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BACKGROUND OF THE INVENTION

[Fiéidféf the Invention]
@fThiS invention relates to a confectionary fat

comﬁesitiOn containing cocoa butter and suitable for

sandw1”h1ng or filling in biscuits, cakes and bread,

whlch 15 excellent in flavor, melting-properties,

'texturef'shape retention at ordinary temperature and

whlpplng properties, has a sharp meltability in the

mouth and can be used without effecting any tempering

nt, and a method for producing the same.
[Deé@r;ption of the Prior Art]
Cecpa butter, which is hard at ordinary tempera-

turegbqﬁfmelts'around the bodily temperature, has been

u;ed a$ﬂa fat to be blended mainly in chocolates.

iﬁthe triglyceride structure of the cocoa butter
maké%-it necessary to temper this material before the

use.:

Fat ‘compositions which should be tempered can be

hardly Whlpped and thus good whipping propertles can be
scarcely -obtained in these cases. After the completion
of the temperlng treatment, namely, the crystal content
;n a fat rapidly increases and thus whlpplng on an

appropriate crystal content 1eve1.can be hardly effect-
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[Field of the Invention] This invention relates to a confectionary
fat conposition containing cocoa butter and suitable for .sandw ching or
filling in biscuits, cakes and bread, which is excellent in flavor, -
melting properties, texture, shape retention at ordinary tenperature and
whi ppi ng properties, has a sharp . neltability in the nouth and can be

used without effecting ang tenperin?. treatnment, and a nethod for “producing
t he sane.ed- When a fat once solidified is temperature-con-

trolled, the narfow temperature range allowing an
appropriate crystal content makes it difficult to
achieve uniform whipping properties.

It is, therefore, difficult to use cocoa butter,
which should be tempered, as a confectionary fat suit-—
able for sandwiching or filling purposes.

In addition, the application rangé of cocoa butter
is restricted since its characteristic and distinct
flavor might throw thg flavor of the total products_out
of balance.

Althouéh Japanese Patenﬁ Laid-Open No. 58037/1985
describes a method for producing an air-containing
chocolate by rapidly cooling and kneading a chocolate,
only a small amount of cocoa butter, in any, is used in
this method.

On the other hand,  there have been employed vege-
table o0ils and animal fats and hardened products there-
of, either alone or as a combination of a number of
them, as confectionary fats for sandwiching and filling
in, for examplé, biscuits, cakes and bread.

However these fats suffer from éome problems in

} the melting properties at eating due to the triglycer-—
ide compositions thereof. More specifically, when

high-melting fats are blended in order to maintain a
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‘[ DeScription of the Prior Art] Cocoa butter, which is hard at

t enper a-.

ture but nelts around the bodily tenperature, has been

fat to be blended mainly in chocol ates. ~ However, the. triglyceride

structure of the cocoa butter

ordi nary

.used as a

makes it necessary to tenper this materi al

before the use. Fat conpositions which shoul d be tenpered can be

good shape retention at ordinarQVtemperature, the
obtained product shows poor meltihg properties and a
waxy texture at eating. As a result, the flavor of the
product 1is seriously deteriorated and the commercial
value thereof is lowered. When no high-melting fat is
used in order to improve the meltinq propertiés, on the
other hand, the obtained product has a poor shape
retention ét ordinary temperature. In this case, when
the temperature is not appropriately controlled during
the distribution, the shape and properties of the
product are sometimes deteriorated.
SUMMARY OF THE INVENTION

Accordingly, it is an object of the present inven-
tion to provide a confectionary fat composition'con-
taining cocoa butter and suitable for sandwiching or
filling in biscuits, cakes and bread, which is excel-
lent in flavor, melting properties, tekture, shape
retention at ordinary temperature and whipping proper-
ties, has a sharp meltability in thé.mouth and can be
used without effecting any temperinghtreatment,-and a
method for producing the same. _

.The present inventors have succéssfully found out
that a confectionary fat composiﬁion; whereby the
above-mentioned object of the presént;invention can be

achieved, can be obtained by combinigg a cocoa buttgr
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hardly whi pped and t hus good whi ppi ng properties can be scarcely obtained
in these cases. After the conpletion of .the tenpering treatnent, nanely,
the crystal content in a fat rapidly increases and thus whi ppi ng on an
appropriate crystal content |evel can be hardly effect-

of an improved color tone and flavor with hardened
fat(s) to thereby make the best use of the excellent
melting properties of the cocoa butter which has been
ma.nly applied to chocolates only.'

The present invention, which.has been completed
based on the above-mentioned finding, provides a con-
fectionary fat composition comprising from 20 to 80 %
by weight of deodorized cocoa buttgr and from 20 to 80
% by weight of hardened fat(s) of a melting point of
45'C or lower.

Further, the .present invention pro&ides a method
for producing the above-mentioned confectionary fat
composition according to the presenﬁ invention which
comprises melt-mixing from 20 to 80 % by weight of
deodorized cocoa butter with from 20 to 80 % by weight
of hardened fat(s) of a melting poiﬁt of 45°C or lower
and then rapidly cooling and kneading the resulting
mixture.

The confectionary fat composiﬁion of thé present
invention can be suitably used for sandwiching and
filling infbiscuits, cakes.and b?ead,_since it is
excellent in flavor} meltiﬁg ptOperties, texture, shape
retention at ordinary temperature and_wﬂipping proper-
ties, has a sharp meltability in the mouth and can be

used without effecting any'tempering treatment.
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2 ed. Wwen a fat once solidified is tenperature-con- trolled, the'narrow

t enper at ur e range-‘al l:owi ni
difficult to achievé un

gan appropriate crystal content makes it

difficult to use cocoa’butit'er, which should be tenpered, as a
confectionary fat suit- -able for sandw ching or filling purposes.

addi ti on,

present lnventlo"

the application:range of cocoa butter
Accordlng to the method of the present invention,

further, the above-mentloned confectlonary fat composx—

tion of the- §ght invention can be obtained.

'DETAILED, DESCRIPTION OF THE INVENTION

Now théfggnfectionary-fat'composition of the

present invent ohhwill be described in detail.

When_thcfcopfectionary fat composition.of the

present invention is to be used as, for example, a

filling creémfogﬁa vanilla or fruity flavor, the char-
acteristic coloflof cocoa butter is unnecessary. Even
if it is to- be used as a cream of chocolate flavor, the

distinct flavo: of cocoa butter is undesirable. In the

_therefore, deodorized cocoa butter

obtained by deod'rlzlng cocoa butter is employed.

Although the properties and flavor of cocoa butter

somewhat vary d'_endlng on the production area and
type, - the product on area and type of the cocoa butter
are not partlcul'fiy restricted in the present inven-

tion. Further, mixture of cocoa butter of various

types may be_ﬁSéd

The coc@éfhﬁ ter is deodorized by a method common-

ly used forfrefih ng fats, namoly, the steam distilla-
tion method.

for example,

to 200°C, prefet§h;y from 170 to lSO‘C, at a degree of

Tlus Sheet H
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fs r;stricted since its characteristic and distinct flavor night throw the
flavor of the total products out of bal ance. Al t hough Japanese Pat ent
Lai d- Open No. 58037/1985 describes a nethod for producing an
air-containing chocolate by rapidly cooling and kneading a chocol ate,
only a small amount of cocoa butter, in any, is used in this nethod.
On the other hand, there have been enployed vege-

vacuum lower than a usual level, namely 7 mmHg or

lower, preferably 5 mmHg or lower, for a period of time

of 30 minutes or longer, preferably from 1 hour or

longer.

When the deodofizing temperature is lower than
le0’ C, any.sufficient deodorizihg éffect cannot be
obtained. When the deodorizing temperature exceeds
200°C, on the other hand, the flavor of the obtained
confectionary fat composition is deteriorated.

In the present inyention, it is preferable to use
a cocoé butter which has been deodorized, as described
above, and further bleached by the method as will be
described hereinafter as the deodorized cocoa butter.

The bleaching can be effected by a method commonly
used for refining fats. In usual, cocoa butter is
bleached by heating under. the atmospheric or reduced
pressure in the presence of activatéd.clay. For exam-
ple, it may be effected by using from 1 to 5 % of
activated clay at a temperature of 80 to 120°C.

As the deodorized cocoa butter to be used in the
present invention, deodorized cocoa butter optionally
blended with untréated cocoa buttefl(undeodoriZed cocoa
butter) may be used, so long as the blend is colorless

or pale yellow and has a mild flavd: of cocoa butter or

scarcely has any flavor or odor.
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table oils and animal fats and hardened products there- of, either alone
or as a conbination of: a nunber of them as confectionary fats for

sandwi ching and filli:ng in, for exanple, bi scuits, cakes and bread.
However these fats sufifer fromsone problens in the nelting properties at
eating due to the triglycer- ide conpositions thereof. Mor e

specifically, when high-nelting fats are blended i.n order to maintain a
As the hardened fats to be used in the present

invention, those which are obtained by hydrogenating
cOmmonlyidsed vegetable oils such as palm oil, soybean
oil, rapeseed oil, rice bran oil, cottonseed oil, corn
oil, cothut oil or Safflower oil and animal fats such
as beef tallow, Iard,.milk fat or fish oillin such a
manner as to giQe_a melting point of 45°C or lower;
preferably 40°C or lower, may be employed.

The use of hardened fat(s) of a melting point of
'45° C or lower makes it possible to give a product
having aépropriate properties, texture and crystal
content. _ﬁowever, it is not preferable to use hardened
fat(s) of a melting point exceeding 45°C, since the
product thus obtained has poor melting properties and
thus its'téXture is deteriorated.

A blend of two or more hardened fats and a blend '
of hardened fat(s) together with other fats may be
used, so long as thé melting point of the fat blend as
a whole is 45 C or lower.

