
EP 0 256 760 B1 Description The present invention relates to a method for
dry fractionation of a raw fatty material composed of various components
having different melting points. 5     As a method for fractionation of a
fatty material into fractions having different melting points, solvent
fractionation using a solvent such as acetone, hexane or the like has been
long known. Although fractionation can be effected precisely, this method
is dangerous because a flammable solvent is used and further this method is
not preferred in view of Industrial safety because solvent vapour is
detrimental to health. In addition, this method requires high production
costs because of the increasing cost of the solvent 10  consumed, heat
energy cost for solvent recovery and installation costs of solvent recovery
apparatus. As another fractionation method, emulsion fractionation using a
surfactant is also known. However, this method has the defect of low
fractionation efficiency (yield and quality). In addition, post-treatment
for separating a fat or oil from an aqueous solution containing a
surfactant is complicated, and a large apparatus and high cost are required
for treating waste water containing a surfactant. 15     As a yet further
fractionation method, winterization has been long known. In this method, no
solvent or surfactant is used, and a molten fat or oil Is allowed to stand
in a cooling tank at about [err] to separate a lower solid layer from an
upper liquid layer. This method requires many cooling tank facilities and
takes several days until completion of fractionation. Therefore,
productivity is low and fractionation efficiency is inferior to those of
the above two methods. 20     Recently, in order to eliminate the defects
of these known fractionation methods, there has been proposed a
fractionation method which comprises adding a hardened oil having a melting
point of 55 to 75 C as seeding crystals to a heated molten fat or oil to
accelerate crystallization, aging the mixture and filtering the mixture
(Japanese Patent Kokoku No. 56-15759). This method is well applicable, when
the amount of crystals after aging is relatively small (i.e., when the
yield of the desired solid fraction is low). 25  However, when the amount
of crystals Is large, pumping of crystals becomes difficult and therefore
handling thereof takes much time. Further, as a method for fractionation of
a fraction which is compatible with cacao butter from a vegetable fat such
as mango kernel oil or sal fat, there has been proposed a method of dry
fractionating fat which comprises adding [err] or [err] crystals obtained
from a kernel fat or cacao fat as seed crystals to a molten 30  heated
vegetable fat, aging the mixture to form desired stable crystals, gradually
cooling to a fractionation temperature to grow crystals and filtering the
mixture under pressure (Japanese Patent Kokai No. 60- 101197). However, in
this dry fraction method, the resulting crystal aggregate has a paste-like
consistency. Therefore, in order to effect fractionation, the paste-like
crystal aggregate must be transferred from a tank or tray into bags
suitable for filtration by pressing and the bags are piled up in a press to
apply a pressure 35  from the top to squeeze out the liquid fraction. This
takes much time and requires a great deal of labour. Figs. 1(A) to 1(E) are
schematic cross sections of a vertical membrane type filter press
illustrating each step of the method of the present invention. According to
the present invention, there is provided a method for dry fractionation of
a fatty material, \>,   which comprises the steps of introducing the fatty
material in a fluid state into a filter chamber of a filter 40  apparatus
having pressing means and a sealed filter surface, the sealing being
effected by cooling and solidification on that surface of the fatty
material, maintaining the fatty material therein at a solids deposition
temperature to deposit solid fatty material, and actuating the pressing
means to apply pressure to the fatty material, thereby breaking the filter
seal and forcing the liquid fraction out of the filter chamber. That is,
essentially, the present invention is characterized by deposition of
crystals in a filter chamber 45 and pressing a cake formed in the chamber
to separate it into a crystalline fraction (solid fraction) and a liquid
fraction. By the method of the present invention, it is possible to carry
out fractionation of a fatty material efficiently without the problems
resulting from the use of a flammable solvent. 



