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(54) Title: FAT COMPOSITION SUITABLE AS A COCOA BUTTER EQUIVALENT HAVING A LOW AMOUNT OF DIGLYC-

ERIDES

(57) Abstract: The present invention relates to fat composition suitable for use as a cocoa butter equivalent, wherein the fat composition
comprises triglycerides of which 60% by weight or more is Sat,O, wherein Sat is selected from St, P, or combinations hereof; and
wherein, in the fat composition, the total content of StOP + StPO + St,O is 60% by weight or less, and the total amount of diglycerides
(DAG) is 2.0% by weight or less; and wherein O is oleic acid, St is stearic acid, and P is palmitic acid.