Exambies of the other fats include unhardened
animal fats and vegetable oils andfrandom transesteri-
fied fats. . |

The confectionary fat composition of the present
invention contains from 20 to 80 % by weight, prefera-

bly from 40 to 70 % by weight, of -the above-mentioned

This S,
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3 good shape retention at ordinary tenperature, the obtained product
shows poor nelting properties and a waxy texture at eating. As a result,
the flavor of the product is seriously deteriorated and the conmerci al

value thereof is |owred. Wen no high-nelting fat is

deodorized cocoa butter and from 20 ts 80 % by weight,
preferably from 30 to 60 % by weight, of the above-
mentioned hardened fat(s) having a melting point of
45'C or lower.

When the content of the deodorized cocoa butter is
more thaﬁ 80 % by weight and that of the hardened
fat(s) of a melting point of 45°C or lower is less than
20 % by weight, the temperature range capable of giving
a solid fat cénfent (hereinafter referred to simply as
SFC) suitable for the whipping treatment is narrow and
thus it is difficult to control the temperature. As a
result, the whipping treatment becomes difficult and a
low specific gravity cannot be obtained. Thus any
stable whipping properties can be scarcely achieved.

When the content of the deodorized cocoa butter is
less than 20 % by weight and that of the hardened
fat(s) of a melting point of 45'C or lower is more than
80 %'by‘weight, it is difficult to simultaneously
achieve a good'shape retention and a good meltability
iﬁ the mouth affected by the cocoa butter.

The SFC of the confectionary fat composition of
the present invention ranges from 10 to 50 %, prefera-
bly from 15 to ‘45 %, at 20°C and from @ to 20 %, pref-
erably from 3 to 10 %, at 30°C.

When the SFC of the fat composition at 20°C ex-
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this case,

used in order to inprove the nelting properties, on the other hand,
obt ai ned product has a poor shape

retention at ordinary tenperature.

t he
In

when the tenperature is not appropriately controliled during
the distribution, the shape and properties of the product are sonetines
det eri or at ed. SUMVARY OF THE | NVENTI ON Accordingly,

It Is an object of the present inven-

ceeds 50 %, the low plasticity deterlorates the han-
dling characterlstlcs such as whipping properties and a
low specific gravity can be hardly obtained. When the
SFC of the fat composition at 30°C exceeds 20 %, the
poor whipping and melting properties make it difficult
to obtain a sharp meltability in the mouth.

For the purposes of sandwiching and filling, the
confectionary fat composition of the present invention
is sometimes used in the form of an'air—cnntaining
product. In such a case, the SFC of the conféctionary
fat composition in the fat temperature in the bubbling
step preferably ranges from 10 to 40 %, still prefera-
bly from 15 to 30 %, in order to bubble a sufficient
amount of air thereinto. _

When the SFC is smaller than 10 %, the amount of
fat cfystals_is insufficient and thus air bubbles
cannot be maintained in the fat, which makes it diffi-
cult to contain the air. When the SFC exceeds 40 %, on
the other hand, the excessively la.rge amount of fat
crystals lowers the viscosity of the fat, which also
makes it difficult to contain the air.

Thus, in the confectionary fat composition of the
present invention, it is de51rable to control the
composition ratio of the deodorlzed cocoa butter to the

hardened fat(s) and the content of:other fat(s) so as

i



tion to provide a confectionary fat conposition con- taining cocoa butter
and suitable for sandwiching or filling in biscuits, cakes and bread,
which is excel- lent in flavor, nmelting properties, texture,  shape
retention at ordinary tenperature and whi pping proper- ties, has a sharp
meltability in the nouth and can be used w thout effecting any tenpering

treatment, and allw hate forc pEQdEQIDQW‘iHElﬁa'Eﬁe range B¥ Ppesepied
i nventors have successfully found out
above,
Further, it is preferable that the confectionary
| fét composition of the'present invention contains 5 %
-~ by weight or less, .preferably.from 0.3 to 3 % by
weight, of emulsifier(s) as a crystal stabilizer.

Examples of emulsifiers usable herein include
glycercl fatty acid esters, sucrose fatty acid esters,
sorbitan fatty acid esters, propyléne glycol fatty acid
- esters and lecithin. 1In particular, it is preferable
to use a coﬁbination of glycerol fatty acid esterlis)
with 1lecithin, since a confectionary fat composition
having improved whipping properﬁies_and crystal stabil-
ity, lightweightness and soft touch can be obtained
thereby.

Furthermore, the confectionaf§ fat composition of
the present invention may contain seasorning components,
'1f necessary. Examples of these seasoning components
include various crystalline sugars such as sucrose,
iiquid sugars such as starch syrupignd water—-containing
sugar alcohois, dairy products éuch as whole milk
powder and condensed milk, . processed egg products such
as powdery yolk, ﬁrocessed cocoa butter products such
as cocoa powder, sarcocarp jams,. concentrated fruit

juices, dry fruit powders, dry fruit Jjuice powers,

10




that a confectionary fat conposition, whereby the above-nentioned object
of the present inventiOn*can be achieved, can be obtained by conbining a
cocoa butter 4 of an inproved col or

tone and flavor with hardened

cheeses and' nut products such as peanut paste. Fur-
thermore, the confectionary fat composition may option-
ally con;ainfliquors and perfumes.

Next,ftﬁé_method for producing the confectionary
fat compoéiﬁién of the present invention will be de-
scribed. |

The d?géqrized cocoa butter and the hardened
fat(s) hav;ng d melting point of 45°C or lower, each as
described'aﬁbﬁe, are melt-mixed and then immediately
cooled and kneaded rapidly to thereby give the confec-
tionary fat_éomposition of the present invention.

'The rébid_cooling and kneading may be effected,
for-examplef'b§ melt-mixing the fats under heating and
then rapidly cQoling and kneading the fat mixture by
using a scxgping tube cooler such as a votator, a
combinatot'&f“a perfector, by cooiing the fat mixture
with a cooiing_drum and then kneadihg it on, for exam-
ple, a compléctor, br by rapidly cooling and kneading
the mixtureéin a mixer provided with a stirrer and a
cooling devigg-

In the:éaﬁid cooling and kneading step, an inert
gas such as nitrogen gas may be bubbled into the fat
composition_ah&ndispersed therein.

Further, after the completlon of the above-

mentioned rapid cooling and knéad;hg treatment, the
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fat(s) to thereby nmake the best use of the excellent

the cocoa butter which has been manly applied to chocol ates only.

pr esent
findi ng,

i nventi on,
provi des a con-
80 % by weight of deodorized cocoa butter and from 20 to 80

of hardened haktakreimaym™d i BaRAUMNe®f to a temperature control

treatment at a given temperature (in general, lower
than the melting point of the fat mixture by 5 to 10°C)
for a given period éf time (in general, 24 to 48 hours)
to thereby effect the so-called aging treatment.

The rapid cooling and kneading treatment is ef-
fected in order to stabilize crystals. When this
treatment is omitted, crystals become coarse and thus
no good nor smooth texture can be obtained. 1In this
case, so-called graining frequently occurs and the
whipping properties of the composition are adversely
affected.

To further illustrate the present invention in
greater detail, the following Examples will be éiven.
[Examples 1 to 6 and Comparative Examples 1 to 4]

The fat components and emulsifiers as listed in

the following Tablés 1 and 2 were melt-mixed together

‘and then rapidly cooled and kneaded on a combinator.

The obtained mixtures were aged at a temperature of 25

to 28°'C for 24 hours. Thus each fat composition was,

obtained. The SFC ‘data of the fét compositions thus
obtained at 20°C and 30°C are givén in the following
Tables 1 and 2. As the deodorized cocoa bﬁtter, a
material obtained by deodorizing cocoa butﬁer by

steam—-distillation at 180°C and 1 mmHg for 1 hour was

12
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45 C or | ower. Further, the present invention provides a nethod for
produci ng the above-nentioned confectionary fat conposition according to
the present invention which conprises nelt-mxing from20 to 80 % by

wei ght of deodorized cocoa butter with from20 to 80 % by wei ght of
hardened fat(s) of a nelting point of 45 err]C or lower and then rapidly
cooling and kiseddi ng the resulting m xture.

By uSing these fat compositions, blends of the
composition as specified in the following Table 3 were
prepared. Each product thus obtained was whipped at a
material temperature of 20 to 25°C with the use of a
vertical mixer to thereby givé a filling cream. The
specific gravity of the filling cream thus obtained was
measured and its whipping properties were evaluated.
Further, the flavor, meltability in the mouth and shape
retention of the obtained filling cream and the occur-
rence of graining were examined. Regarding shape
retention, a filling cream which did not bulge out even
when sandwiched between biscuits, allowed to stand at
25°C for 24 hours and then lightly pressed with fingers
was evaluated as good. Regarding grading, the occur-
rence of graining was observed after allowing each
product to stand at 20°C for 3 weeks. The following
Tables 1 and 2 show the results of the evaluation.

As the results given in Table 1 show, filling
creams containing'the conféctionary fat compositions of
Examples 1 to 6 aééording to the present invention were
each excellent in flavor, meltability in the mouth,
shape retention and whipping properties.

In contrast, as the results given in Table 2 show,

the £filling cream containing the fat composition of

13
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The confectionary fat conposition of the present invention can be suitably
used for sandwiching and filling in biscuits, cakes and bread, since it is
excellent in flavor, nelting properties, texture, shape retention at
ordi nary tenperature and whi pping proper- ties, has a sharp neltability in
the mouth and can be wused without effecting any tenpering treatnent.

Comparative Example 1, which comprised undeodorized
cocoa butter, was undesirable due to its distinct
flavor of cocoa butter. The filling cream containing
the fat composition 6f Comparative Example 2.contained
a small amount of deodorized cocoa butter and was poor
" in shape retention and whipping properties. The fill-
ing cream'containing the fat composition of Comparative
Example 3 contained a large amount of deodorized cocoa
butter and was poor in whipping properties. Further,
‘the filling cream containing the fat composition of
Comparative Example 4, wherein hardened fats of an
excessively high melting point were used, was poor in
meltability in the mouth and whipping properties.

