried out with an‘iron ﬁ
f ryi ngs pan Trapeehesphptidiiation) hetypen: saybean fRgithin cand hgiyeereb vap cgler i Hlee PLBRIGM Fn |
Tabl e 7. phpspholipase, and of the obtained phéspholipid mixtures (compositions of which are indicated in Table 6),
oach (2g) was dissolved in previously warmed (80 * C) edible olls prepared in ‘Reference Examples 4 and 5,
respectively, (100g), and then sharply cooled to obtain pasty oilffat compositions (Examples 7 and 8. High
purity soybsan lecithin (acetone insoluble maiter 95% or more) 2g was used, and a pasty shortening
40 (Comparative Example 4) wers prepared in the same procedure.
Cooking tests of these oilfat compositions were carried out with an iron frying pan for evaluation of i
them, and the obtained results are shown in Table 7. @ .. ;. : e
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50 10. EP 0 378 893 Bl Table 6 Corrp05|t|ons ‘of phosphol | pid m xers used

In Exanptes 7 and 8 and high purity 5 soybean

| eci t-hin used in Conparative ExanplEPﬂ%ﬂ%ﬂent :
Cont ent Exanple 7 Exanpl e Com Exnp. 4 [err]

3.3 . 0.5 23.3 10 [err]

10. 1 2.8 21.0 [err] Table6 .13. 4
15.3 8.5 [err] = 22. 9 28 3

0 [err] Compositions of phospholib@ rfdxers used in Exardglbs 3 and 8 and high pBritg [fer r ]

0 _ 5 OsoiBpan lecithin used in CompafativdERamplPl/ PC + PE + |PS
3.9 21. U 38 [err] U. 107
0.02 0. 27 NC?'FEgone| n Table 6, t ha i nl kg nmcg'n:‘\t?nrgn\lm are ucgnj PC

phosphati dyl cholin

e, PE phosphati dyl

et BamBIB Znil nExamnle Hh b Somamayt |

I nositol, PG phogph

phosphatdpdyl serine,

PS: Det'erm ned a¢co
(Yukagaku), 35(12),
PC 773, PE 728, Pl
wer e determ ned by

aigrdyl gl ycerol, PA
petespectively. 1)

rrgh ng to Journal of
PE18- 1024, 1986, t
86, PG 778, PA 704
tA$¢ phosphonol ybdi g

phogphat 1di ¢ gac! d,
Congents of P@g PE,

an@zRS
Pl ,218G BA and

t hgs.gdapap G 153Chen] st' gsSocifety

aki gap nol ¢écul 283 wei

ant®S 791, tsspectivebg 2) |P and N+

aci@ net hod &nd K|

hht sgas 25
| dakbl metthod,

respectisely. 30 -;iggAe,Pé_,m,,p@gpfﬂc’é)m
-Conpatrati-ve-Exany

Exanmples 7 and 8
di shes 36 Constitue

VP2 Exan

s Tt C ST er
Le_Ag;a-nd--eMﬁEtin" reg?é- tsJof

ons din

| e 7007 002 Exhnpl 828

Conp. Exnp. 4 EviilngsEgon of dishes (frizzled rice)3) Burned

Little } In Table 6NRe following acronyms are used PG ph%@ﬁ\aﬁ?égholme ggating-snelled
No o ' . phosphzkl@l ethanolamine, P phosphatidy! ind3fol h Bﬁbl‘yé‘ér@d’A
No I phospha‘li@c acid, and PS phosphatidyl senneﬁe pbéﬂbdlﬁ Col oré e
Little fvir
1) Cont PC PE, Pi, PG, PA and P
Good de s1 0

Oif

3) In an iron fryiy
oni on (10g), and e&-

Det er mi ngd by thepet%%m' : °§B§' gaku?‘al

(300g) together w
salt(1lg) and soy (2.

m xture, calcium hydroxide (0.1 part by

nﬁ&eat ed.

(o10]0)

'i“ accprd gfo urpﬂgftte
_{gz 5@2{%@% '?ﬁ“"% hy o
&8{?{8@@&&6&%!&%% Vel's

5n1) 50 Reference Exarrple 6 A natural 0|I or fat (75
parts bysewei ght) was m xed with gl ycerln 25 parts by wei

ght). To the

6ht) was added, and then

interesteri ()
nol ecul ar di sk ianhd Ritdntents bOO/F esmipogition® pisidéd,/ic Examghles 7 arsd 8and ICompargies Bialnple 4, diy
this evaluation résults of dishes
35 -
Constituent Example 7 Example 8 . Comp. Exmp. 4
Evaluation of dishes (frizzled rice)3)
u Burned Little No Yeos
o «© Heating-smelled ' No No Yes, badly
' Spattered No No Allittle
Colored Little No Markedty
Taste/flavor . Good ~.Good Lecithin smell acrid taste