Preferably the filter apparatus is a membrane-type filter wherein the
pressing means comprises a so  membrane and preferably the membrane is
spaced apart from a first wall portion of the filter chamber to define a
closed coolant space connected to coolant supply means, the filter chamber
further including a filter vessel formed of filter cloth and into which
vessel the fatty material is introduced, the filter vessel being arranged
in the filter chamber in a space on the other side of the membrane to the
coolant space and defined between the membrane and a second wall portion of
the filter chamber, the coolant being used to 55  maintain the fatty
material at the solids deposition temperature and the membrane being
actuated by Introducing the coolant into the coolant space under pressure
to press the membrane against the filter vessel. The fatty material to be
fractionated in the present invention includes fats and oils such as animal
fats, 2    EP 0 256 760 B1 for example, tallow, lard and the like;
vegetable fats, for example, palm oil shea fat, sal fat, mango kernel oil,
coconut oil, palm kernel oil and the like; various synthetic fats and oils;
their hardened oils and fractional hardened oils derived from the foregoing
oils; waxes; or mixtures thereof, for example. The method of the present
invention is carried out by using a filter press apparatus. 5      Unlike
common solid-liquid separation, deposition of a solid (crystalline)
fraction from fatty material depends upon temperature. Further, in order to
carry out fractionation precisely, the deposition rate should be as low as
possible. Therefore, the filter apparatus to be used is preferably a batch
apparatus and, for treating a large amount of a fatty material, it is
preferred to use a filter press having many filter chambers arranged in
parallel with each other, particularly, a so-called variable-volume type or
membrane type filter 10  press wherein a filter chamber is pressed with a
pressure resistant rubber diaphragm under static pressure. A filter
apparatus of this type has a thin filter chamber such as several tens of mm
in thickness and a large heat transfer area, which facilitates temperature
control. In addition, even if the volume of each chamber is small, it is
possible to treat several tons to several tens of tons of the fatty
material at once by arranging many chambers in parallel with each other.
Thus, such a filter apparatus is suitable for industrial practice of is
the present invention. However, there can be also used other types of
filter apparatus, for example, X-press filter, automat press, tube press,
VC filter, piston press and the like. In the method of the present
invention, a fat material in a fluid state is introduced into a filter
chamber and is maintained at a crystal deposition temperature to deposit
solid fat. One feature of the present Invention is to utilize the filter
chamber itself as a container for deposition of 20  solid fat by sealing
the filter surface in the filter chamber with temporary sealing means, e.g.
means which can be broken by pressing the fat, i.e. coagula of the fat
material to be treated. This sealing can be effected by covering the filter
surface with coagula of the fat material to form a sealing layer on the
filter surface. In practice, this can be most readily effected by
impregnating the filter medium which constitutes the filter surface with
the fatty material and cooling the filter medium to a temperature lower
than the solidifying point 2s  of the fatty material to form a sealing
layer. In this way, so long as the temperature of the fatty material is5
not excessive, the sealing layer should not be broken when the fatty
material is introduced into the filter chamber. After maintaining the fatty
material in the filter chamber at a crystal deposition temperature, the
filter chamber is pressed to break the sealing layer. Thereby, a liquid
fraction is forced out from the filter 30  chamber, while a cake
(crystalline fraction) remains in the filter chamber. Thus, fractionation
is completed. Now, a preferred embodiment of the method of the present
invention is illustrated with reference to the accompanying Figs. 1 (A) to
1 (E) wherein a vertical membrane type filter press having a diaphragm
pressing means is used. 



As shown in Figs 1(A) and 1(B), the filter press (4) has two filter cloths
(6) held between body members 36  (B) and (B') of the filter press which
members form a filter chamber (5). A fatty material to be treated (0) is
introduced between the two filter cloths (6) via a conduit (2) by means of
a pump (P). The conduit (2) is connected to a tank (1) which can heat or
cool the fatty material (0). The material between the filter cloths (6) can
be returned to the tank (1) through the conduit (3). One filter cloth is
contacted with a diaphragm (7). A coolant (C) such as cold water at 0 to
[err] is introduced into the space between the diaphragm (7) and 40 one
body member (B) by a coolant supply means (not shown) to expand the
diaphragm (7). When the diaphragm (7) is expanded, the material (0) between
the two filter cloths is pressed to filter through the filter cloths (6).
Firstly, the fatty material (0) is melted by heating in the tank and
introduced between the two cloths (6) in the filter chamber (5) through the
conduit (2) to impregnate the filter cloths (6) with the material [see Fig.