The evaluation on whipping properties, flavor,
meltability in the mouth and shape reteﬁt&on given in
the following Tables 1 and 2 was made based on the
following evaluation criteria. '

(1) Whipping properties:
O: specific gravity is 0.8 or below
x: specific gravity exceeds 0.8.
(2) Flavor:
o: good, x: pocr.
(3) Meltability in the mouth:
O: good, \: somewhat poor, X: poor.

(4) Shape retention:

14 [

i i ﬁ |



5 According to the nethod of the present invention, further, the
above-nenti oned confectionary fat conposi- tion of the present invention
can be obt ai ned. DETAI LED DESCRI PTI ON OF THE | NVENTI ON Now
the confectionary fat conposition of the present invention wll be
described in detail.

O: good, A\: somewhat poor, x: poor.

15 e I
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When the confectionary fat conmposition of the present invention is to be
used as, for exanple, a filling creamof a vanilla or fruity flavor, the
char- acteristic color of cocoa butter is unnecessary. Even if.it is to
be used as a cream of chocolate flavor, the distinct flavor of cocoa
butter is undesirable. In the present invention, therefore, deodorized
cocoa butter obtained by deodorizing cocoa butter is enployed.

Table 1
Example
1 2 3 4 5 6
Composition deodorized cocoa butter 30 | 50 { 70| 30 50 | 80
(par) undeodorized cocoa butter
hardened rapeseed oil 70 .| 50 | 30
{m.p. 25°C) :
hardened soybean oil _ ' 70 | 50 | 20
{m.p. 35°C)
hardended rapeseed oil
(m.p. 60°C)
soybean oil 30
glycerol monooleate 1 1 1 1 1 1
| lecithin 05| 0s5]os| 05 ]05] os
SFC at 20°C 12 19 | 41 45 31 25
_ 30°C | 2 2 5| 16 4 | 4
Evaluation whipping propérties o o o o o o
flavor o o o o o o
meitability in mouth o o | o o o o
shape retention | o o o Ke) ° o
occurrence of graining no | do. | do. | do. do. do.
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Al tthough the properties and flavor of cocoa butter sonewhat vary dependi ng
on the production area and type, the production area and type of the cocoa
butter are not particularly restricted in the present inven- tion.
Further, a m xture of cocoa butter of various types may be used. The
cocoa butter is deodorized by a nethod comon- |y used for refining fats,
nanely, the steamdistilla- tion nmethod. The conditions for this

treatment are,

Table 2
Comp. Example
1 2 3 4

Composition deodorized cocoa butter 10 { 90 | 50
(part undeodorized cocoa butter 50

hardened rapeseed il (m_.p.' 25°C) 50 | %0 | 10

hardened soybean oil {m.p. 35°C)

hardended ra;ieseed oil '(m.p. 60°C) _ 50

soybean ail - | '

glycerol monooleate ' o 1 1 1 1

lecithin 05{05]05] 05
SFC at 20°C 19 8 60 | 74

30°C 2 1| 8| s6
Evaluation whihping properties o x x x

flavor x o o o

meltability in mouth o o 0o x

shape retention o | x o} te)

occurrence of graining no | do. | do. | do.
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for exanple, as follows; at a tenperature of from 160 to 200[err]C
preferably from 170 to 190[err] C, at a degree of )

6 vacuum | ower than a usual level, nanmely 7 nmHg or |ower, preferably 5
nmHg or lower, for a period of tine

Table 3
fat compos_jt_iéq?'_ o 65 parts
sucrose (pas’,_éiﬁ__g 300-mesh) 35 parts
vanilla flavor | 0.1 part

This Sheet H;
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of 30 mnutes or longer, preferably from1 hour or Idnger WWen the
deodorizing tenperature is lower than 160[err]C, _any sufficient .
deodori zi ng effect cannot be obtained. When -t he deodorl- jﬁiﬂ 13

exceeds 200[err]C, - on the other hand, the flavor, “mﬁmim
confectionary fat conposition is deterlorated

i nvention, Q use a cocoa butter mhlch has betn”
oeq, THATEE CeEARMES 18

deodorlzed

1. A confectionary fat composition comprising from
20 to 80 % by weight of deodorized cocoa butter and
from 20 to 80 % by weight of hardened fat(s) having a

melting point of 45°C or lower.

2. A confectionary fat composition as claimed in
Claim 1, wherein said deodorized cocoa butter is a

" bleached one.

3. A confectionary fat composition as claimed in
Claim 1, wherein said hardened fat(s) have a melting

point of'40'c.or_lower.

4. A confectionary fat composition as claimed in
Claim 1, wherein the solid fat content at 20°C is from

10 to 50 % and that at 30°C is from 1 to 20 %.

s Sheet Has Been Reﬂlaced
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abov'e, and further bleached by the nethod as will be described herei naftef
as the deodorized cocoa butter. The bl eachi ng can.be.effected by a

met hod commonly wused for refining fats. I n usual ; n“

bl eached by heating under the atnospheri.c or reducé&"ﬂ”ﬂﬂﬂ& u"nl""ﬂ
presence of activated clay. For exam ple, it ndy:Be-&ffEcthed shby*using
fromlto5 %of activated clay at a terrperature of 80 to 120[er]C

5. A method for producing a confectionary fat
composition which comprises melt-mixing from 20 'to- 80 %
by weight of deodorized cocoa butter with from 20 to 80
% by weight of hardened .fat(s) having a melting point
of 45°C or lower and then rapidly cooling and kneading

the obtained mixture.
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As the deodorized cocoa butter to be used in the

pr esent invehtion ’
deodori zed cocoa butter optionally blended with untreated cocoa butter
(undeodori zed cocoa butter) may be used,

_ so long as the blend is col orless
or pale yellow and has a mld flavor of cocoa butter or scarcely has any
flavor or odor.

ABSTRACT OF THE DISCLOSURE |
The conféctionary fat composition according to.thi

present lnventlon comprises from 50 to 80 % by welg:
of deodorxzed cocoa butter and from 20 to 80 % 1;
weigh-t of ha;_rdened fat(s) having a melting pomtf_.o‘,
45" C or lowef. The method for producing the c?n ec
tionary fat c§mposition according to the present l:te:f
tion comprlses melt~m1x1ng from 20 to 80 % by welielght
deodorized cocoa putter with from 20 to 80 % by -
of hardened fat(s) having a melting point.of 4 -
lower and then rapldly cooling and kneading the ok

tained mixture.
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. DATE OF RECEIPT
CONFECTIONARY FAT COMPOSITION AND METHOD

FOR PRODUCING THE SAME

_ BACKGROUND OF THE INVENTION
[Field of the Invention]

Thyx'lnventlon relates to a confectionary fat

composit on - containing cocoa butter and suitable for

sandwiching or filling in biscuits, cakes and bread,
which i&?éxcellent in flavor, melting properties,
texture, §hqpe retention at ordinary temperature and
whipping ‘ptoperties, has a sharp meltability in the
mouth an dan be used without effecting any tempering
treatmen gnd a method for producing the same.

[Descrip;? n of the Prior Art]
Coc"}zbutter, which is hard at ordinary tempera-
ture but .1ts around thg bodily temperature, has been
used as a fat to be blended mainly in chocolates.

However,f@he triglycefide structure of the cocoa butter

makes it essary to temper this material before the

use.

Fatfééﬁpositions which shouid-be tempered can be
hardly Wh?éped and thus good whipping properties can be
scarcely-éstained in these cases. %After the completion
of the temperlng treatment, namely,'the crystal content
in a fat: rapldly increases and thus whipping on an

approprlate crystal content 1evel can be hardly effect-
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preferably 40[err]C or |ower, may be enpfoy.ed e TIle L:se of hardened
.fat(s) of a nelting point of 45 C or Iowen makes it possibbe, +0 glvena '.
- product having appropriate properties, “texXture*shd trystar sGont entes" “ea”
However, it is not preferable to use hardened fat(s) of a nelting point
exceeding 45 C, since the product thus2obtained has poor nelting |

propertieggand whBHS 4t EakeXiMLE 53198 Pfrle%r aj gd ‘temperature-con-

-trolled, the narrow temperature range allowing an

a e,

appropriate crystal content makes it difficult to
achieve uniform whipping properties.

It is, therefore, difficult tc use cocoa butter,
which should be tempered, as a confectionary fat suit-
able for sandwiching or filling purposes.

-In addition, the application range of cocoa butter
is restricted since its characteristic and distinct
flavor might throw the flavor of the total products out
of balance.

Although Japanese Patent Laid-Open No. 58037/1985
describes a method for producing an air-containing
chocolate by rapidly cooliné and kneading a chocolate,
only a small amount of cocoa butter, in any, is used in
this method.

On the other hand, there have been employed vege-
table oils and animal fats and hardened products there-
of, either alone or as a combination of a number of
them, as confectionary fats for sandwiching and filling
in, for example, biscuits, cakes and bread.