‘1) Determined by the phosphomolybdic acid method

4 2) Determined by ICP.
3) In an iron frying pan {(24cm) were placed an O/F composition (9g), Welsh onion (10g), and egg
(40g), and heated. Subsequently cool cooked rice (300g) together-with these were fryied and then
seasoned with table salt(1g) and soy (2.5mi). ,

50

Reference Example 6

A natural oil or fat (75 parts by weight) was mixed with glycerin (25 parts by weight). To the mixture,

55 calcium hydroxide (0.1 part by weight) was added, and then interesterification was carried out. The reaction

product was subjected to molecular distillation to. remove monoglycerides as much as possible. By this
procedure, two diglyceride mixtures 1 and 2 were obtained at a yield of 40 parts, respectively.




procedur e,

parts, res
m Xt.ur es,
[err]

Pal m oi | OPltiP @PRiBed-digivasyide miures, respagtivscomprsifions, Rty pfal - ipinggetting poimts ().
20 - and conterﬁ_sgofﬂ tﬁ\ngth @@ycendes (% by welght) are ygwn in Tal 80 Monogl yceri de ;;
8 2 Rising nelting point ng of diglyceride :
46. 2 57.2 Rate of unsaturated'? Qy acid residues to total fatty
acid %0.2 1 0 residues in diiglycerides Rising nelting point l[err]
of diglycefide m xture 45.0 ~+.:56.:3, Cont Mixwre(D4 ofMbxeat uf at ed: ‘
diglycerides Tn drgryceri de. ure 20 | QO Subsequ : gt
gl yceri de pod-ti-eS——oits—oFr %@m—o—n—l&b&&% i é"%?&P1d
phosggpl ip d WPWéé%)(shovm inT fVé"”QT edi bl e i | 2&nd/ pr faB
conpositi ophs were prepardd accor d? P{‘éz: the foll oli ng® prog¢edurd®: A ;
gl yceride hixture was mxed with MpO8YEHE fat ang dI%SO| ed wlth hehting
to prepare hmm@eﬁmtmgpantl( c)rofcﬁngiycen&éo t he resultl ng ous2or | f at 572 sol d fat
and a phos| IR e e =l oy e - | ag ;ng bl e oi |, or fat:
A ycers de Loamos | £ 37 y &cids i tha
t hus- obt ai = s ble 9 30 I
and/ or fat cﬁm&iﬂn&ngﬂt«&)@hﬁsw@@ﬂ@ 'ﬁ'ﬁlﬂfeugh 1 5) Exafple 56.3
i EIL.O 12:—_ @nteﬂta‘%) &%nsa&:@te@dg}y@&ﬁé@iﬁ dfg@v&en@é)mﬁre Dgp m x Hr eA;b‘b eot 40 40
~ IMrMAT t o Uy V I III. . \wAv
0

?R/P %g Elar %eneque IP | ur (ﬁhow |I_lag) and solld fats anc;
50 20 4ﬁ\osphohpud 1xtures showm %3121332 m%\s ccording fo the

llowing procedura de mtxture Wi éov d ting to eCa
50 .Rape %J @ilsﬁpig?g e resulting of rf{g%l {e were (3
fat  Ler Sthain an edible oil or fat. ?

Trigl ycer | @ceride compositions and icg\tenﬁebf ﬁnﬁﬁra%d

Di gl ycer g @given in Table 9.

two digl ycerlde mxtures 1 and 2 were obtained at a yield of 40
EP 0378 893 Bl Of the obtained diglyceride P

respective conpositi onER 08198938 ght ),

pectively.

and contents of di-
in Table 8. Table 8 M xture 1

rising nelting points
unsat urated diglycerides (% by weight) are shown;
Mxture 2 Source

48 28

32 Monogl yceri de

i}
l
l
l

%cnﬁ@of t§e7 thgs &7amgd Gglblg oils or fats (

ted :
ne oﬁ
col oT

0.4 0.8 1.2 6.0 0.8 0.8 0.8 Content of dlunsaturated dlglycerldeln'
oil and/or conposition 14.8 30 45 27a930 30 30 Phospholipid m xture
No. * ao 2 3 4 5 5 5 5 Each nunber
correspojd -~ [ : ‘ ;
phosphol pidwas used per tconpositi
(Exanpl e$ 9 through 15) iBemibl e 9 was apptied 2o ¥ {ryint® pdd jaid| t18g
for cooki ngi 4nBe¥ acofbs SIt IDBSmikille WBE Same Way -as 4 nf Exanplles @WQZS 2\Q
bur ni & xnd sti cki ng, mph,hs tgme[qmatl ng, spattehga o oglactiison | af
was nOt edq. Any obt ai ne ‘I‘-l'ardened%‘h Ollm# 25, c\iu t~& ‘goc Ter T \(‘81 TZ
' Hardened fish oil (MP 35°C) 40 |50 |40 |50
‘\/ Hardened rapeseed oil (MP 24.°C) 10 {20 |20
40 Hardened rapeseed oil (MP 35°C) : 50
Rapeseed Shirashime oil 10
Trans-hard buiter (MP 35° C) 40
Cagao fat (MP 33°C) Lt 40
“ Composition {%) Triglyceride 83.6]87.2|508|66 |67.2]167.2]67.2
Diglyceride 16 (32 {48 |28 |32 [32 |32
Monoglyceride 04} 08| 1.2] 6.0} 0.8)] 0.8} 0.8
Content of diunsaturated diglyceride in oil and/or composition | 14.8 {30 |45 |27.2|30 30 30
s | Phospholipid mixure No. 2 |3 |4]5]|5]5]s

