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HYDROLYSABLE PCLYMERI C FMOC - LI NKER CROSS REFERENCE
TO RELATED APPLI CATI ON This application clains the

wheweldtonf priority to U S, provisional appliREI/ERI908/005595

Serial No. 60/937,169, filed June 26, 2007 and to U. S.
provi sional application Se rial No. 61/123, 263, filed
Apri | TGLYCERU®, CQWHOSHT HNeFQPOURE | Afc 6PFNGt 'AT herei n by
ref erence in their entireties. FIELD OF THE | NVENTI ON
The present invention relates to the preparation of a
THiY din9bptsorbIrélates Ntera, cohip64itibs idgd ghfcetidast patieularly
sem -synthetic poltymsr. These hydrol ysable |inker are
trighiseridess & achpessdi faf producing. the\compositign andote e use of the
i fde drugs. BACKGROUND OF THE | NVENTI ON
c%ﬁkgoa?gﬁcﬁ&gl?é%gpti de drugs are short-lived and have
often a short circula tory half-life in vivo.
nsi dering that protein or peptide drugs are not
Bakssh PRSI Saacpya,s %?’B‘It%r?ﬁlé"c?’ (FRPIHER PSS gpd pastries are often
RAr aRBUL 1158k ¥r Aibioigedr HBS dddyi i 108} |
Cogesi ra Ié ?géa{ture 0 ogvi ous colﬁlnhggca ?é ﬁ%%n%el.c&ﬁﬁlete'
Abldughcthe veatng atede dOchacoiatgvit ng sahmetimes ipreferapler toi es a

of pratein or peptjde drugs.is a.podification of the
Chﬂf’?}g aﬁeﬁetcr?“ws&‘?grtégépﬂt.a W%@Fi@‘{%ne- oxi des (Rob erts
et al., Advan Drug Rev. 54, 459-476 (2002)) or

pol ysaccharides |ike polysialic acid (Femandes et al .,
Trglpednide fBis ssh p Beeharaatgrzed ingermawof theg Fatry acid xcontents The
[ dr oxyl al kyl rch. . | _.docunments_cited.in.the
e, G R Een ety kBl A e e DS AI AU FEMpE o1
tormdedrbemtataens whd his Reddy herethytoerdergloy tel Jarth dab rd3eRids
known for a while. However, nodification of proteins

bayne o Hrcelyrerehmodeiydn e Fgdvreriderangfnattie feeetdarpaxyligfacid.
T}?Efa(l)lﬁir W 'agbr.egigki%i')s,aliél glsé’%lc b d(’,ﬁ)d?f )a s&hﬁa?e&@%%’gﬁaéﬁ residue

ni ¢ aci a natural occur rin
hapigy Ehte Bdrdademn dtbmissand Hodemptds yareninsaturated fatty acid residue

N-acetylpneuraminic acjd wiith a(2(r)8) ketosidic ..
MR S B Eltise T ARl A BIe, Bt eqrids containing
thi2@ RatuBAMEFRY a8liCresidRét s %eﬂ&ggts'sgqgé’viﬁ@ 98 fheaREhniy 4 S3

natural conStituent of the human body. It can easily
ori5e) andodimgbitefidohahng satniatedi fatty acideattbehtand Bgwsitionhand an

re-detgrm ne jcal .character ,iStd C . .
iR B R B T oS MG sHimos 2l Bate pauivalent
ternfISJU) refdrs toocdpsliiiéd 88 UGaeISUS, And BEI2NUNBU, @€Y to combined

bacteri al 080| ysialic acid_is non-inmunogeni c even when

St and e U U (&t mefersialURE.- ot her pol yners (e. g.;
PEG, polysialic acid is biode gradable. However, to
date no therapeutic conmpound conprising a pol ypeptide

Tripzbygerijatashive teen peopdsed fopaasabehaf fode applidatiafs. PSA i s
comercially avail able. Short PSA polyneric chains
with only 1-4 sialic acid units have al so been

US 5,939,114 discloses coatings for ice creams. The coatings contain

triglycerides having less than 10% of SSS.

US 5,879,736 describes additive fats for inhibiting fat blooming or graining of
hard butter compositions. These fats are high in palm mid-fraction and will have

high SUS levels.
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synt hesi zed (Kang et al., Chem Commun., 227-228
(2000); Ress et a!., Current Organic Synthesis 1,

W@200400712004) ). Several hydrol ysabl e or degr adedil/8P2008/005595

I i nkers conprising PEG noi eti es have been suggest ed.
US 6, 515, 100, describes PEG and rel ated pol yner
derivatives, having weak, hydrolytically unstable

in 7,122,189 descrj bes rel easabl e PEG |inker
Eﬂﬁés:@%o%gi‘* gggtﬁw%nowmpa& wfjﬁsnonaﬁyy}e Snzﬁ’ﬁrfﬁta pave are atively
m%@gggqghmnwo 04/ 089280 and WD 06/ 138572 descri be

y

drol ysabl e fl uorene-based PEG constructs. After
conjugation of these linkers to protein drugs, the

r ot ei n- pol on | tge can be.regarde a
TRt O i for SRBL D Bt SRc SR PHTESRT gfbse that are
sultghe F5ethel dsUTREMNE GPPlodGAE ehal lare H1& ARA/bPLIREAMER a8 8HBient

mechani sm Using this concept inproved pharnmacoki netic

tempergire i(iess, dfto BReCr Ukherais deombruingmaerd( fon gemppsitipns that

o ERHURE oy o W58 R00E o SR 6 I,

€ prese I nven

usby d¢ edayinghlsacl askebakewhbrcdonfetibaerperéducat | east one
sem -synt heti c bi opol ynmer, wherein the hydrol ysabl e
l'inker is conjugated to a protein or peptide drug in