However these fats suffer from some problems in
the melting properties at eating due to the triglycer-
ide compositions thereof. More specifically, when

high-melting fats are blended in order to maintain a
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A blend of two or nore hardened fats and a1ﬁ<ﬂur~of hardened Fat(s)”’ snez
. together with other fats may be used, sd | gng as: the~nBIb|ng pOInI bL:the

fat blend as a whole is 45 C or Iomer " - Exaﬂpbee-of "nhe .ot her fat's,.®
i ncl ude unhardened aninmal fats and vegetable oils and random transesteri -
fied fats. The confectionary fat @onposition of the present

i nvention contains from?20 to 80 % by wei ght r ef er a-
8oo§isﬁape regentlon atBQrdlgaryptemperature, the

obtained product shows poor melting properties and a
waxy texture at eating. As a result, the flavor of the
product is seriously deteriorated and the commercial
value thereof is lowered. Whed no high-melting fat is
used in order to improve the melting properties, on the
other hand, the obtained product has a poor shape
retention at ordinary temperature. In this case, when
the temperature is not appropriately controlled during
the distribution, the shape and properties of the
product are sometimes deteriorated.
SﬁMMARY OF THE INVENTION

Accordingly, it is an object of the present inven-
tion to provide a confectionary fat composition con-
taining cocoa butter and suitable for sandwichiﬁg or
filling in biscuits, cakes and bread, which is excel-
lent in flavor, melting properties, texture, shape
retention at ordihary temperature and whipping proper-
ties, has a sharp meltability in the_mouth and can be
used without effecting any tempering:treaﬁment, and a
method for producing the same. N

The present inventors have succgssfully found out
that a confectionary fat composition,” whereby the
above-mentioned object of the presenﬁiinvention can be

achieved, can be obtained by combiniﬁg a cocoa butter
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bly fron140 to 70 % by weight, of the abowe nentloned . -

~: 8 deodorized cocoa butter and from 20 to‘80 @6by wei ght , bréﬁerthy frpm :

f'30 to 60 % by wei ght, of the above- nentionéd hardeénéd fat{s) tdving+a =-
“ mel ting point of
4

ve——

of an improved color tone and flavo} with hardened
fat(s) to thereby make the best use of the excellent
melting properties of the cocoa butter which has been
ma.nly applied to chocolates only.

The present invention, which has been completed
based on the above-mentioned finding, provides a con-
fectionary fat oomposition comprising from 20 to 80 %
by weight of deodorized cocoa butter and from 20 to 80
% by weight of hardened fat(s) of a melting point of
45° C or lower..

Further, the present invention provides a method
for producing the above-mentioned confectionary fat

. composition according to the present invention which
comprises melt-mixing from 20 to 80 % by weight of
deodorized cocoa butter with from 20 to 80 % by weight
of hardened fat(s) of a melting point of 45 C or lower
and then rapidly cooling and kneading the resulting
mixture.

The confecticnary fat composition of the present
invention can be suitably used for sandwiching and
filling in biscuits, cakes and bread, since it is
excellent in flavor, melting properties, texture, shape
retention at ordinary temperature and whipping proper-
ties, has a sharp meltability in the mouth and can be

used without effecting any tempering treatment.
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45 C or |ower. When the content of.tdie deodori
- .fore than 80 % by wei ght and that of theshakrdened

~ o~

zad cdcoaburter:is -
fat(s) <ofZa.teltimgz ., -

LIS

; point of 45[err] C or lower is less than 20 % by “wWei'ght, the“tzhperature-
range capable of giving a solid fat content (hereinafter referred

sinply as

Is difficult to_control the tenperature. As a result, the whipping

SFC) suitable for the whippisg treatnment is narrow and

treat nent beconmPSc@irding ke he snethod of the present invention,

further, the above-mentioned confectionary fat composi-
tion of the present invention can be obtained.
DETAILED DESCRIPTION OF THE INVENTION

Now the confectionary'fat composition of the
present invention will be described in detail.

When the confectionary fat composition of the
present invention is to be used as, forAexample, a
filling cream of a vanilla or fruity flavor, the char-
acteristic color of cocoa butter is unnecessary. Even
if it is to be used as a cream of chocolate flavor, the
distinct flavor of cocoa butter is undesirable. In the
present invention, therefore, deodorized cocoa butter
obtained by deodorizing cocoa butter is empioyed.

Although the properties and flavor of cocoa butter
somewhat vary depending on the production area and
type, the'production area and type of the cocoa butter
are not particularly restricted in the present inven-—
tion. Further, a mixture of cocoa butter of various
types may be used.

The cocoa butter is déodorized by a method common-—
ly used for refining fats, namely, the steam distilla-
tion method. The conditions for this'treafment are,
for example, as follows; at a temperature of from 160

to 200°C, preferably from 170 to 190°C, at a degree of
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| ow specific gravity cannot be obtained. - Thus any stable-mhlpphng « +
properties can be scarcely achieved. VMeﬂ t he- content of the = ""1. =
deodori zed cocoa butter is |less than 20 @6by wei ghf "and t hat” ot"the *° **
hardened fat(s) of a nelting point of 45 Cor lower is nore than 80 % by

weight, it is difficult to si mul t aneousl y achi eve a good shape retention
and a good neltablli % t he nnuth af.Tected_by the iocq?
vacuum 1lo er than usual evel, name mm g or

lower, preferably 5 mmHg or lower, for a period of time -
of 30 minutes or longer, preferably from 1 hour or
longer.

When the deocdorizing temperature 1is lower than
160°C, any sufficient deodorizing effect cannot be
obtained. When the deodorizing temperature exceeds
200°C, on the other hand, the flavor of the obtained
éonfectionary fat composition is deteriorated.

In the present invention, it is preferable to use
a cocoa butter which has been deodorized, as: described
above, and further bleached by the method as will be
described hereinafter as the deodorized cocoa butter.

The bleaching can be effected by a method commonly
used for refining fats. In usual, cocoa butter is
bleached by heating under. the atmbspheric or reduced
pressure in the presence of activated clay. For exam-
ple, it may be effected by using from 1 to 5 % of
activated clay at a temperature of 80 to 120°C.

As the deodorized cocoa butter to Be used in the
present invention, deodorized cocoa butter optionally
blended with untreated cocoa butter (undeodorized cocoa
butter) may be used, so long as the blend is colorless
or pale yellow and has a mild flavor of cocoa butter or

scarcely has any flavor or odor.
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The SFC of the confectionary fat conp05|tpon of the preseni i.nvendti od
- ranges from 10 to 50 % prefera- bly fr0ﬁ115-to 45 % _at 2D[ érrd°C and* TIonV
1to 20 % pref- erably from3 to 10 % at 30[err[T """ fen"tMe SFC of*"

the fat conposition at 20[err] C ex-
7

—

As the hardened fats to be used in the present
invention, those which are oﬁtainaﬂ by hydrogenating
commonly used vegetable oils such as palm oil, soybean
oil, rapeseed o0il, rice bran oil, cottonseed oil, corn
0il, coconut oil or safflower oil and animal fats such
as beef tallow, lard, milk fat or_fish ocil in such a
manner as to give a melting point of 45°C or lower,
preferably 40° C or lower, may be employed.

The use of hardened fat(s) of a melting point of
45°C or lower makes it possible to give a product
having appropriate properties, texture and crystal
content. However, it is not preferable to use hardened
fat(s) of a melting point exceeding 45°C, since the
product thus obtained has poor melting properties‘and
thus its texture is deteriorated.

A blend of two or more hardened fats and a blend
of hardened fat(s) together with other fats may be
used, so long as the melting point of the fat blend as
a whole is 45°C or lower.

Examples of the other fats include unhardened
animal fats and vegetable oils and random transesteri-
fied fats.

The confectionary fat composition of the present
invention contains from 20 to 80 % by weight, prefera-

bly from 40 to 70 % by weight, of the above-mentioned

REPLACEMENT SHEET

P 1994 eet Has Been Rep‘laced

T




-
~ ”n aa L) anan -

9 ~ "~

9 ceeds 50 % the low plasticity deterlorates the hans &l . o
-~-Characteristics such as whi pping propertles aﬂd a ~|OM/SpeolfL ngraV|tV“cann

be hardly obtained. Wen the SFC of the fat conposi'fidn at**30Téfr]C** ==
exceeds 20 % the poor whipping and nelting properties nake it difficult
to obtain a sharp neltability in the no@h. For the purposes of

fﬁcgﬁtfghngd%S%Jyfgéduéoéggabé%%gfxgﬁ ngﬁgmfgb % n%%s% é¥1&glégg'present
preferably ﬁrom 30 to 60 % by weight, of the above-
mentioned..ha;dened fat(s) having é melting point of
45'C or lowér.

When-tﬁ;_content of the deodofized cocoa buttér is
more than:§ﬁ~% by weight and that of the hardened
fat(s) of af@elting point of 45" C or lower is less than
20 & by weiéﬁt, the temperature range capable of giving
a solid_fatigéntent (hereinafter referred to simply as
SFC) suitab%g for the whipping treatment is narrow and
thus it is_difficult to control the temperature. As a
result, thefwhipping treatment becomes difficult and a
low specifié‘gravity cannot be obtained. Thus any
stable whipp;ng prqperties can be scarcely achieved.

When thg content of the deodorized cocoa butter is
less than 20_% by weight and that of the hardened
fat(s) of a*ﬁélting point of 45°C or lower is more than
80 % by welght, it is difficult t§ simultaneously
achieve a good shape retention and a good meltability
in the mouth;affected by the cocoa butter.

The SFC of the confectionary fat composition of
the presentiinvention ranges from 10 to 50 %, prefera-
bly from 15 to ‘45 %, at 20°C and from > to 20 %, pref-
erably from’ 3 to 10 %, at 30°cC.

When the_SFC of the fat composition at 20°C ex-

REPLACEMENT SHEET
26 SEP 1994

Thls Sheet.

I Wl f“d |




Is sometines used in the formof an alr-confalnlﬁg prOducI . 1n such.
iitase, the SFC of the confectionary
7 in the bubbling

e -

bly from15 to 30 % in order to bubble a sufficient amount of air

t her ei nt o.

crystals

When the SFC is snaller ghan 10 % the anount of fat

is insufficient and thus air BUbbl es
ceeds 50 %, the low plasticity deteriorates the han-

dling characteristics such as whipping properties and a
low specific gravity can be hardly obtained. When the
SFC of the fat composition at 30°C exceeds 20 %, the
poor whipping and melting properties make it difficult
to obtain a shérp meltability in the mouth.

For the purposes of sandwiching and filling, the

~ confectionary fat composition of the present invention

is sometimes used in the form of an éir-céntaining
product. In such a case, the SFC of the confectionary
fat composition in the fat temperature in the bubbling
step preferably ranges from 10 to 40 %, still prefera-
bly from 15 to 30 %, in order to bubble a sufficient
amount of air thereinto.

