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24571- SG 435- PCT-ori gi nal HEAT- RESI STANT FI LLI NG AND
PROCESS FOR PRODUCI NG THE SAME BACKGROUND OF THE
Field of the Invention [0001] The present
yw%ﬁ%%%gfgﬁhpﬁTﬁtes to a filling containing a fat
conposition with superior heat resistance and in a
foam ng status. More particularly, the present
i nvEIEATRR BESISdtAN Tt BIlal.hdai ANB BROCESS FORgPRODAICING
process for producing the sane, even under high 10
tenperature as in su t-resistant filling
still hassatisfactorgeﬁguigg¥$ﬁ$y in the nouth, so
as to avoid deformation or fat exudation. Description
of Related Art [0002] Cenerally, main products of fat,
for exanple, butter, margarine, or shortening 15 are
consi dered as BACKUGROUBHS OFNASE INMENBIOIN ds such as
sugar powder, syrup powder, seed and so on, and
iquids such as liquid sugar, syrup and so on, and
gases such as air, nitrogen and so on in the state of
Fieldwhtheemvakttnconsi dered as di sconti nuous phase to be
di spersed therein, so as to serve as filling and

{OOGHPP' Afef Eseﬂﬁﬁﬁr@ﬁﬁ(ﬁl reﬁ@%ﬁ & gfﬁlﬁn% 'Eoﬁtgﬁ‘urgé gt td léft o§1 with

fat such as butter and nmargarine are
f fild.ing and 20 to and i . .
sup%nzoﬁg%:@%sﬁ%%ed&w SR PSS W o
erature rls%f e solid fat nelts into liquid
feiaﬁart 2 hegbspesisting | lmem?oﬁ processt fopPrasluging; tae a%fl%reyen under high

nmeltability in the nouth cannot nmaintain the shape of
temperaturgas iponpurirt the heatresitgnt filkinpetitithas eatisfactony neltnbidity in the

thus | osing the product value as filling, topping and
mowth, soras tédeedd defoghytion ér fat exudatiorf.at conposi ti ons used

in sumer are inparted with heat resistance by raising

the 1 24571-SG 435-PCT-original nelting point of

mar gar i ne and shortening and increasing the content of

Desél‘? dsh IS t@&Al}% tenperature. However, the above
NAKES

cess emeltab|I|ty|nthe rmuth
teri rat S0 t de e of sat action of -the
[OO@jodu en?rg alﬂlpé Utcﬁdﬂ'rge uger margarine, or shortening
are considered as a continuous phase; and solids such as sugar powder, syrup powder,

seed and so on, and liquids such as liquid sugar, syrup and so on, and gases such as air,

nitrogen and so on in the state of bubbles are considered as discontinuous phase to be

( dispersed therein, so as to serve as filling and topping for desserts. Solid fats in the main

products of fat such as butter and margarine are maintained in the shape of filling and
topping and include aqueous ingre.dient and bubbles. However, as the temperature rises,
the solid fat melts into liquid form. 'I'herefére, the solid fat with satisfactory meltabﬂity
in the mouth cannot maintain the shape of the fat composition at high temperature as in
summer, thus losing the product value as filling, topping and so on. Accordingly, till

now, fat compositions used in summer are imparted with heat resistance by raising the
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mai ntai ned. In order to solve the problem to inprove
the heat resistance or taste and the 5 neltability in
various sol utions have been proposed. A

Zﬁzgﬁﬁg%%%g%b?oposed in Patent Docunent 1, in which fat

ingredients with a nelting point |ower than or equa

to 35C and satjsfactory neltability in the nouth and
meling PofK 08 slaggrrige @Bnﬁlmr%%nmﬁ Hekincieasing thgepntent of solid fats at high

extrenely-hard fat are respectively prepared and then
tempesagatet odéeweier, thet abbree rprmtase emiakesndie whélpapdidy in the mouth