45  1 (A)]. Then, the material is returned to the tank (1) through the
conduit (3) and the coolant is introduced into the space between the
diaphragm (7) and the body member (B). The pressure of the coolant is
raised to expand the diaphragm (7) so that It contacts the filter cloths.
Thereby, the material impregnated in the filter cloths (6) is cooled with
the coolant (C(f)) through the diaphragm (7) to solidify the material [see
Fig. 1(B)]. 50  In this case, the temperature of the coolant (C(f) is
maintained at several to several ten degrees centigrade lower than the
fractionation temperature of the material (i.e., the temperature to be
maintained in subsequent fractionation of the material) to prevent passage
through the filter cloths of the material to be subsequently introduced
into the filter chamber. Subsequently, the fatty material (0) In the tank
(1) is cooled to the crystal deposition temperature (e.g., 55  to 5 to 40
C) while it is maintained In its fluid state and it is introduced into the
filter chamber (5) through the conduit (2). The material is maintained in
the chamber at a fractionation temperature (e.g., at 0 to 40 C) [see Fig. 1
(C)]. When introducing the material, most preferably, the fatty material is
in a state just before initiation of crystal deposition. However, fatty
material in such a state that crystals are somewhat deposited, 3    EP 0
256 760 B1 particularly, such that about 20% or less, preferably about 5%
or less, of the total crystals, and more preferably no solid at all, are
deposited, can be also preferred. When the amount of crystals deposited in
the material to be treated is too much crystals having good pressing
efficiency are hardly obtainable. Then the fatty material (0) in the filter
chamber (5) is maintained at the deposition or fractionation 5  temperature
until a predetermined amount of crystals (e.g., corresponding to 30 to 90%
by weight based on the total amount of the fatty material) is deposited.
Under normal conditions, it is necessary to cool the filter chamber during
this step to prevent a rise in temperature of the fatty material due to
heat transfer from the outside. It Is desirable that the temperature of the
coolant to be introduced for this purpose be, at the lowest, [err] lower
than the fractionation temperature of the fatty material. When the
temperature difference 10  is too much, local supercooling is caused and
even a low melting point fraction is crystallized, which results in a
decrease in precision of fractionation. When the predetermined amount of
crystals is deposited, the solid-liquid mixture is pressed by expanding the
diaphragm with the pressurized coolant (C) to fractionate it into a cake
(solid fraction) (Os) and a filtrate (liquid fraction) (0 ). Usually, the
mixture is maintained for a certain period of time, e.g., 0.5 to 15  10
hours at a pressure of 490 to 9806 kPa (5 100 kg/[err]) [see Fig 1(D)].
Then, the filter press (4) is opened, and the cake (Os) is removed from the
filter cloth [see Fig. 1 (E)]. The steps illustrated hereinabove are for a
first cycle of the operation and, in second and subsequent cycles,
impregnation of the filter cloths with the molten fatty material and
solidification thereof are not 



required. 20     The method of the present invention is suitable for
obtaining high melting point and low melting point fractions in high
quality from fatty materials, for example, fats and oils such as animal
fats, for example, tallow, lard and the like; vegetable fats, for example,
palm oil, shea fat, sal fat, mango kernel oil, coconut oil, palm kernel oil
and the like; various synthetic fats and oils; their hardened oils and
fractional hardened oils; waxes; a mixture thereof; and the like.
Particularly, the method of the present invention is suitable for 26
obtaining a hard butter fraction in high quality. Especially, the method of
the present invention is suitable for fractionation of a large amount of a
crystal fraction. For example, according to the method of the present
invention, a large amount of a crystal fraction such as more than 30% of a
crystal fraction can be fractionated in high precision from a fatty
material such as palm kernel oil only by cooling. Further, the method of
the present invention is economical because the apparatus used in the
present invention requires 30  only a tank and a filter having a pressing
means, which costs very little and unattended operation is possible. The
following Examples and Reference Examples further illustrate the present
invention in detail but are not to be construed to limit the scope thereof.