When the SFC is smaller than 10 %, the amount of
fat crystals is insufficient and thus air bubbles
cannot be maintained in the fat, which makes it diffi-
cult to contain the air. When the SFC exceeds 40 %, on
the other hand, the excessively large amount of fat
crystals lowers the viscosity of the fat, which also
makes it difficult to contain the air.

Thus, in the confectionary fat composition of the
present invention, it is desirable to control the
composition ratio of the deodorized cocoa butter td'the

hardened fat(s) and the content of other fat(s) so as

This Sheet 1y
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fat cGonpdsitidn i.A thed fat t‘errperat'u[e - '
step preferably ranges front 10 t'0*40°% st9° [~"prefera



cannot be nmmi

air. \Wien the SFC exceeds 40 % on the other hand, the excessively large
makes

‘anount of fat
it difficult

ntained in the fat, which nakes it diffi- «cult to contain the

crystals lowers the viscosity of the fat, which al so
to contain the air. Thus,- in.the qonfectlonary fat

conposi tion of the present invention, j§ u§ Upsirabl € t9 controt the
conposition ratio of the deodorized coce=a buttbr tosthe- harﬁeue@*faP(s)x-
and the content of other fat(s) so as " St nens “* enee *

to allow the SFC to fall within the range as specified
above.

Further, it is preferable that the confectionary
fat composition of the present invention contains 5 %
by weight or less, preferably from 0.3 to 3 % by
weight, of emulsifier(s) as a crystal stabilizer.

Examples of emulsifiers usable herein include
glycerol fatty acid esters, sucrose fatty acid esters,
sorbitan fatty acid esters, propylene glycol fatty acid
esters and lecithin. In particular, it is preferable
to use a combination of glycerol fatty acid ester(s)
with lecithin, since a confectionary fat composition
having improved whipping properties and crystal stabil-
ity, lightweightness and soft touch can be obtained
thereby.

Furthermore, the confectionary fat composition of
the present invention may contain seasoning components,
if necessary. Examples of these seasoning components
include various crystalline sugars such as sucrose,
liquid sugars such as starch syrup and water-containing
sugar alcohols, dairy products such as whole milk
powdér and condensed milk, processed egg products such
as powdery yolk, érocessed cocoa butter products such
as cocoa powder, sarcocarp jams, concentrated fruit

juices, dry fruit powders, dry fruit juice powers,

ThlS Sheet Has

WG mrm

LX)
.

[

L X W

0

-
Y



10

to allowthe SFCto fall within the range as specified above.
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cheeses and nut products such as peanut paste. Fur-
thermore, the confectionary fat composition may option-
ally contain liquors and perfumes.

Next, the method for producing the confectionary
fat composition of the present invention will be de-
scribed.

The deodorized cocoa. butter and the hardened
fat(s) having a melting point of 45°C or lower, each as
described above, are melt-mixed and then immediately
cooled and kneaded rapidly to thereby give the confec-
tionary fat composition of the present inveption.

The rapid cooling and kneading may be effected,
for example, by melt-mixing the fats under heating and
then rapidly cooling and kneading the fat mixture by
using a scraping tube cooler such as a votator, a
combinator or a perfector, by coocling the fat mixture
with a cooling drum and then kneading it on, for exam-
ple, a complector, or by rapidly cooling and kneading
the mixture in a mixer provided with a stirrer and a
cooling device.

In the rapid cooling and kneading step, an inert
gas such as nitrogen gas may be bubbled into the fat
composition and dispersed therein.

Further, after the completion of the above-

mentioned rapid cooling and kneading treatment, the

RE_ELACE}VIENT SHEET Sheet Has Been

— unm\ \mu \\\l \‘iﬂi




Further, it

I's preferable that the confectionary fat conposition of the

present invention contains 5 % by weight or less, preferably from0.3 to 3

% by wei ght,

enul sifiers

fatty acid esters,

esters and |
of glycerol

of ermulsifier(s) as a crystal stabilizer. Exanpl es of
usabl e herein include glycerol fatty acid-esters, sucrose..
sorbitan fatty acid Efters pr@pylene gLyooT fatty agid,*

*00(‘

ecithin. In particular, it 48 preferable« "to*use ‘a contli nation -

“ne Aana LX) *snas

fatty acid ester(s)

mixture may be subjected to a temperature control
treatment at a given temperature (in general, lower
than the melting point of the fat mixture by 5 to 10°C)
for a given period of time (in general, 24 to 48 hours)
to thereby effect the so-called aging treatment.

The rapid cooling and kneading treatment is.ef;
fected in order to stabilize crystals. When this
treatment is omitted, crystals become coarse and thus
no good nor smooth texture can be obtained. In this
case, so—-called graining frequently occurs and the
whipping properties of the composition are adversely
affected.

To further illustrate the present invention in

greater detail, the following Examples will be given.

[Examples 1 to 6 and Comparative Examples 1 to 4]

The fat components and emulsifiers as listed in
the following Tables 1 and 2 were melt-mixed together
and then rapidly cooled and kneaded on a combinator.
The obtained mixtures were aged at a temperature of 25
to 28°C for 24 hours. Thus eacﬁ fat composition was
obtained. The SFC data of the fat compositions thus
obtained at 20°C and 30°C are given in the following
Tables 1 and 2. As the deodorized cocoa butter, a
material obtained by deodorizing cococa butter by

steam-distillation at 180°C and 1 mmHg for 1 hour was
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with lecithin, since a confectionary fat conposition having inproved

whi ppi ng properties and crystal stabil- ity, |ightweightness and soft
touch can be obtai ned thereby. Furthernore, the confectionary fat
conposi tion of the present invention nay contain seasoning conponents,

necessary.

crystalline sugars such as sucrose, —_— 2 - A e a2t

Exanpl es of these seasonlnglgohpanents..|nﬁ1ude Va[IOU§
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used.

By using these fat compositions, blends of the
composition as specified in the following Table 3 were
prepared. Each product thus obtained was whipped at a
material temperature of 20 to 25°C with the use of a
vertical mixer to thereby give a filling cream. The
specific gravity of the filling cream thus obtained was
measured and its whipping properties were evaluated.
Further, the flavor, meltability in the mouth and shape
retention of the obtained filling cream and the occur-
rence of gra}ning were examined. Regarding shape
retention, a filling cream which did not bulge out even
when sandwiched between biscuits, allowed to stand at
25°C for 24 hours and then lightly pressed with fingers
was evaluated as good. Regarding grading, the occur-
rence of graining was observed after allowing each
product to stand at 20°C for 3 weeks. The following
Tables 1 and 2 show the results of the evaluation.

As the results given in Table 1 show, filling
creams containing the confectionafy fat compositions of
Examéles l to 6 aééording to the present invention were
each excellent in flavor, meltability in the mouth,
shape retention and whipping propertie;.

In contrast, as the results given in Table 2 show,

the f£illing cream containing the fat composition of

P
Y
%,
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I|qU|d sugars such as starch syrup and water-containi ng
‘dai ry products such ag 1| K r and condensed
- products such as ppmn 3bisg@g§§d cocoa butter
cocoa powder, sarciocar | ans, concenirated Jruit, ju
pﬁﬁéﬁ?wsvs la 7. -

sugar al cohol s,
m | k, processed egg
products such as
Lces, dry frU|t'A

powders, dry fruit juifc

2
- glommnn ™
-

Comparative Example 1, which comprised undeodorized
cocoa butter, was undesirable due to its distinct
flavor of cocoa butter. The filling cream containing
the fat composition of Comparative Example 2 contained
a small amount of deodorized cocoa butter and was poor
" in shape retention and whipping properties. The fill-
ing cream containing the fat composition of Comparative
Example 3 contained a large amount of deodorized cocoa
butter and was poor in whipping properties. Further,
the filling créam containing the fat composition of
Comparative Example 4, wherein hardened fats of an
excessively high melting point were used, was poor in
meltability in the mouth and whipping properties.

The evaluation on whipping properties, flavor,
meltability in the mouth and shape retention giﬁen in
the following Tables 1 and 2 was made based on the
following evaluation criteria.

(1) Whipping properties:
Q: specific gravity is 0.8 or below
x: specific gravity exceeds 0.8.
(2) Flavor:
Q: good, x: poor.
(3) Meltability in the mouth:
O: good, /A\: somewhat poor, x: poor.

(4) Shape retention:

b hcl L ] anne r
- =
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11 cheeses and nut products such as peanut paste. Fur- thernore, the
confectionary fat conposition may option- ally contain |iquors and

per f unes. Next, the method for producing the confectionary fat
conposition of the present invention will be de-
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O: good, /\: somewhat poor, x: poor.