. | - . | e . S o
A0 0 AT il YO, pRBREh Bl ofions
trighyopdadasgdwhéreinnthe gegipeaidefcontent af the ¢dropositien dymprises:ei n
Z a leaving group and at |east one of position 1, 2 ,
3, 4, 5 6, 7o0r 8is bound to radical Y. Yis a

r adi cakggontaLRALIS & R osysddet i ¢ bi opol ymer, which
is bound to a Nsuccinimdyl noiety. In addition to

bei ng Bbisnd anemoadt efroty 25ite 66Unpound of fornmula 1 may
op tio Yy be bound.to radigal X in at |east one of

t he avgspaﬁﬁaawgp?? 0@,2%3058§, 4,5 6, 7o0r 8 X
i's - SO8UR3n alR3mlosnsér 16&ttBsh f3@Mrdne group consisting

of hydrogen, (G -Cs)-alkyl and (Cl- C8)-alkyl-R 4. R4
is a psﬁanﬁﬂnamp@mfmmm Y°OF THE DRAWNGS Fig. 1
shows the in-vitro hydrolysis of a FVIIa-PSA conjugate

at pH 8.3. The re |ease of the FVila activity was
wheegisured with the Staclot - assay (D agnostica

the weight ratio of SUS:SSU is from 0.5:1 to 3.0:1;

S is a saturated fatty acid residue having from 12 to 24 carbon atoms;

U is an unsaturated fatty acid residue having from 12 to 24 carbon atoms;

and all percentages are by weight based on the total triglycerides present in the

composition.

It will be understood that S and U may be single fatty acid residues (e.g., all C16
or all C18) or, more typically, mixtures of different fatty acid residues (e.g.,
mixtures of C16, C18 and others). The term fatty acid, as used herein, refers to
saturated and/or unsaturated (including mono-, di- and poly- unsaturated) straight

chain carboxylic acids having from 12 to 24 carbon atoms.
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Stago, Asnieres, France). Fig. 2 shows the shows the
in-vitro hydrolysis of a FVIla-trinmer PSA conjugate at

W@RD0B/0@710TThe rel ease of the FVIila activity wasP@BEBUWONSSIS

with the Staclot - assay (D agnostica Stago, Asnieres,
France). Fig. 3 shows FVila activity in plasna N
InmaaEhcr espeui, tle iavcntimtpmgdasaspl;océﬂfacpmﬂucm‘g azgnpssition of

TN N N R

0.014 for unnodified rFVila and |ncreased to O. 015 for
rFVila - conjugate (O - infinity). The term nal
Inteafifrthier fspech dhe Hyeation pravides a epatpd pradusts WhRIn e Grating
residen MRI 4 to 2.4 hours. Fig. 4
OIS ¢ %mna%lgwélna%lon g¢&the FVI1a antigen by ELISA
with a polyclonal anti-human FVII anti body. For t he
antigen the dose adjusted AUC (0 - infinity)
Inangther aSPeEl meon@q_réwpmﬁ%dmhé&w o4 Fempesition efiﬂue invention
( conjugate), the termnal half life increased
asarf\‘{hlig?tto 2.3 hours and the MRT from1l1l.5to 2.2
hours. Fig. 5 shows FVIla activity in plasna, neasured

T&;’f?&?‘ég‘gkﬁgé}q%é} g% St Vling gf(ﬂgg?q €p %:cgrgposmgns that are
us@ﬁxylag RodtldgBfs: e&%gidé@%h@ Rarl Be ffﬂ?lﬁ@é’@gco(m%&ally and have

onpared to nativ

a mascar W’Et}()lb‘@chn@tl N/ dﬂttSrh@Clqlﬂ’ estha coatiegst have good

E i Qes a drolysable l'i nker, which is bound to at
OrEAOEPUSPIORAUSS: synt heti ¢ bi opol ymer, wherein t he

hydrol ysabl e |inker can be further conjugated to a

protein or peptide drug in order_ to inprove their
Therphyisicel mnopg@ps peBtsare fomstimas Jefingddn mns & NpHalughelhese
n i%'étg\ét percenf g JP’ s%thﬁl (i)IlI tl? @5&?&@ VQ terg%eramre

from conj uga e VvVia a

PreRedbiyi théncorhbesifion bﬂweﬂgvﬁﬂfoagfaaphs\lw @ﬁ/gﬂéaeg emarzml, more
definitions and definition vari ous, chen ¢
PrRiSTabLY greate Sianmiic @v‘aprqorfepr@geﬁﬁau gaeeter by of- na%?%? N pyalues

ark BY&QL noﬁh i RAFadsnt ethel R YerdtBitd Q51 Yat content at a

t hr ough- e specification and clains unless an
templmatm: s>é xe?@,r msssuyeds by NMR gelse ncqhmcqmep rooviugkéabilized fats.

defi ni "Cl- C8 K [
Uittt Ol s s iR 0 B Al 600 Sargiminutes
co?;tyd&o berTkipt a8BCORb} | hedr M) 1EhOMRBesUehead te‘fiﬁiehé{'hre for 30
et hyl, propyl butyl, hexyl and the |ike. Llnear and
lnbmaﬁched aIkyIs are |ncluded. "Leaving groups" refers
to groups, which are capable of reacting with a
nucl eophil e present on the protein or peptide drug
Prefadbly, QhéTEidlVieridedjhag ateused in thet@mipokidioax 6fifHel ih&@liohyare
groups. such as N-hydrox su00|n1n1dyl
vegﬁ?@pég(tﬁb@yz@tsﬁ itgs @peif.pt N d:gglycendes are principally or wholly

e Py B PR VB Kle gy SORLERALy or MUPELR, Yitpgr o
beirgadcrn@dgﬁrmnrmum]lsl ’Byeplae;ibarthmt:ompomhmeof)ﬂleomdentmnywﬂl
coBltf%llts!% %lie::gstrt StOh; y w 1(g)ﬁt ofo trig ycenﬁ)erse e(relr\]/ted Iﬁ%\r/ne%gle?a%’le sou?ces
more preferably at least 60 % by weight, such as at least 70 %, at least 80 %, at
least 90 %, at least 95 % or even 100 % by weight. More preferably, the
triglycerides present in the compositions of the invention are derived from palm

oil or a fraction thereof.
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peptide drug thus contains one or nore groups for
di spl acenent, such as anami ne. Protein or peptide drug