* Each numbsr corresponds sample Nos. of'phospholipid in Table 3.
5.0 wit.% of the phospholipid was used per the composition.

56

Each oil or fat composition (Exampies 9 through 15) in Table 9 was applied to a frying pan and tested
for cooking characteristics in the same way as in Examples 7 and 8.

None of burning and sticking, smell on heating, spattering, and production of color was noted. Any
obtained dish had very good taste and flavor.




EP 0 378,893 Bl Exanples 16 to 18 Twenty percent by weight of 99.5%ethyl
al cohol was added to each of the cgppassbfas ‘1, 2, 3 of the invention and:
the control conpositions 1, 2 and 3, shown in Table 2, to obtain ;5
conposi tions of the invention 5 16, 17 and 18 and then cont rol :
conposi ti oEsaniplesGe B 7, respectively. Each conposition was determ ned in

vi ew of appearance at 10 degree C and then after stored for one week, a
viscosity at Théntgegrent bfweipid of 20.5% bthy ajeoiepedst addedTih @achi ot $he sorhositians 1, 2, 3 of the
det er m ned inwéritibn dRatti@ndositd cdpoStians 3, 2 and destanminGable 21t bigtein cdmplolii<Eof@inipdnton
The sprayi ng 1praopts énd thanscooket eomplosiiters 5,8 ank Ay mspactively.(Hacipéomposition avss datdrininediinh
conposi t i omewmt amesrance ray 10 degiee € @ndithgn eiter StoteRde Ldne sveel @ visbasisnati 19 drale & &6, i
It is seensprayinghonedy Ulhe yiscdsiat Wasmtevmmﬁo&mtﬁommswdﬂv-&foa tradepamengfcniolop pf IAMEDe].
kept uni f oCampanit The sprgyiviprpaerty was ninerhiyecherging wpyERGSPray yith pach campasiforang ';;- '
[err] (32 ewavk@ itydP degrep GirReseissep pwisif T8l ¢ # It isTyean ndherpoiits B eomppsifiges ofon..
the of hep Mareysntign panybeckeplaniiarmand e RPN Iiprao INBvSIRAPY visrady ohf33 d’és't'%*d? t°

hi gh vi scodf £8F) aiere geod ﬁprgaedﬂmwgt@t sapPAgiions e theypthey Wﬁgﬁg SSpARUOIP

li qui d. TaBPech bave gn pidgsicably Bigh viscasity and are not 9004 SRrRiNg: @rely iying a s"eaml"é

6 7 20 appearance at 10 dgree C_i : éweek uni f or m good

ethyl al cohol separated viscosity (sp) 5"[‘"91 degree C 34 32 35
61 63 62 QDIBVLD(] property 10 (‘]Pﬂ[F\P C nnnrl

not good. 25{Cl ains 1. An edible oill and lfl\QOUOGOITpO{:ItIOI’I V\moolmlcorrprl sgs a j
phosphol i pi df and a grycerrde m Xt Uf€ {gofpr47SfNggo|t O gLUU] PEigcen i ght'.
In

of a digl ycepdes i SHpi A bel Lwehmn £ -
30 . whi ch|RPpegrapsast é@@cﬁ%@ inpveelRy APOTREOEAch afe W a'F?hB'tﬁS?ﬁfﬁedacyl

group;” saturo@dosﬁy(sb)rasadwgaaed havi rsg 3 309 ¢43sa bom at pIT563 X1} | sg2
sel ected froprtie ststrro—qf e—restdte CIoT e, Co
et hanol ani ne 8'8}"?%@”‘{‘}%3‘2?"1%‘1 dan?i n?&%‘?m hydro en"“ﬂ?-?éatkau netal ! an &
al kaline earth netal, a trivalent netal and, ammonium and X2 is selected .
from the group consisting of hydrogen, an. af kali nmetal, an alkaline earth "
metal, a tiClam$ent netal and anmoni um and the phospholipid has a weight §f
ratio of the 35 phosphol i pid having no nitrogen In X1 and X2 to the
phosphol i pitd AegAkigeil#ng f?ég‘é‘PP°§'?P"XT'°hﬁﬂ“%2°seﬁphas ipidanh slxceodwixtﬁtsrcem Bpp]
50 2. A conrp'es1P9 iPefReTs v dfetst‘h%fcf ?*wvter'%ﬁ ﬁ-’w"i P“‘WH%R‘F Ptrf"ﬂﬁ'@rbﬁw Y' )
50 percéeft by® % it PG °9