Mor eover, a‘*nethod is proposed in 10 Patent Docunent

detériorhed My BB dagreb B€ batisHasionofithd BRIIAE i§ AIPHIhAhblgh thBkRape is
a mxture obtained by dispersing solid nmaterials in a

mamPIRE R oYddr®d Eade ﬁ'étpr?_]%%\/ g&?ﬁﬂ%‘fﬁ% fhe b gﬁeremgfh&etgr%as\f@énd the

quenched and kneaded e pro uction process

unent ereas a speci al

mely b0 e o BIRE O ot FoREHPR R Blon it 2" o bot
mnll cause an econom c_burden. 15 Patent Docu
pr opds &gl isqonased in BrienhBecymen la i yehigh fat mﬁdlemﬁ ewith a
cream filling with the heat resistant and shape

mektiag it dewercthen peequabma ¥ and basisfaghiny eneltabititaimihegnouth and
capability is not clearly indicated, and waxes are

fat ekt Wmamiagiliemaﬁsibfanoé}dﬁmdy-haﬂdhf @r¢eespatiively prpared and
effects, the cost will becone a constraint. Patent

thePREXEERbctAeDHARRS AFxthR: Bt Wi (}%@Hl sMdrb&Ver,| Peihdd i@proposed in
with | esser crystals 20 at 10C to obtain an

Pat%itrDSﬂﬂﬁ&ﬁftrﬁ Ng §lcnCamost ga.g Ns @%«?ﬂé@ {rfp%ﬁsto e}g%ﬁt% a mixture

resi st ant an shap tur

ar &4 ot,.cl earl v .,i,ndi cat 0003 cu 1.
bt RO isheffta oo fRaR o, ReDleihgcod 25 HpL passiwhile, the

Docunent 2: Japanese Patent Publ i catl on No.
mlx(ftj_fgg‘]fjlf*zgl?med Fﬂ&@ehﬁeaéﬁéuneﬂt)wsverd shea pEodction @wecess in Patent

Publ i cati on No. (1994) 7087 25 Patent Docunent 4:
Dogurat d se chaplent wherohs & apéadal ddpara(ubd9 89@itéé 7@ Pa@nt Document 2,

24571- SG 435- PCT-ori gi nal SUMVMARY OF THE | NVENTI ON

so batlobklbamisé an beondpliveedem the I nvention [0004] The
present invention is directed to a filling having a

et FSRSL AR MEGELE 4 SRNPILLTAORAGH B
ﬁlhﬁé QAefie Stln]; Qeat resistant and shape retention features. However, the bubble
containing capability is not clearly indicated, and waxes are generally expensive, in order
to achieve sufficient effects, the cost will become a constraint.

Patent Document 4 proposes to add an emulsifier into a fat with lesser crystals
at 10°C to obtain an air-containing fat composition having a soft taste, but the heat
resistant and shape retention features are not clearly indicated.

{0003] Patent Document 1: Japanese Patent Publication No. (1987)22547
Patent Document 2: Japanese Patent Publication No. (1991)292858

Patent Document 3: Japanese Patent Publication No. (1994)7087

Patent Document 4: Japanese Patent Publication No. (1998)276672
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produci ng the sane. Methods for Sol ving the Probl ens
[0005] After intensively researching, the inventers
found that, even w thout special apparatuses or

25 Hn$PRdrogendlt s possible to achieve a filling with
superior heat resistance 10 and satisfactory
nmeltability in the nouth, and thus conpleting the
present invention. That is to say, a first itemof the
present invention is a heat-resistant filling, which
is a fat conposiSUMMARY ObTEERI/INTIONI ng a fat wth
a nmelting point not higher than the body tenperature

ProWieh{d t@bé@h%@ﬁrﬁﬁxeﬁﬁ’&&}ﬁoﬂd d triglyceride and whi ppi ng
mxture or is a fat conposition (B) containing

t he
f sition further, contai ni,ng. a non- f at .
[00bHE . (e HPRCkertion Y sttt S h iR 4 hesb Aisgihcp superior
t he heat-resj stant fi,I%ing as. nentioned in the first
to qanxgpuqnal ppadustsand satistactopy ssltebility imythe south gpd e pragess for
ravity of 0.2- 0.5 or the fat conposition (B) has a
prodyging thesame.avity of 0.2-0.9. Athird itemof the
present invention is the heat-resistant filling as
Metmods foo Selvingnthe Peollemst or second item in which the
fat wwth a nelting point not higher than the body