WQe@IfhH8m proteins or bl ood coagul ati on fact BP€HEB2HG$1005595

as FVI1l, WAIF, FVlIla and FIX. A "sem -synthetic
bi opol yner" refers to a manufactured organic pol yner,
which is based on a naturally occurring polyner. A
sem -syntheti ¢ bi apol yner al so he functionalized
CRpPPENER g B ESEOR PIFEED (5 R TEXEE I dGung (e than
3% UWICHEIGRROt FBRY aBRIMesi YL KM Crbth PO YIABE b drCat8ng Based on
conpounds. This term"sem -synthetic bio polyner” is
the xtetap wiefghe of sty acid aesiduesbinzthe tegly pasidgsre rihedtiglycarddes are

RSV S50 88 iy Rk iR Ao TSRl SE PG 5y
thefi CbokifpPisé RUENeORY 43l Sealigedd) in afhegicuhy s’ tHahnk@! more

refers to a linker system in which the protein is
pretaraiy dess itham 8.6y e vep mare Prafeisbbt lesmnthan O o dysweighhbased
j I3 i f .G l'y. Synonyns for
0%@%?@%9%@%Fgﬁéighndggﬁggggpgaﬁ%? "rel easabl e" |inkers.
The present invention provides a conpound of the
general formula 1:. (fornmula 1) wherein Z a | eaving
Prefesahly afpanpasitions oF thsnavertiopgomprss Up, triglycgrides 1n ap argount
| & S Rlcen(des, SvdnSmére 26} 30
szlg%{tglgrrlng%gggws%g% Bg E/l%tdth‘ gf}{cg ?Sbg\é) nyrrere,ﬁg/\iﬁe F%Ey |1e§S gbaﬁ nd"
byt wehiNsucci ni m dyl noiety. In addition to bei ng bound
to radical Y the conpound of fornmula 1 may op tionally
be bound to radical X in at |east one of the available
TROS1gYRAdds indhe cdmpodtionsof the invén@én ?geféﬂabl? coRipride B8S in
R3 i's selected fromthe group consisting of hydrogen,

an( @houds f &toky 12 tntB% by-vaeaghtafithe trighycerdes, moge prefsrakly.from

K%? /Jes are hydrophilic polynmers such as
8ﬁ??%thylene glycol) (PEG. In one enbodinment, the
invention relates to a conpound of fornmula 1, wherein

Z is an N-succinimdyl ester and at |east one of
Theoepimpasiions ppeferably comprise trglyceriges that eonigin S¢S i an amount
Lcal Yoo feip Y s . 1 '
o) 500k BT B pHSEE RS0 i o
trigBeetides, suehgltfroad 33 108 By weagl200, 000 Da. I n one
enbodi nent the nol ecul ar wei ght is 5, 000-25, 000,
preferably 5,000- 10,000. In another enbodi ment said

PrefeldblyY Hen8K1C cBhRROlbY BRE ﬂ.ri%lﬁeﬁ@ésb@"m&ﬁtﬁ’ to 48%, more
preferably a polysaccharide, ‘preferably conprising at

prefesably Somrid X to 457 hy meight af theltrgliyderides.

The triglycerides preferably comprise SU2 in an amount of from 2 to 12% by
weight of the triglycerides.

The triglycerides in the compositions of the invention preferably have a relative
content of SUS and SSU such that the weight ratio of SUS:SSU is from 0.8:1 to
2.0:1.

Compositions of the invention preferably contain triglycerides that comprise S2U
in an amount of from 72 to 85% by weight.
4
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In one enbodi nent sai d pol ysacchari de conpri ses
bet ween 2-200 units, preferably between 10-100 units

w@Roog/opmAbsacchari de. | n one enbodi nent the PCT/EP2008/005595

sem -synthetic biopolynmer is a PSA derivative. In
anot her enbodi rent the sem -synthetic biopolyner is
bound to the succininidyl noi ety via a thioether

Flltré%ir( a @Y%ﬂdﬁpl suc{m ﬁggﬁ%‘n u&[}ﬁ%ﬁfe r:’gg)g S ?(gxga tb%mcluded in
coRf{tioRS ﬁﬁﬂierlﬂ@&ﬁﬁﬂeﬂiﬂe)(arﬁ?iee%r %ﬂxﬂhg%nblléiﬂl Oft} example,
consi sting of nethyl, ethy pr opyl , buH% and hexy
up

theriglycaridge pethdanippsition é@aye@mnr@madﬁ@ $ apcmiust PHYp

o DB R b Vb St DB nbemiphan Y the

triglylcb@deshy PSE0U €N pedferably- bthimal kﬁ‘d)m funyOEwdaiﬁaOpulﬂieaﬂ d?2a
I's -C(ONH. In another enbodi nment is -NH(O-. In

frastien dhesenfi suelnes fully hardeped nalmopil mﬂﬁa%oq i s bound to
radical Y in atleast one of position 1, 2, 3 or 4. In
anot her enbodi nent the conpound of fornmula 1, is bound

Intthe t@dpasitiony and tied trighastidesne thé inpestidr, die dercédtagsd, vahres 4f
and is further bounqlto radical X in at | east one

f
thJeripht RoTBpogtsy togsihas, withh olicbeRBpnal BHORERE noh&xplicitly
stﬁgm{:’}gx%gen@fwﬁl%ﬁrll@o% is bound to at | east one

C

r adi Y'in at |east one of position 2 or 3 1is
further bound to radical X in at |east one of position

7 or .8. nat her. enbodj nent . t co ound of f or nul
Complsitging, i B ikRioR o PR PRCES 5503 aHipral progestes, Tor
exafpld eﬁv&ﬁp%dﬁmﬁhaﬁm 2RO OBIBRHIRE OB Grille] fatsb%k" nalls.

to radi cal and radical X in positions and ,
Pretesghdyt th¢e¢qrnpqsrtloazﬁoftrha1r0@rmdobmtélnproc¢se wbwbommpms the

1n{§%\eﬁgclﬁ§a gtl 1o, egﬁ%ﬂln%) 85 2 a?%\r/lp @ fra ion, Fg? USa%'tl'cAlﬁarﬁT:%AI flf}lrclg'ed

COﬁpOSI on co I'SIng

pre¢ess &f palieoil PadtionGoirdérkMerified)syeeds Hedm diDstdarf, @ﬁ@§3md-
for producing the conposition and to the use of the

frachrpoisi ehteRed Pya liaetiguatigns al he gaidalraetion ool dhes indererferged
R Tl e S e
furthey painpaﬂtﬁraitlonr f@:roaminmle a ﬁldnhmegdfstddfﬂz@ @atm ngl (ﬁantlon

haigce Ol T BYNRSSFem o Bl ADRRAG el celaes Suth as

PSP | b Y56 obH&Tly Blérded $Rb 'tl‘ijee%r%ﬁﬁ& are often
characterized in terns of eir fatty acid content.