In the Examples and Reference Examples, all "%'s" and "parts" are by weight
unless otherwise stated. 36 Example 1 Deacidified palm kernel oil having a
clear melting point of 31 * C (fatty material) was placed In a tank and
melted by heating to about [err] The oil was introduced into filter
chambers of a membrane type 40  vertical filter press having 20 filter
chambers to thoroughly impregnate the filter cloths in the chambers with
the oil. The oil was returned to the tank, and cold water at about 20 C was
introduced in the space between the diaphragm and a body member of the
filter press to cool the filter chamber and filter cloths to solidify the
impregnated palm kernel oil to form a sealing layer. Palm kernel oil in the
tank was cooled with stirring to about 25 C and then introduced between the
filter 45  cloths having the sealing layer in the cooled filter chambers.
The palm kernel oil was maintained in the filter chambers for 90 minutes,
while cold water at [err] was circulated through the space between the
diaphragm and the body member (the coolant space). Then, an outlet valve
from the coolant space was closed and a pressure of 490 kPa (5 kg/cm2) was
applied. The pressure was gradually increased up to 4903 kPa (50 kg/cm2)
and the filter chamber was so  maintained in this state for an additional
90 minutes to press the crystallized oil and to squeeze out the liquid
fraction. After pressing, the filter press was opened and a cake (solid
fraction) in the filter chambers was recovered. The properties and yield
ratio of the solid and liquid fractions thus obtained are as shown in Table
1. 55 4    EP 0 256 760 B1 Table 1 Acid value  Iodine value   Melting point
[err]   Yield ratio Fatty material   0.49        17.7           28.2 Liquid
fraction  0.11       28.9            17.3           49.8 Solid fraction
0.17       6.58            32.1   50.2 The solid fraction has the following
solid fat index (SF1) which shows that the fraction has an excellent 10
quality as a hard butter. SFI 



5C: :68.8  22.5 C: 64.8  32.5 C 7.9 15                          10 C: 68.5
[err]: 60.4    35  C: 0.0 15 C: 68.0  [err]: 53.3 [err]:66.5   [err]:37.7
20 Example 2 Shea fat treated with ethanol (fatty material) was placed in a
tank and melted by heating to about 50  C. In the same manner as described
in Example 1, the fat was introduced into filter chambers to thoroughly 25
impregnate the filter cloths in the chambers with the fat. The fat was
returned to the tank, and cold water at about 20 C was introduced in the
space between the diaphragm and the body member of the filter press to cool
the filter chambers and filter cloths to solidify the impregnated shea fat
to form a sealing layer. Shea fat in the tank was cooled with stirring to
about [err] and then introduced between the sealed filter cloths in the
cooled filter chambers. The fat was maintained in the filter chambers for 4
hours, while 30 cold water at 20  C was circulated through the spaces
between the diaphragms and the body members to thoroughly crystallize the
fat in the chambers. Then, pressure was gradually applied up to 2942 kPa
(30 kg/cm2) and each filter chamber was maintained in this state for an
additional 30 minutes to press the fat to separate the liquid fraction.
After pressing, the filter press was opened and a cake (solid fraction) in
each filter chamber was recovered. 35    The properties and yield ratio of
the solid and liquid fractions thus obtained are as shown in Table 2. Table
2 40                                            Iodine          Melting
Yield value          point          ratio [err] 45 Fatty  material
54.5           32.5 ' Liquid fraction                             70.3
14.8          45.7 Solid fraction                             41.5
38.2           54.3 55 A mixture of the above-obtained shea fat solid
fraction and palm mid fraction (50 50) which is refined according to a
conventional method has the following solid fat index (SFI), and a
chocolate produced by using the mixture shows excellent tempering
properties and heat resistance. 5    EP 0 256 760 B1 SFI [err]  : 82.5
[err]  : 76.9           [err]:  19.9 10 C  : 82.0         [err]       :
74.4          [err] : 0.0 15C  : 81.1         [err]  : 65.1 [err]  : 79.0
30 C       : 50. 0 Example 3 15     Soft palm oil having an iodine value of
56.9 (fatty material) was placed in a tank and melted by heating to about
50 C. In the same manner as described in Example 1, the oil was introduced
into filter chambers of a membrane type vertical filter press to thoroughly
impregnate the filter cloths in the chambers with the oil. The oil was
returned to the tank, and cold water at about 10 C was introduced in the
space between the 



diaphragm and a body member of the filter press to cool the filter chambers
and filter cloths to solidify the 20  impregnated soft palm oil to form a
sealing layer. Palm kernel oil in the tank was cooled with stirring to
about [err] and then introduced between the filter cloths having the
sealing layers in the cooled filter chambers. The soft palm oil was
maintained in the filter chamber for about 3 hours, while cold water at
[err] was circulated through the space between the diaphragm and the body
member to thoroughly crystallize the oil. 25     Then, pressure was
gradually applied up to 2451 kPa (25 kg/[err]) and the filter chambers were
maintained in this state for an additional 50 minutes to press the oil and
to separate the liquid fraction. After pressing, the filter press was
opened and a cake (solid fraction) in each filter chamber was recovered.