[000FMPe MeHe iRehdivaly E@s%a@ﬁin@?ﬂ%Qn‘/érﬂéfis Godtld #AE RBH /vﬂﬂlé)ﬁt special

hard fat. A fourth itemof the present iInvention |

' 5 LSt Ay P in_an ne of
wrRBsPEd GmiISRER: RHE pokletd R ERINRESA ol P08 ristance
fatty acid i,gl yceride Js saturated fatty acid .
and i A8 metleb R et and RS crpleting s pieed inertion
the %res_ent invention is the heat-resistant filling as
ment i8Rl tPrFay.ot ey ifeneaf the preggmt dtventien dap dieatregistant filling,
fatty acid triglyceride containing behenic acid is a
whiglyis pfat sampesitien (Rbotitained by aiisinganfaniwiibngrekngrpadntacitdhigher
of nore than or equal to 30 w% A sixth itemof the
thar3 tHiRABIdy GEApbaimRCitard ghtimked RAGSSAY tHBMRAAL And SwlliPFing the
heat-resistant filling as nentioned in the fourth
mixtdr€ &} id B e SH® b . idh bth ini
2.0- 1&). 0 w O%%Jlgbr?der nt(%g cﬁacu %@ﬁ%ﬁ%@pﬁﬂé&} at o containing a
GRNRAsktLPN nd is.0.15-10. 0 % ungder the. .
non & cg%g{egg 8 S%@I%ﬁléer? 3? tl%e%%gf)mvgx}%c(%s’ WL?%rF%%ﬁlétcﬁlhng as
0 the total .amount of the filling. A seventh item of _
me Eefal\“éﬁ%hfst 1P it ‘f"’&‘ﬁ{l the fgh@m@gtuosn (Ad g p spReiffG grayify of 0.2-
as nentioned in the first item which further includes
0.5 gn theyfaé sampositign dB) das a specibic givevityi 0EM290.9t ha thirdsitamn of the
invention is a process for producing a heat-
present invention is the heat-resistant filling as mentioned in the first or second. item, in-

‘which the fat with a melting point not higher than the body temperature is a fat being

liquid at 20°C and/or a hard fat. A fourth item of the present invention is the heat-
resistant filling as mentioned in any one of the first to third items_, in which the saturated
fatty acid triglyceride is a saturated fatty acid triglyceride containing behenic acid. A
fifth item of the present invention is the heat-resistant filling as mentioned in fourth item,
in- which the saturated fatty acid triglyceride containing behenic acid is a fat of saturated

fatty acid containing behenic acid of more than or equal to 30 wi%. A sixth item of the

3
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resistant filling, which includes the follow ng steps:
heating a mxture of a fat wwth a nelting point not

: ' n. the body tenperature and a saturated fatty
24591-%&‘3{5#%(%?%?@@.

aci Pide to melt crystals, and then cooling
to precipitate the crystals of the saturated fatty
acid 10 triglyceride, and under this condition,
Preg@t ppieaton tidhedset-tisistant filling dsanemionhd & thelfountyiterpoinnthich the
not hi gher than the body tenperature and the saturated
confrent tof’ bebemc neiddh Rdet®.dent% hdeahs chtuhitendewiet ifincomposition
[ 0006] - The fat conposition of present invention nmakes
(A)tdnd i€0MSLIDEWE, uhBe the rdlintstBce o tsAtabEGhESkid éBlj, @fth Yespect
triglyceride and an edible fat in various fixed ratios
to tlﬂgtt@tﬁf" Bl S e ﬂ%lﬁlgu ngesrev?rﬁﬁ Gleldl Gf ﬁ%ngljie%%n? g@v%n?}cgg id Bl% heat-

materials after therystals are prec

I T TR R A -

-. capabl e of. nmintaining the shape even in a regi on at
mgﬁﬁgﬁ ] ) g >Nap / g

L.t eypeighih e optsomiesent apyeotiorNBamweERT $1 prodwing a heat-
The heat-resistant filling of the present invention
resigigyt BHing, dichcimehidss theofolloRing Appoliteatined mixtwiexdfrg fea with a
fat wwth a nelting point not higher than the body
meltiegpeint nut kigharthapthe &by edngstritatd shdaridhurhied Fhitie 86l Balyceride
and whi pping the mxture or a fat conposition (B)

to BE0LAIsHd) Gnll Berd eéolfhgﬁ q]friséibi@a&e tﬂ'i@h%léfétislt ﬁgfhecé%ﬂ_jrgtiﬁ@ ffat?y acid

non-fat ingredient. at ' wth a poil n
. hi.ak . N .at. f 1 t .. . .
mglﬂjﬁgitﬂe(ge{, |a%1ﬁq|ﬂlg%lhﬁ1cl)£r) Q@déﬁc? o ﬂl@glélrétetgglngxg_]er? g rtg?sj gtﬂ ‘gléh a melting