The termfatty acid generally refers to stralght chai n
s havi.n to 24 ca

RGBS 5o chOPaTy af sBagrRicafs; F eiToodlich

mdyEB¢ duei8d out in the presence of a solvent but is preferably carried out dry

i.e., in the absence of a solvent.

Triglycerides used in the compositions of the invention are preferably
substantially free of trans fatty acid residues. The compositions preferably
comprise trans fatty acid residues in an amount of less than 1% by weight of the
fatty acids present in the triglyceride, more preferably less than 0.5% by weight,
even more preferably less than 0.1% by weight.
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bound to the glycerol noiety in the triglyceride, and
not to free carboxylic acid. Typically, the
wWQRmemYllati on S is used to denote a saturated PEI/ER2008/005595
acid residue having 12 to 24 carbon atons and U
denotes an unsaturated fatty acid residue having 12 to
ORéd meafehred adrpasitiobhw$, the oinventamphes aa tpglyeeride content that
triglyceride containing three saturated fatty acid
¢ B%es is denoted SSS (having the sane neani ng as S3
or S3) and a triglyceride having saturated fatty acids
at the 1 and 3 positions and an unsaturated fatty acid
at t he S3S ipesiamopnt ¢isfrefaddited8BUS. S2U (or its
equi val . ter moszg%) ﬁef %rosstt oconmbi ned SSU and SUS,
and S ot B EPem %y ©SR6Pned SUU and UsU. U3

(or U3)sStrinamSanicuntobfrohr 3 Boyses;i de fats have been
proposed for a nunmber of food applications. US 5,939,1

14 di s&owan amant afEomd)1 teder eans. The coati ngs

cont ai %&%ﬁ%@"éﬁ?ﬁdﬂg% 51‘3‘@ t%%");ea?fﬁ than 10% of SSS. US

5, 879, es additive Tats for inhibiting fat
bl oomi 1$gUoih agraacunngf fdmiwsred 85Us;t er conposi ti ons.
These fats are high in palmmd-fraction and will have
hi gh SUS | evel s. EP- A-0536824 rel ates to non-tenper
conf ectjippesy fats. The fats have a relatively high
SUS content. There remains a need for triglyceride fat
conposithé weight mép oif SUISaSTY it fromd.8:hae 1ark suitable for
us S cogtin on prodycts that are sol. nd/ or
S 3L & Behairgne BE Y Srfebiaes 6 by Vet FeP brghe toral
trigREQddsSprasca® M ithe! chepHesh. f The COIRRSItioh A8 réfbablyE 8Mnid-
e produced econom cally and that have goo
frantign 06 ke piterestoribpépalimesi! sihenn.used as coatings, such as
on bakery or confectionery products. According to the
present invention, there is provided a conposition
ARQRST prefdreedt EdrBpostesn 88%he Wiefi®d hada triclyetiée cofient that
content of the conposition conprises: SSS in an anount
COFIPIIEHM 10 to 20% SUS in an anount of from 25 to 65%
SSU in an anobunt of from20 to 50% SU2 in an anount
of less than 15% and S2U in an amount of greater than
70% wS8Ben an atnoentvetifodrh 1R ad 1 8%60f SUS: SSU is from
0.5:1 3.0:1; Sis sat ur d fatty acid residue
havi ng &ﬁdﬁ]afﬂoélnéﬁf%%‘?lb@ﬁog‘%%ﬁs; Uis an unsaturated

fatty 8gidnf8sniig: berdRPsftharyl2 to 24 carbon atoms;
and all percentages are by wei ght based on the total

trigl ytenndesmueteffromm).t tee3%pnposi tion. It will be
under sg %Fag%gméslmag%y%rga% IQ%%'mﬁ]gl e fatty acid

residu
S2U in an amount of from 68 to 78%;

wherein:

the weight ratio of SUS:SSU is from 1:1 to 2:1;
S and U are as defined above and all percentages are by weight based on the total
triglycerides present in the composition. The composition is preferably a blend of
(i) a mid-fraction of an interesterified palm oil stearin and (ii) a palm oil olein
fraction having an iodine value of from 35 to 60, such as in a respective ratio of

(1):(11) of from 1:1 to 10:1.
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or all A 8) or, nore typically, mxtures of different
fatty acid residues (e.g., mxtures of Cl6, C 8 and

w@eriwe0s)ol The termfatty acid, as used herei n, PECBERI088/005595

to saturated and/or unsaturated (including nono-, di-
and poly- unsaturated) straight chain carboxylic acids
having from 12 to 24 carbon atons.|n another aspect,

t he i nventio rOV|des a process for p a .
TSI 90114 Ve SrTeET GHTPA TAPe L orakis BoRerides bu
thed¥ GUIESHREIR 6ADHQENGh SndIRt uetitids B&t 't}%ntn%lﬁce"f‘ldes For

further "aspéct, the invention provides a coa

xgmdﬁmrefemhé/r k59 thaneZO&/mbmwgghiomw sﬁerabbdnﬁom i18Po by

the inventi ot Spe nt i

et b pficbrsBRengy Tos® Do o FRTE: s 1Y Bk £ ondes
than CREy W Fﬁﬁéfthér beRaldl peeeidbs arg\edto- 0N di- $1yeRf@es. on the

finding of triglyceride conpositions that are useful

as coating fats. The conpositions can be produced

1 | t .