inq éo

r unsaju E
1, in which ( P°é°° |’E°e§ Pad §°s “°s°’°hr$$‘°
d’ | d ol'tups 8 i o %:“an ycerol \ a etal, a trivalent
g ycerl €s me ! %ﬁls slected fro ?ah metal, an
o
Eha n

di gl yceri de t %Q Yol ratio of the ?i

al i phatig aci 9@ aOﬂ? ﬁ‘& hnﬁ@ehmtfhﬁ'td%ytg%{e h ‘ﬂ i énﬁx %@a@g‘s
4. A conposi tl Claml

Exanples 16 to Tvventy percent by wei ght of 99 5% et hyI aI cohot vvas added
to each of the conpositions 1, 2, 3 of the invention and the control :
conpositions 1, 2 anf 1B, GRpwn in Table 2, to obtain conpositions of the
invéntioa 5 16, 17 dnd 18 and t hen contr-ol corrp03|t|ons 5, 6 and 7,
respectively. Each c@p@si’xiof was deternined in view of appegiienze at 10

degree C and then aftler st ot eq for one vve_ek_ a viscosity at 1 ree C and;'
CHy 0—P—0X, 1 =
0 X] - o i

50 2. A composition as claimed in Claim 1, which further comprises 0.1 to 50 percent by weight of ethyl .
"~ aleohol. ' .

8. A composition as claimed in Claim 1, in which
(a) the giyceride mixture comprises monoglycerides, diglycerides and triglycerides,
65 (b) a weight ratio of the digiycetide to the monoglyceride ranges from 5:1 to 990:1,
(c) the aliphatic acid (acy!) moisties in the glycerides have 8 to 24 carbon atoms.

4. A composition as claimed in Claim 1, in which

Wl o &



prayr ng property The vi scosity was determ néed wiwth Rotovisco NV-St, a
tradenane of a rotor of HAAKE Conpany. The spraying property was determ ned
by charging .a punping-spray with eZEP ¥8HI8&Ation and spraying it at 10 | Q?
degree C. Results are shown in Table 10. It is seen in the results that th(@i
corrposrtrogs 8fst§0 tge i nvention can be kept uniformand are good in

st or age, |scosrty of 0.32 to 0.4 [err] (32 to 40 cps) and are ‘
good at sprayj,fg oo G i QiidhPlr 06 SERAT SideRBSvas Sibo qur Jz, Biksiofd 813 0rme
Separ at | ool BRI slirm?&al gamﬁr@? zv*ii ; %§ﬁ° wenﬁsn

not good afg $PhidVieHd th@i%cﬁw cgr‘n d Shs% § ctr\telyqéﬂ rmmed in
i nvention yey of pearance at 100&8 b han aft one woek, a at 10 d ree Cand |
appear anc espgdying a@ KidcBsity VM@ ermmU@ln _rﬁk@@ V-St, a tra@é M oPh IRk HAAKE |

separ at ed §dnsass rl'ﬁé/sp@a?ﬁb pbertyOvad Q&Bﬁlﬂwe@by chidfing a p%@\pmg spray with each comPdsition and 55 -
63 Gspreying st MOddIFeR [T Rbsuitslile BIRGH GETble 10. 119 96bn in the results that the compoBifidns 800

25 Clai mes the infemtieciab lbe kept binidmtlarddake guoamOstdrige OHave\lioh NisCoRiDsT 032 $o B4 Ns/m? (32 to .
phos p‘r‘(ol i pdoccparerid aregjoyd atrspraigingliThd conizol campsitichis g the dtioer haHa, ¢ifer separktiob romeskhght
of a di gl yad®hildeye aaindssjsdblydyighoiscysitdaridae nopgdoth et dpeliogymeleiwgivirigarstrednaof(iifidid.i n
30 which A is hydrogen or R2, Rl and R2 each are an aliphatic acyl
group, saturated or unsaturated, havingia®ed® 24 carbon atons, Xl is

sel ectedf fromthe group consisting of base residues of choline, g
et hanol am neg, serine, inositol and Pl ycen@ntionnydr dgen, an a&,k,a,lr nmetal] anj
al kal i ne earp-fr—rret-at gt t~vatert—hetad re—arreRtt Y u.:nr HA—-Srseteci-bd ;!

from the grigup consisting of hydropef® lan'allkal® |netdl  lan & kalie ehrt h
nmet al , t r i v agpesréncaret 1@ldgan G imhwaski L nondaral gbdte phos ph@ihylmed\mwararerwer gh.