.r.a eed oil egh.oil, sunflower 25 seed qil, cotton

pomy; 11%? ﬁ@?%ﬁ% Eheq)&av teppergfups and tﬁ??ﬂ}w@ﬁﬁdﬁaﬁy peid daglyeesiger
oil, olive qil, kapok 4 24571-S G 435-PCT-ori gi nal

Effesty of the Inwention | | eveni ng prinrose oil, palmoil, shea
butter, borno tallow, cacao butter, cocoanut oil,

[009@l m Kéerfetl coniposising of present iaventionh medket descrysible lof @ mixture of
fish oil, beef fat, pig fat and so on; as well as

a saplroee $aedadid tisglodire nad aheditad €M Rerods’ Edd AR b Brecipitated
and ester exchanging the above described nmaterial’s.

und@!ssﬂea[?ic\é%%h@@, @nd .{Hﬁ?ziﬂg%aﬂ% Iﬁﬁn&et{l% gfys{allsz'%g @Fécﬂ)ita ed are \évhipped

animal fats, such as e "veg e olls
witP) St Sfefiod B QBB GE sind it s onn @iy gEfibansin anc
Capfﬁig% Sf,rtn%@:t%mgrg?ﬁgqt Sjtlllglgflf é‘lﬁ‘g\gm irll'ggigril gp helrgﬁ itg]n%]pérgt?lre%’ aturat ed
DESCRIPTION OF EMBODIMENTS

[0007] The heat-resistant filling of the present invention may be a fat composition

(A) obtained by mixing a fat with a melting point not higher than the body temperafure

and a saturated fatty acid triglyceride and whipping the mixture or a fat composition (B)

containing the fat composition that further contains a non-fat ingredient.
The fat with a melting point not higher than the body temperature of the
present invention is, for example, vegetable oils, such as rﬁpeseed oil, bean oil, sunflower

seed oil, cotton oil, groundnut oil, rice bran oil, corn oil, safflower oil, olive oil, kapok
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[ 0008] When whi pping the m xture of the fat being

liquid at 20C with the saturated fatty acid

triglyceride, a saturated fatty acid triglyceride
245?:‘0$F?‘é%rﬁq93ﬂ5’éﬂeni c acid is 1o preferred, that is

because even in crystalline state, the fat has

flowability in a wider tenperature range, such that
oil,tdesampe ot eswhningl pringross oflgpalid wig] shehitgkteAndns takywi @8¢4 butter,

can be achieved. Furthernore, a hard fat is
cocpirft il B&lm k&thelBIPARI & o IMBIhAYKafsalvoh RUER AP é)ef&gf:ag%ig fat

butter, cocoa butter equivalent; trans form har
t | al di i fatty.acids:. and ‘
oo Sone R et B HgeQEt fRs GRMREFBY BhiohiRE, fiioBline ang ese
ardened 15 oil a oconuf ojl and palmkernel oil. A
X ??%%5’%315’9‘5‘? ﬂ%ﬂ&ﬂ@%}f %ﬁﬁeﬁﬁ\tsng&% the Veextable @lshaye gupegigr flavor to
fat_ and the saturated fatty acid triglyceride
anigalfats; pHohgs fish et the yegetatile oily aeerefedred.” si nce a better
satisfactory neltability in the nouth can be achieved.
[ 0009} farbeingdiquidaat 20°E and/pr abiadl! fat isghyrealebiceblqfwitible preferably
present invention can be an extrenely hardened oil of
achievésbetr effe@t BTl Nalliziag b dispsRioBE sdtirafdd Faiy BRI RNYceride.
the fat. 20 Preferably, a saturated fatty acid is
[0003]" | St RerPehPping ghﬁ*tgrea&l* #le £RRH 1§ 1)3&5?20"@@&{? 'tﬁé Saturated
acid, behenic acid, and |1 gnoceric AT , 1or exanple,

o £Xt har dene i, of.high erucic.acid .
foe M EEIESERAE, LLAGAER Birk i Birrtly Sosipihs! behogisyacid is
1\tghe eél%r enE‘lfaﬁ%l" har dened oi b of rice bran-oil. A i
preferedy thab i 3¢ ¥anany erygeliwerstefe tentahibas fgwsbitriia a wider

acid is preferred. 25 Specifically, the saturated
tempegatuye saigg, sydhghgicide ipdecessbiliy il refatbehebigh andi silkiysaste can be
obtai ned 5 24571-SG 435-PCT-original by adding

achieyelt.odemthemndrbea dnukfat iagirefemrodit for rixagpleattemperity thatsuch as
the iodine value of the fat is |ower than or equal to

