18 PREPARATI ON METHOD OF FATS AND O LS FOR CHOCOLATE AND CONFECTI ONERY BY
ENZYMATI C TRANSESTERI FI CATI ON [ ABSTRACT] The present invention relates to
a method of preparing fat having a high 5 PGS content which includes
preparing a raw material fat by mxing a vegetable fat with fatty acid or
a fatty acid derivative; enzymatically transesterifying the raw materi al
fat; renoving the fatty acid or the fatty acid derivative fromthe
enzymatically transesterified raw matengal fat; and performng dry
fractionation or solvent fractionation on the fat fromwhich the fatty
acid or fatty acid derivative has 10 been renoved to elimnate
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PCS content as conpared with conventional replacenent fats for cocoa
butter. Further, the fat may raise the value of natural cocoa butter

regarded as IOWFgrade and provide t f devel oping a fat
conposition which can be used as fﬁ?ﬁgﬁgg%?%gn1having soft texture and is

nutritionally exagll@Blent ffvefitionl felates to a method of preparing fat having a high
5 POS content which includes preparing a raw material fat by mixing a vegetable fat
with fatty acid or a fatty acid derivative; enzymatically transesterifying the raw
material fat; removing the fatty acid or the fatty acid derivative from the
enzymatically transesterified raw material fat; and performing dry fractionation or

solvent fractionation on the fat from which the fatty acid or fatty acid derivative has

10 been removed to eliminate crystallized fractions. The fat according to the present
invention not only provides effects of enhancing physical properties and blooming
resistance of chocolate but improves commercial value due to an increased POS
content as compared with conventional replacement fats for cocoa butter. Further,

the fat may raise the value of natural cocoa butter regarded as low-grade and provide

15 effects of developing a fat composition which can be used as filling cream having

soft texture and is nutritionally excellent.
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