CHFEEIMAR e HibolB A, tibrlte, WPRIILBH UL EllvRlides.
legyt ope igredient Bekeciel ffsom de groop emslmﬁgm‘f cbadsdeived materials

sonetinmes defined in terng of Nv The i ndi cat e
andrgpisr cBift eRfeaserivel matenals a1 Pcrﬁfg a@@hﬁé@@%‘f grﬁnhfheagroup
co%x\é bRz agﬁd%c?er g(fc%??ﬁzégla}{d b 5 %P%ﬁ%&gﬁo&f dei®ed

|nvn|on an N20 of greater t
mateeéle nadbhde choealhterflavioars dn8,cobnen $ugaes jpckifle sadrbse, fructose

reater th 60. These. N yal are based on
anlr, SMUEFT | o SUOTSE 515 PRTIET Y he WBFim JRHORE! SPTPPRELS) 9y the
cofnﬂJosft‘i%ﬁﬁ SRtIudd dair} GITRATeR! Wush @f skiflfaed 'TRAR Ltfo%hepysm\/&d
| se techni ques on unst abilized fats. Unstabilized
enmiaﬁﬁﬁ@wlhaslem@nf at was nelted at 80 OC, kept at 60
OC for 5 mnutes, cooled to 0 OC, kept at 0 OC for 1
hour and kept at measurenent tenperature for 30

Cdathpositishs ofrted aivehtion inchrletfits ghatGes bsle Foit htheBpHSAE by
in the conpositions of the invention are vegetable

mlfxéftgsWItB)PﬂPfﬁl 1§grement83berf%r5rhentaqa%edtlﬁ d0oe¢ PEIdpctsy |- ereselatively
[
pup% E{E% eag%bély ngﬁlrdo;‘m]‘ég§ '(t_)h\ré?lg%ef | ; ectarédsw{tfél t%@e‘{ %gﬁ'%%m:rﬁs
(suoshi a3 goclerr dolidsl alﬁd supagyrandalsed inftip ifecal }brydudth @uch as coatings.
conpositions of the invention will conprise at |east
50 % by weight of triglycerides derived fromvegetable
r 0 . i
In S FAGUTRAE PEROZIERL Ll The JRSRRGP UL Pl §omprs sy
wdigltsef 8% gorapositiam ge}@er%ﬁay mm welght driglyeérateabbych as

th d t. t
erfalelies SRYE P R AR P ArD 21 oF PR, EreRRs (i 70% by
wdigtar glysaf&@sndvb@nmoeé }Brléﬁeraﬂl?/e@fda&ﬂ Haaf soedl b’y Welght
conprise triglycerides havin ess than 3% Db
trighycerides.y fofc prprpRls | grgetst rhan aé%f OB rareaien ghaps 92%r bbnwelght

b 0
m@ 29&3&38 aif’lﬁg? h(gm%&%]tfo?} % gir’ﬂ ‘é‘gén% B? ri gf(%/(tg(g(r:ailng esé)l% P fat
coppefidomdbioy ussinsipplitdtivnt yudly 8eoatindsat t y aci d resi dues
havi ng 22 carbon atons i.e., they conprise these fatty
acid residues in an anmount of less than 1% nore

In another embodiment, compositions of the invention contain at least 25 % by

weight of a fat phase, typically together with one or more other ingredients. The
balance of the compositions can be made up of a gaseous phase, an aqueous phase,
a solid phase, or mixtures thereof. Preferably, the fat phase comprises at least
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preferably less than 0.5% even nore preferably |ess
than 0.1% by wei ght based on the total fatty acid

W@ awentionf the triglycerides. Preferably, conPCBEEP2008/805595

of the invention conprise U3 triglycerides in an

amount of |ess than 5% by wei ght of the triglycerides,
706 ey weight pfatighabliges| asse tprefierdd¥s B9 toe?Phtby Weeght of the

.t{ié\glacer'des in tge co sitigﬁg o[ t he {'jnv ntion
TSHEFRI G| Y RO PR EL BEE PG BETY BrCOPTOR2 to 18%

by wei ght of the triglycerides, nore preferably from

13 to 17% The conpositions preferably conprise
Cempefliyensrafdbe invientior awet pieferablyssyitablenfon moiag cetingrfatn I®r

to 50% by wei ght, . nore. fera .from30 . to 45% b .
Neienchorodtietny BFREIRLE.T CeieicreRl o Rty Fodigy, by
préRin@htthatPihef @mn@aisitionk e S5&d aoRbeMgs0dn pRRlucts that are sold

triglycerides is from2 1 to 48% nore preferably from

angipricgnsmneda; apbieyh teraperatiee @.ei, floyedta H<C). The
triglycerides preferably conmprise SU2 in an anount of
from2 to 12% by wei ght of the triglycerides. The

ComhpeHityarsrdfdRs inventidre areasdils hhd a1ay befsuithisleias vepladenients for
preferably have rel ative content of SUS and SSU such

chofaipterife ma?ﬂof? appigatisns o Keseahositions fay Hplace gl of the

k. i i L BV aRtd xed Wi
gl PP RA GPRS Sbcll 8L S5 e i
chofolatedm Zidy giveBspplivatiori ghe cempoheonst are ghstoelarlyesjtable as

such a rom other .sources, may. optionally be included
rop B i PO P R T GUHEIIRE | or  exaupl e, by
m xi ng or blending. For exanple, the triglycerides in

the conposition may conprise added PStP in an anmount
Thef compostion® o thy imesngin mayswitatls as e oeplacemensfar shocolate, for

wei ght.. based on the weight of the tri erides., PSt P
XHEIof b PRRFS AR Rehot o Br1 TFRAPHERER: el th SPIooke
cotpokitioh B4y, tfbreé:@aiple Hake @ dolbiryandar dRREEr PRPlEINiHocolate,

md-fraction. In the conpositions and the

whitq glogelaic afanillpehachiate. nvent i on, the percentage val ues
of the various conponents, together with other
opti onal conmponents not explicitly stated, if present,
Thai dompositeh dfGh&anvEotiposart bonsedab dohebakeneptodocts nihelierm