- cocO bixRkr, | RAbNBukal BRuitalad dIRK1 Bent REd "Bt R0 RANblaidic acids

hi gher than or equal to 60C, (if unsaturated erucic
kded d . r e id -
conn S ISR o Tkl Bfhs BEQRA BT KEAR G ntppdenea
. equal .5 to 30%is, for anpl e, high erucic_acid
oil ‘?fgcﬁsg%‘ﬁd’ﬂoﬁ“ﬁpaﬁﬁ Etibtoily s SRR R gt S Whipbisdhe mighure of the
<f£f9 t he easil y-obtained high erucic acid rapeseed oil
hard fat ands the sapyrated Gytyogciddaghaenids conteinmgpbabsaiet acid is preferred,
. invention, when mxing the fat with a nelting point
sincg gtbetpmatisfactognmehabilitydy theenpethato be aelidvddne sat ur at ed
fatty acid triglyceride and then
[0009]  The saturated fatty acid triglyceride of the present invention can be an’
extremely hardened oil of a fat or a stearin fraction obtained by fractionating the fat.
Preferably, a saturated fatty acid is myristic acid, palmitic acid, stearic acid, arachidic
acid, behenic acid, and lignoceric acid, for example, the extremely hardened oil of high
erucic acid rapeseed oil, czitremely hardened oil of palm oil, and the extremely
hardened oil of rice bran oil.

A saturated fatty acid triglyceride containing behenic acid is preferred.

Specifically, the saturated fatty acid triglyceride containing behenic acid is obtained



10

15

20

25

whi pping the m xture, the mxing ratio is preferably
85: 15-95: 5. Wien the ratio of the 10 saturated fatty
idtriglyceride is higher than the mxing ratio, the
24%&@%6%??8?9“@F1the ni xt ure becomes deteriorated and
is difficult be processed, and the foam ng property,
nanmely, the whipping property tends to be
bydsidéns bydpeen iVbheewerc, acsileontdigingafat, suok thitethe iodine value of
saturated fatty acid triglyceride is |ower than the
therfatinBweatthan ot bguaMid REHNY IBERRSFAYe ARHI rﬁ:hﬁn%@ﬁ’é melting point
resi stant and shape retention are deteriorated. 15
higHa® khhn ArPERGESS @t qma&t?ﬁ%@%%ci%hfbmisn%?rdened, saturated
e fat Ion'to a

I ncl udes: pre-tenpering t conmposi
t t,t fat with | ting. i nt
beh GIP R e el o 5 e petaind B i i fhon or cquat

t eri the satyrated fatty acid triglyceride to a ]
t0 B0V dtatilr eXRlge hiahapritcto a6k trssesd pH: Byasiarmiciil, crambe oil,
triglyceride remains in crystalline form and
uzgsiharesy aibl and the easihepbinined highgmcf add rateSeedaoid is preferred.
whi ppi ng the fat conposition with a 20 continuous
[004K1 ppehcending ts ihepireseneivieatidn, Whea mmixiHpethé @& 6/ifg a ShelliSs point
of the present invention refers to a state that the

noff BigherCBap @& Edd%teﬁ%éraﬁﬁ@ ehdltRd shHRRCR SRR ﬁ%ﬁg%d then

proper plasticity during the operation,” for €

ALy SRR o

s DA, BRSO Bl P P S B Bowaniy of e

.2457%55036 435- PCT- ori gi nal___hi gher than the bod%[ _

mixtare,Recomes detiriprted,and; iy diffiewdtibe araopssedi and thegfopmang peoperty,
and then whipping the mxture, to prepare a fat

narge)ppibs iwhipping plopedy tensls hybe deteriofatetd. iMgreodére mthen ithe ftatie of the
fat conposition, to prepare a fat conposition (B). At

- sattrhied fattyracid triyeeride és lofer SiaaltBS miRing $4t3), ehd WhipRsheURBFerty and

addi ng the non-fat ingredient after mxing the fat

the WedtltedstBR dotl REagRYefthtion Qfétdehsirgy%éd.t han the body

tenperature with the saturate atty acid triglyceride
[WeYo) L.xture: st.ate for upon .
(00T i g 1s8? o Moot ol ey hcffes, Pftempering the fu
nmel ting point not higher than the body . .tenperature
consiiopile lefnptafise st e i gylins Boink Ret bigheran the
the non-fat ingredient. The non-fat ingredient can be
body, fempepgivier isamelt and Hempering)dhe setwpaed dhtty acid triglyceride to a

temperature range that the saturated fatty acid triglyceride remains in crystalline form,
and preferably, a temperature range of 25-45°C; and whipping the fat composition with a
continuous whipper and a simple vertical mixer.