[T s mppiis oo e

REPLACEMENT 'SHEET
26 SEP 1904 |

~\

A

Thi Bé‘gﬁi‘_Kép]_aCed



- .- -~ s LI X

scri bed. The deodori zed cocoa buttervandathe hardened ° fat(s). having a°
~melting point of 45 C or |ower, each as desc«rl bed abeve a-re melt-hixed . -
and then i medi ately cool ed and kneaded rapidly fo° tﬁereby gi vé’the =~ °°
confec- tionary fat conposition of the present invention. The rapid
cooling and kneading may be effected, for exanple, by nelt-mxing the fats
under heating and then rapidly cooling and kneading the fat m xture by

Table 1

Example

| Composition deodorized cocoa butter 30 50 | 70 | 30 50 50
(part undeodorized cocoa butter i
hardened rapeseed oil 70 | s0 | 30
(m.p. 25°C)
hardened soybean oil | 70 50 20
{m.p. 35°C)
hardended rapeseed oil
(m.p. 60°C)
soybean oil 30
glycerol monooleate 1 1 1 1 1 1
lecithin 05 ] 05|05 05 | 05 0.5
SFC at | 20°C | 12 19 | 41 45 31 25
30°C 2 2] 5| 186 4 4
Evaluation whipping properties o o o o o o
flavor o ._ o o o o] o
meltability in mouth o o - o o o o
shape retention . o o o 6 o o
| occurrence of graining no | do. | do. | do. | do. | do.
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usi ng a scraping tube cooler such as a vot at9r~ a eonbi Rat oF GI‘ a. « 2
perfector, by cooling the fat m xture vmth a cool i_Ag drum ahd“then * °-
kneading it on, for exam ple, a conpl ector, or by raprdly cdolid and**
kneading the m xture in a m xer provided with a stirrer and a cool i ng
devi ce. In the rapid -cooling and kneading step, an inert gas such as
nitrogen gas may be bubbled into the fat
Table 2
Comp. Example
1 2 3 4
Composition deodbrized cocoa butter 10 | 90 | 50
(pary undecdorized cocoa butter 50
hardened rapeseed oil (m.p. 25°C) 50 | 90 | 10
hardened soybean oil (m.p. 35°C)
hardended rapeseed oil (m.p. 60°C) 50
soybean oil
glycerol monooleate 1 1 1 1
lecithin 0505 ]05] 05
SFC at 20°C 19 8 60 | 74
30°C 2 1 8 | s6
Evaluation whipping properties o x x x
flavor x o] o o
meltability in mouth o o o x
shape retention o x ol o
occurrence of graining no | do. | do. | do.
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conposi tion and di spersed therein. ‘Futther, after ‘t heg cgrrpl et i 011 oof °
¢ the above- nentioned rapid cooling and kpeading ,1yeatjrent,, -~the. o -
s 12 . ) - Oc

Table 3
| fat cb’mposition 65 parts
_S_.uqrb_se (passing 300-mesh) 35 parts
-van'i_,lia flavor 0.1 part
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m xture may be subj-ected T0 atenperature control treatarrento ai ‘a gl ven ; ch

st enperature (|n than the neltizng pgaint-: of the fat mXxturea =
..by 5 to 10[err] mﬁm ”5" WF‘H!NGH od of time (in general, 24" t5 48 hours) °F
als

to thereby effect‘ the so0-1C aging treatment. The rapid cooling and
kneading treatment is ef- fected in order to stabilize crystals. When
this treat "WARTI $SOOTLATeMED qrekst al s beconme coarse and thus no good nor
snmoot h texture can be obtai ned. In this

l. A confectionary fat composition comprising from
20 to 80 % by weight of deodorized cocoa butter and
from 20 to 80 % by weight of hardened fat(s) having a

melting point of 45°C or lower.

2. A confectionary fat composition as claimed in
Claim 1, wherein said deodorized cocoa butter is a

bleached one.

3. A confectionary fat composition as claimed in
Claim 1, wherein said hardened fat(s) have a melting

point of 40°C or lower.

4. A confectionary fat composition as claimed in
Claim 1, wherein the solid fat content at 20°C is from

10 to 50 % and that at 30°C is from 1 to 20 %.
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: caée so-cal |l ed graining frequently occurs and the: mthplng propertleg‘nfn
- ithe. conp05|t|on are..adversel affected. 7 ITo fuorthep illustrate thg:--~_ -

-present invent |mnmmlmmka/\ uet: ail, the fol 1 owi ng Exanpl es will be gi iven.”
‘[ Exanples 1 to e Exanples 1 to 4] The fat conponents
and enul sifiers *as I:sted in the followng Tables 1 and 2 were nelt-m xed

t oget her '

5. A method for producing a confectionary fat
composition which comprises melt-mixing from 20 to 80 %

- by weight of deodorized cocoa butter with from 20 to 80
% by weight of hardened fat(s) having a melting point
of 45’ C or lower and then rapidly cooling and kneading

the obtained mixture.

REPLACEMENT STET

This Sheet Has Bzen RTlaced

IR




andﬁ;hen rapi dly cool ed and kneaded on a conbi nator. The obtained m xtures
Mere aged at a tenperature of 25 'to 28 C for 24 hours. Thus each fat

g conp05|t|on was obtained. The SFC data of the fat conpositions thus

~ obt:ai ned at -20[err]C and 30[err] C are given in the following Tables 1 and

:525 As the deodorized cocoa butter, a nelerial obtained by deodorizing
cocoa butter by stean}dlstlllatlon at 180[err]C and 1 mmHg for 1 hour was

ABSTRACT OF THE DISCLOSURE

 CONFECTIONARY FAT COMPOSITION AND METHOD
L FOR_PRODUCING THE SAME

f The confectionary fat composition according to the

;7?4~present 1nventlon comprises from 20 to 80 % by weight of

-'"fdeoqoplzequcoqea butter and from 20 to 80 % by weight of
?fhardened'fat(s) having a melting point of 45°C or lower..

:"The method of produclng _the confectlonary fat comp051tlon

'-'accordlng to the present 1nventlon comprlses melt-m1x1ng

: ﬂ.from 20 -to. 80 % by welghtiof deodorlzed cocoa butter with

"5ﬁJerm 20 to 80 % by welght of hardened fat(s) hav1ng a

__meltlng point of 45°c or lower and then rapldly cooling

-.Eand kneadlng the obtalned mixture.
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~ CONFECTIONARY FAT COMPOSITION AND METHOD
FOR PRODUCING THE SAME
BACKGROUND OF THE INVENTION

{Field of the Invention]

This invention relates to a confectionary fat
composition containing cocoa butter and suitable for
sandwiching or filling in biscuits, cakes and bread,

which is excellent in flavor, melting properties,

texture, shape retention at ordinary temperature and

whipping properties, has a sharp. meltability in the
mouth and can be used without effecting any tempering
treatment, and a method for producing the same.
[(Description of the Prior Art]

Cocoa butter, which is hard at ordinary tempera-
ture but melts around the bodily temperature, has been
used as a fat to be blended mainly in chocolates.
However, the triglyceride structure of the cocoa butter
makes it necessary to temper this material before the
use.

Fat compositions which shouid be tempered can be
hardly whipped and thus good whipping properties can be
scarcely obtained in these cases. After the completion
of the tempering treatment, namely, the crystal content
in a fat rapidly increases and thus whipping on an

appropriate crystal content level-can be hardly effect-




prepared. Each product thus obtai ned was whi pped at a nmaterial
tenperature of 20 to 25[err] Cwth the use of a vertical mxer to thereby
give a filling cream The specific gravity of the filling creamthus
obtai ned was neasured and its whi pping properties were eval uat ed.

Further, the flavor, neltability in the2mouth and shape retention.of the

Do v Shapa AT Y VORGP, BE HAUARL L CBHET, Y
trolled, the narrow temperature range allowing an
appropriate crystal content makes it difficult to
achieve uniform whipping properties.

It is, therefore, difficult to use cocoa butter,
which should be tempered, as a confectionary fat suit-
able for sandwiching or filling purposes.

In addition, the application range of cocoa butter
is restricted since its characteristic and distinct
flavor might throw the flavor of the total products out
of balance.

Although Japanese Patent Laid-Open No. 58637/1985
describes a method for producing an air—containing
chocolate by rapidly cooling and kneading a chocolate,
only a small amount of cocoa butter, in any, is used in
this method.

On the other hand, there have been employed vege-
table oils and animal fats and hardened products there-
of, either alone or as a combination of a number of
them, as confectionary fats for sandwighing and filling
in, for example, biscuits, cakes and'ﬁ;ead.

‘However these fats suffer from'}ome problems in
the melting properties at eating due #o the triglycer-
ide compositions thereof. More specifically, when

high-melting fats are blended in order to maintain a

REPLACEMENT SHEET]
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when sandwi ched between biscuits, allowed to stand at 25 C for 24 hours
and then lightly pressed with fingers was evaluated as good. Regarding
grading, the occur- rence of graining was observed after allow ng each
product to stand at 20[err]C for 3 meekg. The following Tables 1 and 2
show the results of the eval uation. As the results given in Table 1

show, fillgdgd cireape GOOEtahRIiIBG the %?ﬁ&k?ﬂa{xmy&mgs' t¢gas of
obtalned product shows poor meltlng properties and a
waxy texture at: eatlng. As a result, the flavor of the
product is s.e-r_l‘._:__c;_)usly deteriorated end the commercial
value thereof ié;lowered. When no high-melting fat is
used in order to improve the melting properties, on the
other hand, the obtained product has a poor shape
retention at or@}nary temperature. In this case, when
the temperature;is not appropriatelf controlled during
the distributiéﬁ, the shape and properties of the
product are sometimés deteriorated.
.éhMMARY OF THE INVENTION

Accordingly; it is an object of the present inven-
tion to provideia confectionary fat composition con-
taining cocoa bﬁtter and suitable for sandwiching or
filling in biscuits, cakes and bread, which is excel-
lent in flavor,'meltlng properties, texture, shape
retention at ordmnary temperature and whipping proper-
ties, has a sharp meltability in the mouth and can be

used without effectlng any temper1ng treatment, and a

‘method for produvlng the same.

" The present 1nventors have successfully found out
that a confectionary fat com9051t10n, whereby the
above-mentloned object of the present invention can be

achieved, can be obtained by comb1ning a cocoa butter

0 DF—C 1996




(Exanples 1 to 6 according to the present invention were each excellent in
flavor, neltability in the nouth, shape retention and whi pping properties.
In contrast, as the results given in Table 2 show, the filling cream
containing the fat composition of

' 4

of an improved color tone and flavor with hardened
fat(s) to thereby make the best use of the excellent
melting properties of the cocoa butter which has been
ma.nly applied to chocolates only.

The present invention, which has been completed
based on the above-mentioned finding, provides a con-
fectionary fat composition comprising from 20 to 80 %
by weight of deodorized cocoa butter and from 20 to 80
% by weight of haidened fat(s) of a melting point of
45° C or lower.