The properties and yield ratio of the solid and liquid fractions thus
obtained are as shown In Table 3. 30
Table 3 Iodine value   Melting point [err]   Yield ratio Fatty material
56:9          20.2 35                  Liquid fraction    67.8
53.3 Solid fraction    44.1           27.2           46.7 The liquid
fraction has a cloud point of -1 C which shows that the fraction is
excellent as a raw material for a salad oil. 40 Reference Example 1 In the
same manner as described in Example 1, fractionation of palm kernel oil was
carried out except 45  that formation of the sealing layer by impregnation
of the filter cloths with the oil was not effected. In this case, since the
oil introduced into the filter chambers leaked out through meshes of the
filter cloths, only about 70% of the desired amount of the oil was
introduced into the filter chambers. Further, the outlet of the filter
press was clogged, which resulted in low precision of fractionation. The
fractionated solid fraction had low heat resistance and was inferior in
quality as a hard butter. The properties and yield ratio are shown in Table
4. 50 56 6    EP 0 256 760 B1 Table 4 Iodine          Melting   Yi eld 5
value            point          ratio [err] Fatty  material
17.7             28,0            - 10     Liquid fraction
28.6             17.8           42.0 Solid 15        fraction
9.80            30,9           58.0 Reference Example 2 20 In the same
manner as described in Example 1, fractionation of palm kernel oil was
carried out except that palm kernel oil in the tank was cooled to [err] to
crystallize out about 31% of total crystals and the cooled oil was pressed
immediately after being introduced into the filter chambers. The
fractionated solid fraction had low heat resistance and was inferior in
quality to a hard butter. The 



25 properties and yield ratio are shown in Table 5. Table 5 30
Iodine          Melting         Yield value           point           ratio
[err] 35 Fatty  material                           18.0             27.6
Liquid fraction                               25.8             22.8
55.7 Solid fraction                                 8.21           31.6
44.3 45     As may be seen from Table 5, precision of fractionation is very
low. Reference Example 3 In the same manner as described in Example 2,
fractionation of shea fat treated with ethanol was 50 carried out except
that the fat introduced into the filter chambers was allowed to stand at
room temperature [err] for 5 hours without cooling with cold water, and
then pressed. Yield of a solid fraction having a low iodine value was very
low.The results are shown in Table 6. 55 7    EP 0 266 760 81 Table 6
Iodine         Melting       Yield value           point          ratio
[err] Fatty  material                          54.5            32.5
- 10    Li qui d fraction                              60.3            19.2
67.4 Solid 15       fraction                              42.5
37.7          32 6 Reference Example 4 20 In the same manner as described
in Example 3, fractionation of soft palm oil was carried out except that
the fatty material was cooled to [err] in the tank to thoroughly
crystallize it and then introduced into the filter chamber. As shown in
Table 7, precision of fractionation is very low. 26              Table  7
Iodine          Melting       Yield value           point          ratio so
[err] Fatty  material                          S69             20.2
- 35     Liquid fraction                              62.3            -
58.8 Solid fraction                              49.2            26.5
41.2 40 The method of the invention may be used in the preparation of
foodstuffs, e.g. to prepare salad oil or 



hard butter for use in the manufacture of chocolate. 45 Claims 1. A method
for dry fractionation of a fatty material (0), which comprises the steps of
introducing the fatty material (0) In a fluid state Into a filter chamber
(5) of a filter apparatus (4) having pressing means (7) and a sealed filter
surface, the sealing being effected by cooling and solidification on that