ratis-of the - LT pra—tap MO T T RO T XY agp— Xt th
hosanoli b d R SR D A & SRV A IRE R R PR L O
50 2. A conpsupviroererety 181dagree@ i n [C198P®n 1, whi ch |f unetigeed conpri ses 0.fl to'

50 percent by werght of ethyl alcohol. 3: A conposition as clarnmed in C aim
1, in wl ch (a) the glyceride mxture corrprr Ses nonogl yceri des, e
di gl yceri desaimnd tri gl ycerides, 55 (B) a weight ratio of the
di gl yceride to the nonogl yceride ranges from5:1 to 990:1, (c) the
al i phati ¢ fciAd efible wil andnfati cetnpasiiion whidhlvemprisy< 2 phioghslipitbane a §lyt@id@ hixGsr ddowprisirig@Ts .
4. A conposi td 809 pescent i weight ioha Glglyreridd, , said rphedphdipid having th&PeiGw 3t@n 8GBUIBT) (ha)
the gl yeeri devhiah 2t is hgdrogener if8eB1 ashiB2)pach ord efesliphati gty oopp. deturated @r unsaturated,
triglyceri degavingd toz24Rerhg mertomatst(ﬁpleqtmm the e |°@ﬂ§'sﬁf@ of ﬁesemmq? gicebplinge
ranges from 5“‘1“436‘“‘99%“‘!? inpsitpl ane, glyeerql, imdiegen. an ke '(‘%fé' a"‘ﬁ‘B‘Pé?’F"é@e I triyplent

gl yceri des th!P@‘ B“dt%““ﬂ“uﬂ‘a tsﬂﬂ%e “R‘J‘ éﬂ@éﬁ’rf"’ 98‘? an ghaliomelel, an
unsat urated & in sarth metal v le g&r@ rpraégd paﬁphgl rg peigh; v f the :
wei ght & rmoP °sB‘i'°'1"gﬁ’ gT" 8 “8 %e"H%n’/‘ EA -, PhgsRhg e bpvieg i é’dth"f Mg
aci d noi et ed™%hA 15 PLPCent by wei ght or nore of diglycerides having two
saturated aliphatic acid noieties. 5. A conposition as clainmed in C aim1,
in.which (a) the gl y@ﬁ OR,m xture conprises nonogl ycerides, diglycerides
and~ r i @ ycerides, (b) a wr—.lr ght ratio of-the diglyceride to the

nonogl yceri de rangesCyrpmas: P to 990: 1, (c) the aliphatic acid (acyl)

noi eties in the glyc rides haive 8 to 24 carpon atons and corrp(r'bés 70
percent by wei ght or gbo unS@x;r ated ‘ali phatic acid noieties and (d)
the diglycerides co lperc by weight or | ower of diglycerides
havi ng ensat urated and _ , -
0 X] _

e

oot

50 2. A composition as clarmed in Claim 1, which further comprises 0.1 to 50 percent by weight of ethyl
alcohol.

3. A composition as claimed in Glaim 1, in which
(a) the glyceride mixture comprises monoglycerides, diglycerides and triglycerides,
55 {b) a weight ratio of the diglyceride to the monoglyceride ranges from 5:1 to 990:1,
'(¢) the aliphatic acid (acyl) moisties in the glycerides have 8 to 24 carbon atoms.

4. A composition as claimed in Glaim 1, in which ' U

g




15 . "saturated ali phatic acid noieties and 5 percent by weight or |ower
of diglycerides having two saturated aliphatic acid noieties. 6. A
conpesition .as claimed in O ai m 5EP aisrg Beg Bt t her conprises 0.1 to 50 i
percent by wei ght of ethyl alcohol. 7. A conposition as claimed in Caim 1,; N
whi ch conprlses 0.1 to 30 percent by weight of the phospholipid and 20 to &
99. 9 percent ﬂﬁ"e\/ﬁé‘f" mpftur Fom F%?d'éﬂ"?%"’l‘ﬁe%tdlﬂyée"dss a“d}!\'gg’ RFsi t | on as
clainmed in O® mﬁeﬁh retip of Hediglveeyide tothe apoalyrerideranges trom Gl te 8901y o

nitrogen to & °a"9%‘§8 Hd‘i‘% °ﬁ“€tsH%“T‘*a%’8" %Pﬁé&mfér‘é}' 6F°'63 2"8 Pe’@"“‘ by,

conmposj tion ‘% ] ?:3 : p ] p ol ipid co a| ns :;.
et o SR e SRR e o
sum t ot al of% pdled hspﬁatl c aC| d, a salt |t’hereof, Iysophosphat|d| c acid ’