.. produced by conventional . processes,_ for exanple
DRERTBPIAGNGIS 1 LRSI ACTEAP SFOBICBIBf rAge BipicaLy produced or

sold in% BHkeR AR WRIcR hale Plcf&ablPHeELbaYor il although they can
conpositi‘ons are produced by a process which conprises

betprediced en ethiee maf/s.c Ahé ovatolg qan b peitial or campleteranyd, (when the

fraction. .l articularl ref erred,pr.ocess al
copfie 15, Soppiste: fhe ForpRestigin wY Racrrsulyie B bakeR prodyrt” The
bakér9rbluct2 Bt Frefirstfly akddeOubing flott aER@HpIRY of bakery products

fractionation. The md-fraction of the interesterified

argydQuunt cakkes, biseHtsopastrigsaandycopkiss dPanyis oRtierlycrontaie gm or
jeﬁ;H” her triglycerides, such as a

Coated bakery products can be produced by heating the composition to around or
above the melting point of the composition (e.g., above 35 °C), applying the
composition to an uncoated bakery product (e.g., by pouring the composition onto
the uncoated bakery product or by immersing the uncoated bakery product in the
composition) and lowering the temperature to below the melting point of the
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further palmoil fraction, for exanple a
(non-interesterified) palmoil fraction having an

WO auofe710ul ue (FV) of from 35 to 60. Additi onaPCT/EP2008/005595

triglycerides, such as PStP, are also optionally
bl ended into the product. Interesterification can be
comdgdsitiva owallowig watdol (or bgnoyedtdoohhg)y. Skitahde inostddsoare
be carried qui.in the presence of a solvent but is
WgE%P@WEH?QKQ%SQﬁ@%“UQFaHry i.e., in the absence of a
solvent. Triglycerides used in the conpositions of the
invention are preferably substantially free of trans
Theatdayedahkeryr producte snay eefudbempdsspratesineith irgrediamts yhat adhere
rise trans fatty acid residu i h an_anpunt of ..
o B BO4RE 97 % Rl o st o1 e atiry Hefiia® Sl @ <pips or
sugh€stianti g (Wiiek tilebe 8P4 Sinple@bRiua bt shultesslotean 0. 5% by
wei ght, even nore preferably |less than 0. 1% by
wei ght . One preferred conposition of the invention has

triglygeride tent t. [.Ses; N
s g iy, 97 5P 08, SRTPR B o P o
rebitafi&/6 TS nhpbositibnd idyiavefthd fieteBadia@itagd YY ehdleri proceising

anount of fromO0.1 to 2% SU2 in an anpunt of from 2

tot §orgy, coatiness2{9ri AXamPlaNBRRFOVet YIPERY 5o oerggbing.  Further
o554 ac N WD Bt ol SRS bl Gol B Aol

inpeoeendatige qualiteesby wei ght based on the tota

triglycerides present in the conposition. The
conposition is preferably a mdfraction of an

Chitt&iRshepiobLas npd) MObl Bhiedniith a AIRHHGloR LEHR! infention.
conposition of the invention has a triglyceride
Swimbtee enfedtmneryopyodists Sncl8SS chorodatesa reboenlatefliker products and
.18% SUS in an anount of from40 to 48% SSU in an
Jedidunt of from 25 to 35% U3 in an anount of from 0.1
to 3% SU2 in an amount of fromb5 to 14% and S2U in
an anount of from®68 to 78% wherein: the weight ratio
Abf peblicatisy fatents g 1patentoapplivatiansa A INCQFROTEEd dereine By

FROLE WP PLE, 2955, 0B ANHREA 0e
inGelARoSs itd catmin prafereédembbdinentyl thadof)fand many details have been
set forth for purposes of illustration, it will be apparent to those skilled in the art
that the invention is susceptible to additional embodiments and that certain of the
details described herein may be varied considerably without departing from the

basic principles of the invention.

The following non-limiting examples illustrate the invention and do not limit its
scope in any way. In the examples and throughout this specification, all
percentages, parts and ratios are by weight unless indicated otherwise. Fatty acid
(residue) contents are expressed by weight based on the weight of the total fatty
acid residues in the triglycerides, calculated as free (i.e., hydrolysed) fatty acids.
Triglyceride contents are expressed by weight based on the weight of total

triglycerides present in the composition.



(i) amd-fraction of an interesterified pal moi
stearin and (ii) a palmoil olein fraction having an
WO aupe719rl ue of from 35 to 60, such as in a rBSPEE2008/805595
ratio of (i):(ii) of from1l:1 to 10:1. The conpositions
of the invention may conprise nono- and/or di-

gl ycerides but these will typically be present in
Esmaller quantities than the triglycerides. For
Examplss o ‘preferably I ess than 20% by wei ght, nore

preferably | ess than 10% by wei ght, even nore
preferably |l ess than 5% by wei ght, such as |ess than

E ll ess than 1% by weight of the total glycerides
are nmono- or di- glycerides. Conpositions of the
i nvention may conprise, in addition to the

At Ichipgsion deS thatinkean w8 bb@fedi entths eheiRetiéd 06 an

_the group consisting of cocoa-derived materials and

inggrgderefiedTpalng oeib astepsin ivg Osaw er iThes campositie goamrised the

consi sting of cocoa powder,

f‘@?&:‘@’fﬁé %%é\;sgeg%t%gg%gf%?gl ids. Other cocoa-derived
materials include chocol ate flavours and col ours.

frdue{ ose and gl ucose. Sucrose

IQQE%?ﬂBFF1onaI conponents of the
wders, such as ski med

CSuuaarc 1 neluda clier nen
uuuul\’ T 11ToT \¥ |

Is preferred
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$n§l k powder ,
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Ler than 60% by

d in food products, i
as the conpositions that
ponents (such as cocoa

h the food products,
conpositions of the
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ei ght triglycerides,
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n include fats that are

th ot her
.e.,

such

triglycerides,
nor e

preferably greater than 70% by wei ght triglycerides,
even nore preferably greater than 80% by wei ght

ceri des,
than 95% by wei ght triglycerides.
generally be marketed and sold as fat