Further, the present invention provides a method
for producing the above-mentioned confectionary fat
composition according to the present invention which
comprises melt-mixing from 20 to 80 % by weight of
deodorized cocoa butter with from 20 to 80 % by weight
of hardened fat(s) of a melting point of 45°C or lower
and then rapidly cooling and kneading the resulting
mixture.

The confectionary fat composition of the present
invention can be suitably used fér sandwiching and
filling in biscuits, cakes and bread, since it is
excellent in flavor, melting propefties, texture, shape
retention at ordinary temperature aéd whipping proper-
ties, has a sharp meltability in t@g mouth and can be

used without effecting any'temperiqéétreatment.

REPLACEMENT SHEET
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cream cont ai ni ng )
anount of deodorized cocoa butter and was poor

smal |

Conpar ati ve Exanple 1, which conprised undeodorized
was undesirable due to its distinct flavor of cocoa butter. The filling
the fat conposition of Conparative Exanple 2 contained
in shape retention

and whi ppi ng properties. The fill- 5

According to the method of the present invention,
further, the above-mentioned confectionary fat composi-
tion of the present invention can bé}obtained.

DETAILED DESCRIPTION OF THE”INVENTION

Now the confectionary fat composifion of the
present invention will be described in detail.

When the confectionary fat c@mposition of the
present invention is to be used as, for example, a
filling cream of a vanilla or fruity flavor, the char-
acteristic color of cocoa butter isfunnecessary. Even
if it is to be used as a cream of chocolate flavor, the
distinct flavor of cocoa butfer is undesirable. 1In the
present invention, therefore, deodorized cocoa butter
obtained by deodorizing cocoa butter is empioyed.

Although the properties and flavor of cocoa butter
somewhat vary depending on the pfoduction area and
type, the production area and type of the cocoa butter
are not particularly restricted in:the present inven-
tion. Further, a mixture of cocoa butter of various
types may be used.

The cocoa butter is deodorized by a method common-
ly hsed for refining fats, namely,f;he steam distilla-
tion method. The conditions for épis'treafment are,
for example, as follows; at a temperature of from 160

to 200°C, preferably from 170 to l§6'C, at a degree of

REPLACEVENT SHERT
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cocoé butter,
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I ng cream containing the fat conposition of Conparative Exanple 3

contai ned a | arge anount of deodorized cocoa butter and was poor in

whi ppi ng properties. Further, the filling creamcontaining the fat
conposition of Conparative Exanple 4, wherein hardened fats of an
excessively high nelting point were use® was poor in neltability in the

mouth and WHLRRINY PLORY 'ERSh a usldT CYELWA'] ORaRLY PIMgT QRerties.
lower, preferably 5 mmHg or lower, for a period of time
of 30 minutes:or longer, preferably from 1 hour or
longer. |

When ﬁhe{fdeodorizing temperature 1is lower than
160° C, anfzsufficient deodorizing effect cannot be
obtained. When the deodorizing temperature exceeds
200°C, on théibther hand, the flavor of the obtained
confectionary;fét composition is deteriorated.

In the pxéseﬁt invention, it is preferable to use
a cocoa butteﬁ}which has been deodorized, as described
above, and.fufiher bleached by the method as will be
described heréinafter as the deodorized cocoa butter.

The bleaching can be effected_by a method commonly
used for refining fats. In usual, cocoa butter is
bleached by héating under. the atmospheric or reduced
pressure in thé presence of activated clay. For exam-
ple, it may_ﬁg effected by using from 1 to 5 % of
activated clay.at a temperature of 80 to 120°C.

As the déﬁdorized cocoa butter to be used in the
present invention, deodorized cocoa butter optionally
blended with'ﬁﬁtreated cocoa butter (undeodorized cocoa
butter) may béQUSed, so long as the blend is colorless

or pale yellow and has a mild flavor of cocoa butter or
e

scarcely has any flavor or odor.

REPLAC;*:_';{T
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meltability in the nouth and shape retention given in the follow ng Tabl es
1 and 2 was nade based on the follow ng evaluation criteria. (1) Wi pping
properti es: 0: specific gravity is 0.8 or bel ow X: specific '
gravity exceeds 0.8. (2) Flavor: O good, x: poor. (3) Meltability

I n the nout h: 7

As the hardened fats to be used in the present
invention, those which are obtaiﬁed by hydrogenating
commonly used vegetable oils such as palm oil, soybean
oil, rapeseed oil, rice bran oil, cottonseed oil, corn
oil, coconut o0il or safflower oil éﬁd animal fats such
as beef tallow, lard, milk fat of fish oil in such a
manner as to give a melting point of 45°C or lower,
preferably 40°C or lower, may be employed.

The use of hardened fat(s) of a melting point of
45°C or lower makes it possible to give a product
having appropriate properties, texture and crystal
content. However, it is not preferable to use hardened
fat(s) of a melting point exceeding 45° C, since the
product thus obtained has poor melting properties and
thus its texture is deteriorated.

A blend of two or more hardened fats and a blend
of hardened fat(s) together with othef fats may be
used, so long as the melting point of the fat blend as
a whole is 45°C or lower.

Examples of the other fats' include unhardened
animal fats and vegetable oils and random transesteri-
fied fats. '_

The confectionary fat comppsitiod of the present
invention contains from 20 to 80,% by weight, prefera-

bly from 40 to 70 % by weight, of the above-mentioned

[REPLACEMENT SHEET
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O good, [err]: somewhat poor, x: poor. (4) Shape retention
15

8
deodorized cocoa butter and from 20 to 80 % by weight,

preferably from 30 to 60 % by wg:‘igh.t, of the above-
mentioned hardened fat(s) having a melting point of
45’ C or lower.

When the content of the deodorized cocoa butter is
more than 80 % by weight and that of the hardened
fat(s) of a melting point of 45'C-o#'lower is less than
20 % by weight, the temperature range capable of giving
a solid fat céntent (hereinafter referred to simply as
SFC) suitable for the whipping treatment is narrow and
thus it is difficult to control the temperature. As a
result, the whipping treatment becomes difficult and a
low specific gravity cannot be obtained. Thus any
stable whipping properties can be scarcely achieved.

When the content of the deodorized cocoa butter is
less than 20 % by weight and that of the hardened
fat(s) of a melting point of 45°C or lower is more than
80 % by weight, it is difficult to simultaneously
achieve a good shape retention and a good meltability
in the mouth affected by the cocoa butter.

The SFC of the confectionarfifat composition of
tﬁe present invention ranges from“;o to 50 %, prefera-
bly from 15 to 45 &, at 20°C and f?om > to 20 %, pref-
erably from 3 to 10 %, at 30°cC. '

When the SFC of the fat composition at 20°C ex-

eerans



0: good, [err]: sonmewhat poor, Xx: poor.
1 Table 1

9
ceeds 50 %, the low plasticity deteriorates the han-
dling characteristicé such as whippiﬁg properties and a
low specific graQity can be hardly.ébtained. When the
SFC of the fat composition at 30°C exceeds 20 %, the
poor whipping and melting properties make it difficult
to obtain a sharp meltability in theimouth.

For the purposes of sandwiching and f;lling, the
confectionary fat composition of the present invention
is sometimes used in the form of an éir—céntaining
preduct. In such a case, the SFC of the confectionary
fat composition in the fat temperature in the bubbling
step preferably ranges from 10 to 40 %, still prefera-
bly from 15 to 30 %, in order to bubble a sufficient
amount of air thereinto.

When the SFC is smaller than lO %, the amount of
fat crystals is insufficient and thus air bubbles
cannot be maintained in the fat, which makes it diffi-
cult to contain the air. When the SFC exceeds 40 %, on
the other hand, the excessively large amount of fat
crystals lowers the viscosity of the fat, which also
makes it difficuit to contain the air.

| Thus, in the confectionary fatfcomposition of the
present invention, it is desiraB}e to control the
composition ratio of the deodorized;cocoa butter td the

hardened fat(s) and the content of other fat(s) so as

REPLACEME
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Exampl e 1 2 3

5 6 Conposition deodori zed cocoa butter 30 50 70 30
50 50 (part) deodori zed cocoa butter har dened
rapeseed oi | 70 50 30 (mp. 25[err] QO

har dened soybean oi | 10 70 50 20

(mp. 350 har dended rapeseed oil (m p.
60[err] O soybean oi

30 gl ycerol nonool eate 1 1 1 1

lecithin to allow the SFC Po°fa®1°witrin &e rénge a¥ Bpecified

above.

Further, it is preferable that the confectionary
fat composition of the present invention contains 5 %
by weight or less, preferably frbm 0.3 to 3 & by
weight, of emulsifier(s) as a crystal stabilizer.

Examples of emulsifiers usable herein include
glycerol fatty acid esters, sucrose fatty acid esters,
sorbitan fatty acid esters, propylene glycol fatty acid
esters and lecithin. In particular, it is preferable
to use a combination of glycerol fatty acid ester(s)
with lecithin, since a confectionary fat composition
having improved whipping properties and crystal stabil-
ity, lightweightness and soft touch can be obtained
thereby.

Furthermore, the confectionary fat composition of
the present invention may contain seasoning components,
if necessary. Examples of these seasoning components
include various crystalline sﬁgars such as sucrose,
liquid sugars such as starch syrup'and water—containing
sugar alcohols, dairy products such as whole milk
powder and condensed milk, processed egg products such
as powdery yolk, ﬁrocessed cocoa butter products such
as cocoa powder,' sarcocarp jams, concentrated fruit

juices, dry fruit powders, dry fruit juice powers,

REPL
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SFC at 20[err] C 12

19 41 —3l. 25
30[err]C 2 2 5 16 4 1¢FL%@ﬁﬁMatg,?wq
whi ppi ng properties 0 0 0. 0 0
fl avor 0 0 0 0 0
mel tability in nouth o o0 1y " o 0 l of O DEC 1996
shape retention 0 0 0 0 0
occurrence of graining no do. do. do. do.

cheeses and nut products such as peanut paste. Fur-
thermore, the confectionary fat composition may option-
ally contain liquors and perfumes.