and a salg ,Bgomposiggg,eag«gggﬁmgg, e 1SH Wikt al of phosphat i dyl choline (PC) and!
phos Qsﬁt i dyl (@tRoghRbiiniRuré Bimpriads n%nUg'l\}cb'@ledg}chdSH and BgNBoricds). An enul sionl.
COMPOST ti on Vb Okbighramy df BRIighderld® toXfe MonbhiySsrdd rahdas &P 6P @Sagohon as defined |
in Claim2l ane thb diphalic békd (atyl) ndidtios\a RN giycoities Rdve BItADE Sirdod ladmé andebdnipasee 701-
und Fett zusarnmeeas ey Mgy or awdledi ansaturatedatmptitakid pioibtiestld el ne d yceri dm schung,
di e sin Di gl ydahe diglyseridasroontaifd400msreomi tyoveight & iowad of ldiglycittas hading nihdaturdted and

unf aBt1s wobelsadated Riiphetid e¢id moistieli end4P) percent b tveighiderr igeert af i digiyserides haling( v

hat, in der /RatxstedelnhetisfapidowistesR2 ist, RL und R2 jeweils eine gesdttigte |
oder ungesAttigte Acyl die 8 b| s 24 Kohl enstoffatone hat, ist, Xl '
aus der & ufySenrasiieeda ?'@ecrg'tc'a"alﬁ'ewa@s%lcgfew@w fRb 43 Bhperest hwpight of ethyl ;
Et hanol ani n®°@erin, | nositol und G ycerin, V\asserst of f, e| nem

Al kah/f’retralé ei nem Er

'um.%t? é@ me Brises 01 é’}J e”te " Aﬁo'l‘.p‘% |
ilei;?alhtret gl?"d %F%ﬁ%gﬁé’f‘@? 'yceéf%'rgﬁ?fr#/al enten 46 ts‘gg“-,l\/lesp'g%flpl ugdnerr
Al
o e R sm&{;@s iR ol e etk o AT

das Stickstoff in Xi un , mt el nem’\/\art von 1,0 oder rrehr hat 50 :

CHz ORL @HQ: Gome)smon as cla:med in Clalm 1, in which the phospholipld contains phosphatidic acid (PA) Qr\dﬁ} 65
c~aQ phosphatidi®acid sait 4RiZlysoplosphatidc acid EPAY andr B n3¥phosphatidic ucid salt and-a

EP 0 378 8 9Beighi raflo o6 UMEIRS of el pipspratdic ANG BISHE therbof, NEbEd3phatidié Sdidlsid a sat

Et hy| adok ohotherset tethe euim Idieaih gfephusphatidy Ehdline (PSP aridepivosphiatiery teihatdtamind. (PE) at a value of

Zusammenset rooggbm@ch Anspruch 1, in welcher 6 (a) die

A yceridm schung Monogl yceride, Diglyceride und Triglyceride enthait; (b) .

das Gewi dRt Avemizidnt geimposifion wmpigwwwscﬁoztm%%b% ok Breghyestion e definaddn Shaish1von ;

5 1 bis 990and 0f tp BRy% of water. I (c) die "

al i pha¥i schen Sdura( Acyl)-Reste in den: GI yceri den 8 b| s 24 Kohl enst of f at oma ,

haben. j(5’a nsetzung nach Anspruch 1 In wel cher (a) die

G yceridmgis o ceride e Tr| crlde nthal

das Gew Crpht %ﬁ n? ‘ﬂner gZ“].'::"\vivn é M% 8 ? j1dle ;

g \1/b 3 990} 3 g d eSgwell ein é to be o
ycoriden e o%id @BQEE &Shato ,|st. X aus d ppe/oathg %‘rt r
ungesatti gt g4ig 'a en Resten von Cholin, Ethanolamin,. Serin, lnosotol und Glycerin, Wasserstoff, einem ‘

Alkahmetall sinem Erdalkalimetall, sinem trivalentsn Metall und Ammonium besteht; und X aus der 1
‘Gruppe ausgewihlt ist, die aus Wasserstoff, einem. Alkalimetall sinem Erdalkalimetall, einem trivalenten E
45 Metall und Ammonium besteht, und wobei das Phospholipid ein Gewichtsverhiltnis des Phospholipids, :
das keinen Stickstoff in Xt und Xz hat, zu dem Phosphohpud das Stickstoff in X; und Xz hat, mit einem .
Waert von 1,0 oder mehr hat.
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(d' ) di e Digl yceride 40 Gew. - % oder nehr D| gI yceri de die unges~tt|gte und -
gesattlgte al i phati sche Sdure-Reste enthalten, und 5 Gew. -9% oder mehr ;;
Diglyceride nmit zwei gesfttigten aIE%&Tﬁ%rﬁa‘n Sgur e- Resten unfassen. 20 i
5. Zusam’*rensetzung nach -Anspruch 1, in welcher (a) die Glycerl dm schung t
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Zusammenset zung nach Anspruch 5, wel che augerdem zwi schen 0.1 und 50 Gew. - %
Et hyl.al kohal Zuednihidnbetzurig nath daspriem 5,84 welshgr nach Anspruch 1, wel che das
Phosp\‘rrbl I pi d 1 ia) eieGiicerdmngituny Mondglyderids, Dighideride whd Poiglynelidel brahd ycer | dmi schung