surface of the 50     fatty material (0), maintaining the fatty material
(0) therein at a solids deposition temperature to deposit solid fatty
material (Os), and actuating the pressing means (7) to apply pressure to
the fatty material (2) thereby breaking the filter seal and forcing the
liquid fraction (0) out of the filter chamber (5). 2. A method according to
claim 1, wherein the fatty material (0) is introduced into the filter
chamber (5) at 55     such a temperature that at the time of introduction
of the fatty material (0) into the chamber (5) there is deposited no more
than 20% by weight of the total of the solids (Os) which are deposited
during the performance of the method. 8    EP 0 256760 B1 Table 6 Iodine
Melting   Yi eld value           point           ratio [err] Fatty
material                            54.5             32.5 10    Liquid
fraction                                60.3             19.2
67.4 Solid 15       fraction                                42.5
37.7           32.6 Reference Example 4 20 In the same manner as described
in Example 3, fractionation of soft palm oil was carried out except that
the fatty material was cooled to [err] in the tank to thoroughly
crystallize it and then introduced into the filter chamber. As shown in
Table 7, precision of fractionation is very low. 25              Table  7
Iodine          Melting   Yield value           point           ratio 30
[err] Fatty  material                            569              20.2 35
Liquid fraction                                62.3            -
58.8 Soli d fraction                               49.2             26.5
41.2 40 The method of the invention may be used in the preparation of
foodstuffs, e.g. to prepare salad oil or hard butter for use in the
manufacture of chocolate. 45 Claims 1. A method for dry fractionation of a
fatty material (0), which comprises the steps of introducing the fatty
material (0) in a fluid state into a filter chamber (5) of a filter
apparatus (4) having pressing means (7) and a sealed filter surface, the
sealing being effected by cooling and solidification on that surface of the
50     fatty material (0), maintaining the fatty material (0) therein at a
solids deposition temperature to deposit 



solid fatty material (Os), and actuating the pressing means (7) to apply
pressure to the fatty material (2) thereby breaking the filter seal and
forcing the liquid fraction (0) out of the filter chamber (5). 2. A method
according to claim 1, wherein the fatty material (0) is introduced into the
filter chamber (5) at 55     such a temperature that at the time of
introduction of the fatty material (0) into the chamber (5) there is
deposited no more than 20% by weight of the total of the solids (Os) which
are deposited during the performance of the method. 8    3  A method
according to claim 2, wherein no more than 5% by weight of said total
solids (Os) is deposited at the time of introduction of the fatty material
into the chamber (5) and preferably no solid is deposited at that time. 6
4. A method according to any one of the preceding claims, wherein the
filter apparatus (4) is a membrane type filter wherein the pressing means
comprises a membrane (7) and preferably the membrane (7) is spaced apart
from a first wall portion of the filter chamber (5) to define a closed
coolant space connected to coolant supply means, the filter chamber (5)
further including a filter vessel formed of filter cloth (6) and into which
vessel the fatty material (0) is Introduced, the filter vessel being
arranged 10    in the filter chamber (5) in a space on the other side of
the membrane (7) to the coolant space and defined between the membrane (7)
and a second wall portion of the filter chamber (5), the coolant (C) being
used to maintain the fatty material (0) at the solids deposition
temperature and the membrane (7) being actuated by introducing the coolant
(C) into the coolant space under pressure to press the membrane against the
filter vessel. 15 5. A method according to claim 4 wherein the temperature