W |

for exanple greater than
These

90% or greater
conposi tions

A compositibh arfsthé onvansien i wasaghhined iy orlsnding 086 by oedigitget. a

In.anot her e
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Conpositions of the invention are edi ble and may be

sui tabl e as replacenents for chocolate in a nunber of
WQpWPioedd1 ons. The conpositions may repl ace al PCHEP200005595

chocol ate, or just a part of the chocolate (i.e., the

conposition may be m xed with chocolate) in any given

SApplication. | Th& conpositions are particularly

sutable—asteplacerents—for—ehoecoelate—hen used as a
coating. The conpositions of the invention may
Esdhfigll e as a replacenment for chocolate, for exanple
~1n coatings, such as coatings for bakery products. The
chocol at e conposition may, for exanple, have the

cql our _and/or. flavour of. plai.n._chocol ate, ite.
Cfihses st 97 o e CahugrisBa B EnPln By B rifringrgonche
mEfh8NThe Qofigs d{&&%?ﬂed Bccoffihg RAhE Tylldviagd wedise: The
term "bakery products", as used herein, refers to
products that are typically produced or sold in a
bakery angd whi have preferably been baked or fried,
}%ﬁ;ﬁough ggg?%ﬁ b 5§duced :n otheg Mﬁ%s. TRe
gating c ‘$ét§§%f r _conpl ete and, en the
2&@ating | ﬁ%dﬁ% vé Pﬁ%u@gﬁﬁbsition wi || encapsul ate
3 ¥he baker Ykigrpeild PPWEehakery products are preferably
4hade usi ngugarour. Exanpl es of bakery products are
donuts, cakes, biscuits, pastries and cookies. Donuts
Adqiitivemal |y contain jamor jelly. Coated bakery
0.prpduct s Ledithixe produced by heating the conposition to
0.63 0ekas] valitweUloeseel ti ng point of the conposition
(e.g., above 35 0C), applying the conposition to an

uncoat ed bakery product (e.g., by pouring the
Theosqlok ingresherdntod théreecipec aad e bedoe rypagsr ard unixedrin iy Hobart

G BbSy 1 B S PWEr i (heo PEABLY deBPeigunmeshy Nhe:
thi¥8hhdsNg réfRieBtusiie 4 (heSOrSNaSfihdrab obmahbw&mnm a paftfie size
(or by forced cooling). Suitable nethods are

ofygbput Khsigionso Theastheorer pad of thetfakis put intortie copehedgllowed
0 . Iyt o i -
oo S Bt B, THE k3pu s 2Bn e Rl C 2504 REES, b and vanillin
are addedsifter 315 lowed) as i ci ng and/ or chocol ate strands or
chi ps or sugar strands (which can be of a single
col our or nmulti-coloured). Coatings made using the
conposition may have good gl oss and/ or bl oom
resi stance. The conpositions may have the further
advant age of easier processing to formcoatings, for
exanpl e i nproved viscosity for enrobing. Further
advant ages include better heat resistance, inproved
denoul di ng properties and i nproved eating qualities.
Confectionery products may al so be coated with a
conmposition of the invention. Suitable confectionery
products include chocol ates, chocol ate-1ike products
and jellies. Al publications, patents and patent
applications are incorporated herein by
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reference. Wiile in the foregoing specification this
i nventi on has been described in relation to certain

w@e@bpoTied enbodi nents thereof, and nmany det ai PGT/RP2068/005595

been set forth for purposes of illustration, it wll
be apparent to those skilled in the art that the

CLAVMSt i on is susceptible to additional enbodi nents and

that certain of the details described herein nmay be
vari ed considerably w thout departing fromthe basic
pni nci @oaspdRftich@nipéRiat tHoNcerd 8, Wakle@hRGriglyceride content
non-limting exanples illustrate the invention and do
not | i ©f thej compesibiga compaERss: way. | n the exanpl es and

t hroughout this specification, all percentages, parts
and ratios are by weight unless indicated otherw se.
Fatty &sSdnahesicltedf eantions 30%: e expressed by wei ght
based on the weight of the total fatty acid residues
in theSUS g acasnquae of fremy 230 f0ée as free (i.e.,

hydr ol - | ' eride contents are
expr esﬁ?@y&%%ﬁ?%é@g&%ﬂﬁ@%@ wei ght of total
triglyS&r ides goicameof lessnthtun @5%oamdsi t | on. Exanpl es
Exanpl A conpositjion of the jnvention was obtai ned
as the%%%&pfqn qughoogreai ﬁhﬁng)&é‘ét erified pal moil
stearin (inPGsnm). The conposition conprised the
following triglyceride conponents: Exanple 2 A
conposiwheosiniof the invention was obtai ned by bl endi ng

70% by . wei ght . of. a_.qid- ction of ,an,interesterified
pal m ot W%‘é‘%’ﬁi‘ﬁi%%i‘éﬁ%ﬁ%ﬁ“é’gﬂ% ' tOEI’SO% by wei ght
of a palighQhturdbEiftyat@ckiiafe RANhNGoRN 2 VD4NQrbeH di6ms;
(I'V) of 47 (POFiva47). The conposition conprised the

f ol | owillhés am iugkaterataddtatty oanid mesidus: Bvangp fons 12dat 34 garbon
are ma% fstomthe conposition of Exanple 2 using the
refini Ag-conche method. The coati ngs are prepared

accor diah@ 410 ptfeenthgdsl orsi by weightpBased lorb the Estabariginsdides
10 % Cocoa powder DR 74 28 % 30% i nPOF I VA7/ 70% i nPGsm
3 % SkiPHEFER! IRtRCOFRRAIEIONA7. 5 % Sugar Additives: 0.4 %
Lecithin 0.03 % Creamvanillin DU 00569 The solid
ingredients of the reci pe and the cocoa nmass are ni xed
i 8. a Haarpositiones caim&D@ Glairth 1ahpang aroN20 lo€ gtaatpw iththnf 49t
to obtain a honbgeneous nmass. Next, this nmass is
refined using a three roll refiner to obtain powder

Wt h a fgokitlof a8 kSmed in Claim 1, having an N20 of greater than 55.
4, Composition as claimed in Claim 1, having an N20 of greater than 60.