i n einer Menge (bjaias GowittitsvorBinid d&ieRiglydrignihddm MorRGly@rid Fu Sensicie nanch ZUbig 99ch
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und wel che ein PE% t nl s der Gesant summe von Phosphati dsaure,
ei nem Sal z d sel bené,ﬁ;i"so osphﬁpds%ire und ei nem Sal z dersel ben zy: der
usa snsetzung na
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conesti bl es, qud) deODpyRAGH msahaspdwmmgeaeng%ema die-Lrjegittigilcoagl gesmiigisl aiphati- |

conpr enant 5 A sdH0speRestie Biifwetddn,p Sowils 5 OGaw3%0 odr Vwesnigerd Biglyteside, t dig [zesi phesittige de

rdpondant a | a afiphatistHecSi(rbResto autedlses,ontiai®s.ous dans | aquel l e A est

| " hydrogbne ou R2, R et R2 sont chacun un groupe acyle aliphatique, satur6

ou i nsatser &, @yamensetwnamamt Amspechd® weiohd antsrdeii zvisshenchbived 5¢ Sew-% tiylalkolse

fornt par | esemhétl dus baS| ques de chol i ne, 6thanol am ne, serl ne, inositol

et glycerol, |'hydroge un 65 m~tal alcalin, un met

al cal I no-t & r%!\%{“m?i’FP 9 aachtﬁ"?wf‘énve'@@ deis g??ﬁﬂﬁ\'ﬂ.ﬁw‘f elapr U@Z‘g‘égﬂn &hbje 3¢ Gerarts |
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alcalin terr un m-tal triva & e

un rapport % Qng nggh s h"jrh%g’ ?ﬁ?”b‘ﬁ'ﬂ'& ot Wgn@wﬁ-@@ntsdvoa%&gm? o

dans X1 et XZZ %'érﬁﬁgriailcrblzwe zote dans Xi et X2 *

S * o EPg0 < 2, in G Sdak 'PRE & Prashhatids¥ %ﬁd/é?j@réi
quiteonpg efd, hé aﬁ% ; re.glaﬁ' ‘fﬁgbﬁgt,&sws (Lw)Pmaﬁ, '!’Lsi. Lisah 5£ﬁ lsqu%mhﬁ?
Conposi tion stﬁlh%lc & ol QWA b ek GeaSumnadI W Prdsph abassma rsmrarsﬂﬁ ddfelben,
gl ycerides CQWpﬁéh@héﬁ@ﬁuM@@nBﬁ@aIzd@&elbﬁﬁ% dérgieymmvoatpnd@amymmum (PC)

triglyceri desyng Phosphatidytetahdiani® (FERRR Sihdm @rt DS TBoddtlaetibgd suewelst. de au
nonogl yc~ride est de 5:1 a 990:1, (c) les groupenent s aci de (acyl e)

al i phat i uao.CEmssidnessagimpasstaunty veloit did Zdsadrhoigsbumg MacteAreprution @. eindr Menge von 50
Conposi tion skid @98 Gew.-PespwiedVassar ingained Merga men 4, bitjei8 Gaw.-fegntiiE ndl ange de

gl ycdri des conprend des nonogl yo6ri des, des diglycerides et des

trigl yceri 8evpndications -

so 1. Composition d'huile et graisse comestibles, qui comprend un phospholipide et un mélange de
giycérides comprenant 5 & 100 pour cent en poids d'un diglycéride, ledit phospholipide répondant 2 1d
formule (I) donnée ci-dessous dans laquelle A est I'hydrogéne ou Rz, Ry et Rz sont chacun un groupe
acyle aliphatique, saturé ou insaturé, ayant 8 & 24 atomes de carbone, Xy est choisi dans le groupe
formé par les.résidus basiques de choline, éthanolamine, sérine, inositol et glycérol, I'hydrogéne, un
5 métal alcalin, un métal alcalino-terreux, un métal trivalent et 'ammonium, et Xz est choisi dans le
groupe formé par I'hydrogéne, un métal alcalin, un métal alcalino-terreux, un métal trivalent et
'ammonium, et le phospholipide a un rapport en poids de 1,0 ou plus du phospholipide n'ayant pas