of the coolant (C) is not more than [err] lower than the deposition
temperature of the fatty material (0) when the fatty material (0) is being
maintained at its deposition temperature. 20  6. A method of obtaining a
high melting point fraction or a low melting point fraction from a fatty
material comprising fractions of different melting points, the method
comprising performing a method as claimed in any one of the preceding
claims and recovering, respectively, the solid material (Os) remaining in
the filter chamber or the liquid material (01) forced out of the filter
chamber. 25  7. The use of a method according to claim 6 in the preparation
of an edible substance, especially chocolate. 8. A method according to
claim 6 wherein the high melting fraction is a hard butter and the method
is used In the preparation of chocolate. 30 PatentansprUche 1. Verfahren
zur trockenen Fraktionierung eines fetthaltigen Materials (0), welches
folgende Schritte umfalt: Einflhren des fetthaltigen Materials (0) in
flUssigem Zustand in elne Filterkammer (5) elnes 35     Filterapparates (4)
mit Druckvorrichtung (7) und elner versiegelten Fliteroberfliche, wobei das
Versie- geln durch KUhlung und Verfestigung von dem fetthaltigen Material
auf dieser OberflAche bewirkt wird; Halten des fetthaltigen Materials (0)
darin auf einer Feststoffablagerungstemperatur, urn festes, fetthaltl- ges
Material (Os) abzulagem; und Ingangsetzung der Druckvorrichtung (7), urn
Druck auf das fetthaltige Material (2) auszufben, dadurch das Filtersiegel
zu brechen und die flissige Fraktlon (0) aus der 40     Filterkammer (5) zu
drUcken. 2. Verfahren gemAB Anspruch 1, worin das fetthaltige Material (0)
in die Filterkammer (5) bel soich einer Temperatur eingebracht wird, daO
zur Zelt des Einbringens des fetthaltigen Materials (0) in die Kammer (5)
nicht mehr als 20 eew.-% der gesamten Fettstoffe abgelagert werden, welche
wihrend der 



4s     Austibung des Verfahrens abgelagert warden. 3. Verfahren gemAR
Anspruch 2, worin nicht mehr als 5 Gew.-% besagter Gesamtfeststoffe zur
Zeit des Einbringens des fetthaltigen Materials in die Kammer (5)
abgelagert werden und vorzugsweise kein Feststoff zu dieser Zeit abgelagert
wird. 50 4. Verfahren gemNO einem der vorhergehenden Ansprtche, worin der
Filterapparat (4) emn Filter vom Membrantyp ist, worin die Druckvorrichtung
elne Membran (7) umfagt, und vorzugsweise die Membran (7) rgumlich getrennt
ist von einem ersten Wandteil der Filterkammer (5), urn elnen
abgeschlossenen KUhImitteiraum, der mit elner KUhImittelzufuhrvorrichtung
verbunden lst, abzugrenzen; wobei die 56     Filterkammer (5) femer einen
Fifterbeh~lter einschlefit, der aus Filtertuch (6) gebildet Ist und in dern
das fetthaltige Material (0) eingebracht wird; wobel der Filterbehalter in
der Filterkammer (5) in elnem Raum auf der dern KUhlraum abgewandten,
anderen Seite der Membran (7) angeordnet ist, und eingegrenzt ist zwischen
der Membran (7) und einem zweiten Wandteil der Filterkammer (5); wobel das
9    *EP 0 256760B1                               C  L  M S* KOhimittel (C)
vervendet wird, um das fetthaltige Material (0) auf der
Feststoffablagerungstemperatur zu halten und wobel die Membran (7) in
Betrieb genommen wird, indem man das KOhimittel (C) In den KOhimittelraum
unter Druck einbringt, um die Membran gegen den Filterbohalter zu drUcken.
6  5. Verfahren gemaf Anspruch 4, worin die Temperatur des KOhimittels (C)
nicht mehr als 15 C niedriger ist als die Ablagerungstemperatur des
fetthaltigen Materials (0), wenn das fetthaltige Material (0) auf seiner
Ablagerungstemperatur gehalten wird. 6. Verfahren zur Erzielung einer
Fraktion mit hohem Schmelzpunkt oder einer Fraktion mit niedrigem 10
Schmelzpunkt aus elnem fetthaltigen Material, das Fraktionen verschiedenen
Schmelzpunkts umfaBt, umfassend die Ausabung eines Verfahrens nach einem
der vorangegangenen AnsprUche und Gewin- nung jeweils des in der
Filterkammer verblelbenden fosten Materials (Os) oder respektfve des aus
der Filterkammer herausgedrUckten flUssigen Materials (01). 16  7.