Next, the method for producing the confectionary
fat composition of the present invention will be de-
scribed.

The deodorized cocoa butter and the hardened
fat(s) having a melting point of 45°C or lower, each as
described above, are melt-mixed and then immediately
cooled and kneaded rapidly to thereby give the confec-
tionary fat composition of the present invention.

The rapid cooling and kneading may be effected,
for example, by melt-mixing the fats under heating and
then rapidly cooling and kneading the fat mixture by
using a scraping tube cooler such as a votator, a
combinator or a perfector, by cooling the fat mixture
with a cooling drum and then kneading it on, for exam-
ple, a complector, or by rapidly cooling and kneading
the mixture in a mixer provided with a stirrer and a
cooling device.

In the rapid cooling and kneading step, an inert
gas such as nitrogen gas may be bubbled into the fat
composition and dispersed therein.

Further, after the completion of the above-

mentioned rapid cooling and knéading treatment, the



17

Tabl e 2 gy ;v-;v\:,; o —
Cormp. Exampl e REPLACEMENT SHAET
Conposition deodorized cocoa butter 10 }9 50 o
undeodori zed cocoa butter 50 har dengd] r A@BECAo% |
(mp. 25[err] Q) 50 90 10 12 har dened soybgan oil (mp.
350 har dended rapeseed oil (mp. 60[err] ) 56~

mixture may be subjected to a temperature control
treatment at a given temperature (in general, lower
than the melting point of the fat mixture by 5 to 10°C)
for a given period of time (in general, 24 to 48 hours)
to thereby effect the so-called aging treatment.

The rapid cooling and kneading treatment is ef-
fected in order to stabilize crystals. When this
treatment is omitted, crystals become coarse and thus
no good nor smooth texture can be obtained. In this
case, so-called graining frequently occurs and the
whipping properties of the composition are adversely
affected.

To further illustrate the present invention in
greater detail, the following Examples will be given.
[Examples 1 to 6 and Comparative Examples 1 to 41

The fat components and emulsifiers as listed in
the following Tables 1 and 2 were melt-mixed together
and then rapidly cooled and kneaded on a combinator.
The obtained mixtures were aged at a temperature of 25
to 28°C for 24 hours. Thus each fat composition was
obtained. The SFC data of the fat compositions thus
obtained at 20°C and 30°C are given in the following
Tables 1 and 2. As the deodorized cocoa butter, a
material obtained by deodorizing cocoa butter by

steam~distillation at 180°C and 1 mmHg for 1 hour was



soybean oi | gl ycerol nonool eate 1 1 1

1 | ecithin 0.5 0.5 0.5 0.5 SFC at
20C 19 8 60 145 wr oppppaQlerr] C
2 1 8 56 Eval uation whi ppi ng propertiesg&ﬁijﬁﬁﬂﬁﬁ%T¥£$3* X
X X flavor 13 X 0 d 0
meltability in nouth - 0 0 0 X 10DEC 1996 shdpe
retention o) X 0 0 occurrienice of
gr ai ni ng no do. do. do.

used.

By using these fat compositions, blends of the
composition as specified in the following Table 3 were
prepared. Each product thus obtained was whipped at a
material temperature of 20 to 25°C with the use of a
vertical mixer to thereby give a filling cream. The
specific gravity of the filling cream thus obtained was
measured and its whipping properties were evaluated.
Further, the flavor, meltability in the mouth and shape
retention of the obtained filling cream and the occur-
rence of gra}ning were examined. Regarding shape
retention, a filling cream which did not bulge out even
when sandwiched between biscuits, allowed to stand at
25" C for 24 hours and then lightly pressed with fingers
was'evaluated as good. Regarding grading, the occur-
rence of graining was observed after allowing each
product to stand at 20°C for 3 weeks. The following
Tables 1 and 2 show the results of the evaluation.

As the results given in Table 1 show, filling
creams containing the confectionafy fat compgsitions of
Examples 1 to 6 aécording to the present invention were
each excellent in flavor, meltability in the mouth,
shape retention and whipping propertie;.

In contrast, as the results given in Table 2 show,

the filling cream containing the fat composition of



18 _ Table 3 fat conposition
65 parts sucrose (passing 300-nesh) 35 parts vanilla
flavor 0.1 part

14

Comparative Example 1, which comprised undeodorized
cocoa butter, was undesirable due to its distinct
flavor of cocoa butter. The filling cream containing
the fat composition of Comparative Example 2 contained
a small amount of deodorized cocoa butter and was poor
" in shape retention and whipping properties. The fill-
ing cream containing the fat composition of Comparative
Example 3 contained a large amount of deodorized cocoa
butter and was poor in whipping properties. Further,
the filling cream containing the fat composition of
Comparative Example 4, wherein hardened fats of an
excessively high melting point Qere used, was poor in
ﬁeltability in the mouth and whipping properties.

The evaluation on whipping properties, flavor,
meltability in the mouth and shape retention given in
the following Tables 1 and 2 was made based on the
following evaluation criteria.

(1) Wwhipping properties:

O: specific gravity is 0.8 or below

x: specific gravity exceeds 0.8.
(2) Flavor:

O: good, x: poor.

(3) Meltability in the mouth:
O: good, /\: somewhat poor, X: poor.

(4) Shape retention:



WHAT |'S CLAI MED | S: 19 1. A confectionary fat conposition
conprising from 20 to 80 % by wei ght of deodorized cocoa butter and from

20 to 80 % by wei ght of hardened fat(s) having a nelting point of 45 C or
| ower . '

15

O: good, ::ZA: somewhat poor, x: poor.

w1 gt tesen o
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2. A confecti onary fat conposition as clainmed in Caim1l1, wherein said
deodori zed cocoa butter is a bleached one. 3. A confectionary
fat conposition as clained in Claim1l, wherein said hardened fat(s) have a

mel ting

16
Table 1
Example
_ 1 2 13| 4 5 6
Composition | deodorized cocoa butter 30 | 50 | 70| 30 | S0 | 50
bart undeodof:i.zed cocoa butter
hardened-répeseed oil o 70 ] 50 | 30
(m.p. 25°C) j
hardened soybean oil : 70 | 50 | 20
(m.p. 35°C)
hardende.d"r'apeseed oil
(m.p. 60°C)
soybean oil . 30
glycerol monooleate 1 1 1 1 1 1
lecithin 05105 ]05] 05 0.5 0.5
SFC at 20°C | 12 {19 | 41| 45 | 31| 25
30°C 2 2 5 16 4 4
Evaluation whipping properties o o o o o o
flavor | o o. o o o o
mellability'i'_n mouth o o . o o o o
shape retention | o o] o} o o o
{ oceurrence _.of -graining | no | do. [ do. | do. | do. | do.
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]ooi nt of 40[err]C or | ower. 4. A confectionary fat conposition
as clainmed in Caim1, wherein the solid fat content at 20[err]Cis from
10 to 50 % and that at 30[err] Cis from1l to 20 %

17
Table 2
Comp. Example
1 2 3 4
Composition deodorized cocoa butter 10 | 90 { 50
(par) undeodorized cocoa b_utter.f 50
hardened rapeseed oil (m._p.. 25°C) 50 | 90 | 10
hardened soybean oil (h.p. 35°C)
hardended rapeseed oil (m.p. 60°C) 50
soybeah oil '
glycerol monooleate 1 1 1 1
lecithin 05 05}05] 05
SFC at 20°C : 19 8 |60 | 74
| 30°C 2 1 8 56
Evaluation whipping properties . o x x x
flavor x o o o
meltability in mouth | o o o x
shape retention | o x o o
| occurrence of graining no | do. | do. | do.
[REPLACEMENT SHEET
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20 5. A nethod for producing a confectionary fat conposition which
conprises nelt-mxing from20 to 80 % by wei ght of deodorized cocoa butter
with from20 to 80 % by weight of hardened fat(s) having a nelting point
of 45[err] C or lower and then rapidly cooling and kneadi ng

18
Table 3
fat composition - 65 parts
sucrose’ (passing'300-mesh) 35 parts
vanilla flavor 1 0.1 part




the obtained m xture. R SR )
[Ny R
'WHAT IS CLAIMED IS: 19 -

1. A conféctionary fat compositi6n comprising from
20 to 80 % by weight of deodorized cocoa butter and
from 20 to 80;§'by weight of hardened fat(s) having a

melting point.éf 45° C or lower.

2. A confectionary fat composition as claimed in
Claim 1, wherein said deodorized cocoa butter is a

bleached one.

3. A confectionary fat composition as claimed in
Claim 1, where:;.iin said hardened fat(s) have a melting

point of 40°C or lower.

4. A confectionary fat composition as claimed in
Claim 1, wherein the solid fat content at 20°C is from

10 to 50 % and'ﬁhat at 30°C is from 1 to 20 %.
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'5..A:mgfﬁod for producing a ¢onfectionary fat
compositiénJQEiﬁh comprises melt-mixing from 20 to 80 %
by weight of:déodorized cocoa buttgr with from 20 to 80
% by weight_gf?hardened fat(s) having a melting point
of 45°C or ngér and then rapidly cooling and kneading

the obtainedfﬁEXture.
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ABSTRACT OF THE DISCLOSURE

CCNFECTIONARY FAT COMPOSITION AND METHOD
FOR PRODUCING THE SAME

The-conféctionary fat composition according to the
present inQeﬁtion comprises from 20 to 80 % by weight of
deodorized cocoa butter and from 20 to 80 % by weight of
hardened fat(é) having a melting point of 45°C or lower.
The method of:producing the confectionary fat composition
according td_ﬁhe present invention comprises melt-mixing
from 20 to 803% by weight of deodorized cocoa butter with
from 20 to 80 % by weight of hardened fat(s) having a
melting pointiof 45°C or lower and then rapidly cooling

and kneading the obtained -mixture. .