d'azote dans X; et X au phospholipide ayant de l'azote dans X et Xz
AR



(b) "l.e rapport en poids du diglyceride au nonoglyc~ride est de 5:1 a 990: 1,
(c) les-groupenments acide (acyle) allphatique dans |es glycérides ont 8 a ;
24 atones de carbone, 70 pour cerBP ®8788g3d4 ou plus sont insaturds, et (d' )
| es diglycé6rides conti ennent 40 pour cent .en poids ou plus de,diglyc6r|desfn
ayant des groupenents acide aliphatique satur~s et insatures et 5 pour cent
on poids ou plus de dlglycd@ gg 25 ayant deux groupenents acide i
al i phati que saturs. i S|t|on solon la revendication 1, dans o
| aquelle (a) le nrlange de r des conprend des qppoglycGrldes des y
di gl ycdrl des et des triglyc 0e§> on Ie rapport en poids du diglycé6ride *
au nonogl ycdride est do 5:1 a 99 , (c) les groupenents acide
(acyl e) aliphatique dans |es glyocﬂldes pn 8 A 24 atones de carbone et t
conprennent” 70 pour cent en_ poids ou plus’ Le ‘groupenents aci de al i phati que}!
insatur6s, et (d) les diglycdrides contlennent 40 pour cent en poids ou “
noi ns ﬂez.d'(ﬂha&itioﬁl%&o@)éar@%n&%orgi QAP BIREnE, RCHIEKS 0313 SUNGdul BoNe o Pk BBIcdl i
i nsatdr ~s &hylqupour cent en poids ou noins de dlgly06r|des ayant deux
groupenents acide aliphatique saturos. 36 6. Conposition solon |a

r evendi cat i Gabpostion gélon £ RSN 1,Hangikdislle 0, 1 a 50 pour cent en poids

d' al cool et hyd) ieqmitange’de §lyrdtiias cérppendsies monobigcéridaseded idigytdrides dt destitiglycédemr end
0,1 a80 poulb) bartpotan padsdiv dijlycfride sypmotogipidride est del®1 2 990:R0 a 99, 9 pour cent:
en poi ds du frkleangerethenty bgiderpdvitdgfiphagqueCangessgiycsres 98 18GrR4|atpmes de:prbanert i on 1
dans | aquelle |q phospholipide a un rap ort en p0|ds de |'azote au !

phosphor & ompesitien apleny la reyendigatiop 1 oiamaque

i ig.h g Coﬁﬁ%ﬁfﬁgggﬂe g%qﬂgﬁnqeacq) e g Egi Edesqu?ﬁ §|g|y idles) gt des trglycérides, '
h I d I i de'i.
hosonat b o058 é “gé"ia Eéan a%ée"t‘%ﬁﬂf%g?%ﬁmunds‘%b°% g
Iysophosphat pg&n{i% (3 TRyl

Lo e 52?3 oyt ‘w‘;%%;ws%?spéﬁ.°cm§ﬁr§e Bhalel o
phosphatldyl anol n1ne é%é; ‘%Q Cbnp05|t|on en 6rmul si on qui conprend;

50 a 99, 8. %cRRodih g&orﬂ@relv&ldfé&ﬂﬁ)@&laﬁd IQcR:eﬁee| e quo dMinie dans la
revendi cat i o)l rfélange de @yoﬁﬁhe%:@ﬁbr&@lﬁmdm@l%éndéﬁdeb idiglycérides et des triglycérides,
, - E -1 1im p)lelddobdd en poids dii'dylycdride ki onoglycéride est de 5:1 2 990:1,
30 (c) les groupements acide (acyle) aliphatique dans les glycérides ont 8 & 24 atomes de carbone st
comprennent 70 pour cent en poids ou plus de groupements acide aliphatique insaturés, et
(d) les diglycérides contiennent 40 pour cent en. poids ou moins de diglycérides ayant des
groupements acide aliphatique saturés et insaturés et.5 pour cent en poids ou moins de diglycérides
ayant deux groupements acide aliphatique saturgés. ' d
36 | : )
‘6. Composition selon la revendicatiot 5, qui comprend, de plus, 0,1 & 50 pour cent en poids d'alcool
éthylique. , i

\_/ 7. Composition selon la revendication 1, dui comprend 0,1 & 30 pour cent en poids du phospholipide et
40 20 3 99,9 pour cent en poids du mélange de glycérides. .

8. Composition selon la revendication 1, dans laqualle Ia phosphohplde a un rapport en poids de l'azote
au phosphore compris entre zéro et 0,20. :

45 9. Composition selon ia revendication 1, dans laquelle le phospholipide contient de I'acide phosphatidique
(PA) etlou un sel d'acide phosphatidique et de I'acide lysophosphatidique (LPA) st/ou un sel d'acide T
lysophosphatidique et a un rapport en poids de 1,0 ou plus du total de I'acide phosphatidique, d'un sel
de celui-ci, de I'acide lysophosphatidique et d'un sel de celui-ci au'total de phosphatidylcholine (PC) et
de phosphatidyléthanolamine (PE). '

50

10. Composition en émulsion’ qui comprend 50 & 99,9 % en poids de la composition telle que définie dans °
la revendication 1 et 0,1 & 50 % en poids d'sau. Ao
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