Verwendung eines Verfahrens gemaB Anspruch 6 zur Herstellung einer efbaren
Substanz, inbesondere Schokolade. &  Verfahren gemAB Anspruch 6, worin die
hochschmelzende Fraktion eine Hartbutter ist und das Verfahren zur
Herstellung von Schokolade verwendet wird. 20 Revendicatlons 1. Prockd4 de
fractionnement & sec d'une matiere grasse (0) qui comprend les dtapes selon
lesquelles on introduit la matibre grasse (0) a l'etat liquide dans une
chambre de filtration (5) d'un appareil de 26    filtration (4) muni d'un
systhme de compression (7) et d'une surface filtrante obturde, I'obturation
dtant effectu6e par refroidissement et solidification de la matibre grasse
(0) sur cette surface, on y maintient la matibre grasse (0) & une
temperature de pr~cipitation de la matibre solide pour precipiter la
matibre grasse solide (Os), et on actionne le systbme de compression (7)
pour appliquer une presslon sur la matibre grasse (2), ce qui entrathe la
rupture de l'obturation du filtre et le refoulement de la fraction 30
liquide (0) hors de la chambre de filtration (5). 2. Proced6 selon la
revendication 1, dans lequel la matlbre grasse (0) est introduite dans la
chambre de filtration (5) A une temperature telle qu'au moment de
l'lntroduction de la matibre grasse (0) dans la chambre (5) n'aient pas
precipit4 plus de 20 % en polds de la totalite de la matibre solide (Os)
qui 36     pr6cipite pendant l'execution du proced6. 3 Proc6d6 selon la
revendication 2, dans lequel 5 % en polds au plus de ladite totalit6 de la
matibre 



solide (Os) ont prdclpltd au moment de l'introduction de la matibre grasse
dans la chambre (5) et de preference aucune matibre solide n'a precipite a
co moment-la. 40 4. Procede solon l'une quelconque des revendicatlons
pr~c~dentes, dans lequel l'appareil de filtration (4) est un filtre de type
membranaire dans lequel le systhme de compression comprend une membrane (7)
et de pr~f~rence la membrane (7) est sdparde d'une premiere portion de
parol de la chambre de filtration (5) de fagon a ddlimiter un espace ferm4
rdfrig~rant relid a un systbme d'alimentation en 45     rdfrigerant, la
chambre de filtration (5) comprenant en outre un recipient de filtration
form6 de tissu filtrant (6), reciplent dans lequel on Introduit la matibre
grasse (0), le rdcipient de filtration dtant dispos6 dans la chambre de
filtration (5) dans un espace situd de l'autre c8td de la membrane (7) par
rapport A I'espace r~frig~rant et d6limit6 par la membrane (7) et une
seconde portion de parol de la chambre de filtration (5), le r~frigdrant
(C) etant utilis6 pour maintenir la matlbre grasse (0) a la temperature de
so     pr~cipitation de la matibre solide, et la membrane (7) 6tant
actionnoe par l'introduction sous pression du r4frig~rant (C) dans l'espace
r~frig~rant pour presser la mermbrane contre le r~ciplent de filtration. 6
Procede selon la revendication 4 dans loquel la temperature du r~frigdrant
(C) nest pas infdrieure de plus de 15  C a la temperature de precipitation
de la matibre grasse (0) quand la matibre grasse (0) est 65     maintenue &
sa temperature de prEcipitation. 6. Procede d'obtention d'une fraction de
point de fusion 6lev6 ou d'une fraction de bas point de fusion A partir
d'une matibre grasse comprenant des fractions de diff~rents points de
fusion, ce proced6 10    EP 0 256 760 B1                            C   L I
comprenant 1'ex6cution d'un proc6d4 tel quo revendiqu6 dans l'une
quelconque des revendications prdc~dentes et la rdcupdration,
respectivement, de la matiere solide (Os) restant dans la chambre de
filtration ou de la mati~re liquide (01) refoulde hors de la chambre de
filtration. S  7. Utilisation d'un procdd4 selon la revendication 6 dans la
preparation d'une substance comestible, en particulier de chocolat. 8.
Prood6 selon la revendication 6 dans lequel la fraction de point de fusion
MMov4 est un beurre dur et le procddd est utilisM dans la preparation de
chocolat. 10 75 20 25 30 40 46 Wo 55    