5. Composition as claimed in any one of the preceding claims, which is

derived from palm oil or a fraction thereof.

6. Composition as claimed in any one of the preceding claims, wherein
the triglycerides comprise less than 3% by weight of fatty acid residues
having from 20 to 24 carbon atoms, based on the weight of fatty acid

residues in the triglycerides.
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W@ oawioproi s conched at 50C for 4 hours,

of about 20 m crons. Then, the other part of the fat
is put into the conche followed by the powder. The

vanillin are added after 3.5 hours. CLAIMS 1.
Conposition conprising triglycerides, wherein the
t 7 gl yceampbsitoondsecitinedd inharycamspofs thei pecedomgpelapes :wisgSn

i f from 10 tq 20% SUS | f
Fr om 287 FEpiErid e L L RARAT R pF 5 367 D BovFieht

.SU2 in an anmount of less than 15% and S2U i n an

amount of greater than 70% wherein: the weight ratio
of8. SUS:(BBwpdsiionr asnelaingdiint any3ome: af thg precedingaelawmag, evherein
fatty i d. resi.due havin rom12 Cal t ONE;

U s e TR e e L b ot P R
to 24 carbon atons; and all percentages are by wei ght
based on the total triglycerides present in the )
cSnposiGamnpsiton aso@pigad: inganyaenecpiathgadeseding elpymsy wherein
havi ng r 4 It 0

cl ai macty SEpaiact'ebRbRke WU arputi2BERGT |20 332 by
4. Conpegliti on as clained in Caim1, having an N20 of
greater than 60. 5. Conposition as clainmed in any one
of the preceding clains, which is derived from pal m
Oif, OF EriSRRIINCR LB R arf- ofPHPER| Jrb QRS I, Wtkrein
in any one of the preceding’clainms, wherelin the

tri gl ydes tredgceridap compribe §E/St imaan 38tobyt efefrgmt 2&Hfto 58%4 by
acid residyes having from 20 to 24 carbon atons, based
on the W&¥Yhht of fatty acid residues in the
triglycerides.7. Conposition as clainmed.-in any one of
the preceding clainms, wherein the triglycerides

cdhpr i SonuBsitionaas Aatbredt inggny| enesoft thg presuling deingh twhegein
Conposiqti on,as Gl ai ned .| y. one_of th cedin

cl ai rrvs,ﬂ%évvgnegrl%clerrf%ie ig&‘tﬁp P%ﬁqys/@grllnd%s a%gun%r&sg&%sﬂ rt1° g'r%% by
amount vadigtess than 3% by weight. 9. Conposition as
claimed in any one of the preceding clains, wherein
the triglycerides conprise SSS in an anount of from 12

t 9, 18% . ght i £i.0 ' 0. .a .
o of ettt es, IR drelX B8 i firelpthd Rherein
conpri she Slghydenden campuise SBY hr anuBBurtco5H6mb3s vedgtt by

weight.

13. Composition as claimed in any one of the preceding claims, wherein
the triglycerides comprise SU2 in an amount of from 2 to 12% by

weight.

14. Composition as claimed in any one of the preceding claims, wherein

the weight ratio of SUS:SSU is from 0.8:1 to 2.0:1.
15. Composition as claimed in any one of the preceding claims, wherein
the triglycerides comprise S2U in an amount of from 72 to 85% by

weight.

13
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wapwamo710f from 30 to 45% by wei ght .

11. Conposition as clained in any one of the preceding
clains, wherein the triglycerides conprise SUS in an

claimed in any one of the preceding clains, wherein
the triglycerides conprise SSU in an anmount of from 25

t d645%Compusitint .as 1 8lairtedrpias iahy onnasoft | the nprtcedin@nglaims,
one of the precgding clains, erein the triglyceride
conpr i SAMBEBIE PSR 1 ABUROGH of Fep2 b ST AVE B YBrui e
14. Corpositlr e thglyekAdesed in any one of the preceding

cl ai ns, erein t%e wei ght ratio of SUS:SSU is from
0.8:1 to 2.0:1. 15. Conposition as clainmed in any one

e Sl Ty I b B B o
wei ght flfn 1 @5TAS) Weight Bsed bA kHEBWeikht Ghike B@y@kidtde

precedi ng clainms, conprising PStP In an amount of up
to 10% by wei ght based on the weight of the

tnhigl yeeri des. 17 i a | ad ] - Al

oty ! SEmptRRop" s SRUREE ty Wy P & TRE beRhl it
based eompheingebghtoromokdengetighisc s¢lected . frdl. cocoa-derived
Conposition_as clainmed in any one of the preceding

cl ai ms MaeAlt 124 $§2%6ne or nore ingredients sel ected
fromcocoa-derived materials and sugars. 19. Process
for producing a conposition as clained in any one of
Cl18i ns Piodess fbB pradtuicinig canppdsgem dstledaimed in any one of Claims 1
interestepifjcation of palmoil ar a fraction. thereof..
20. okt & BhichemPrFG{PEiRetastridsaiome! BOmT Qe fpotion
conposikdr&yF of any one of Clainms 1 to 18. 21. Use of a
conposition of any one of Clains 1 to 18 as a coating
fat. 22. Product as clained in Caim?20 or use as
chbaimed.in.Claim?21l, wherein t.he coating is on.

ol ectioaRariyBiibaterelt ' Batilf sSRPhuicy oOmBSsiflon of any

one of Claims 1 to 18.
21. Use of a composition of any one of Claims 1 to 18 as a coating fat.

22. Product as claimed in Claim 20 or use as claimed in Claim 21, wherein

the coating is on a confectionery product or a bakery product.
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