The foaming state of the present invention refers to a state that the fat
composition has generated bubbles stably and has proper plasticity during the operation,
for example, extrusion.

[0012] According to the method, the heat-resistant filling of the present invention

can be obtained through the following processes: mixing the fat with a melting point not

6
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10 granul ated sugar, m |k powder, syrup powder, cacao
powder, coffee powder, cheese powder, eggshell
owder, spice, powder seasoning, dried fruit, seeds,
245&?%‘?@“’&@’”&‘6@& or various taste components or
flavoring conponents, for exanple, chocol ate or spice,
formul ated by two or nore of the above solid
higheat than dhe boThdemparaire ofitht the suturafedt faitygroddlitéglycériie and then
1-80 wt% and preferably 2-70 wt% of 15 the total
whippingnhe afixtubg b iptdphrga fat opesiiom (A Btoridgeth@i at iferedient in
less than 1w %, the fat conposition (A can be

I At ~fak J Rgredi el .
the FELORBOFO0LIb Bigce {1 PO Slor (7 20 B8 i ert B oot o
| 1. ci al as..tilling.material for . .
st Qo DR dagRRRRE Dt sp@Baica atlsh oy o Py 'l mting point
ner_or téh I(/lnovvn manner as using flour paste,. .
not highex than the hodyHrmprmtire valimtls setheatedh fatfy pridgiriglyoerde and
major fat wth the conventional shortenings.
whipgine dhemixfure; i stateefarmedgposteippingithe indgjursfafteh miping genfat with
invention can farther exert the effects as described
a nedtinge pudne mot Heghey thisedhd bodhacrhpdrathre rvoithl alies saturated fatty acid
circulated at normal tenperature for a |ong '

triglifcéridd A 4dingABE heslrdtigire@eper al months to about 1
year and are sold on the market under high

I

t enpaiat yrecin cadD P8t t fil Li .
t he g’;}gs{é&n’?f‘#&\‘} nti OIEI %agsgésﬁgg(riilgl?%%lshés’g?h re{é;slLli dng‘I@emaﬂy
Trfqr(ffore, aiter ip%}ng the fat conpositiopn, the

graylatpd THets iitly PRYAG, SYHPoNSHAEr SeRopS P PEdery FRIgES AP Wder, cheese
sandw ched therein when cooking desserts or breads,

povilah [peetiet! Rovwler tsrisedeayedar seasaringndriedsfraisigeds Eepreadwdood, or

at 40C in sumer, the filling will not flow out or be

- varides fastaredinpbuednts oetfhivorith eompagats, afod examiple, atrocniateodr spice,

fat is exuded. Therefore, the value of the product
formlateb®y o k aldre df Gk aBodeslidakdigigéate. 5 [0013] In
the heat-resistant filling of the present invention,

pr ef ehalhbunt Heme aBLERtinSkdichel qné@w@‘%[ ghd re?ergﬁli(%(% wit% of

% under the circunstance of the fat conpositio

wt
' . Og . Wt % er the. cireunstance,of th '

the FfH boull SO0E il "R Son oA 108 1R f

of the fillin When t he, content of behenic acid is
°°“¥P8F1§P§1 @ Wegﬁ?m?fﬁ%ont%mﬁitﬂﬁn%f%fﬂsrgdlﬁ% hi gh, and

when whi ppi ng the product, the viscosity of the

fil | iThe usagel of thecleatreasistanh dilling of thet prosenit duvention is met limited

whi ppi ng process, and the filling is solidified due
especially, as filling material for cooking desserts or breads, it can be used in the same

-manner or the known manner as using flour paste, custard cream, whipping cream or the

filling of the major fat with the conventional shortenings. Especially, the heat-resistant
filling of the present invention can further exert the effects as described above when
being used in the baked products circulated at normal temperature for a long circulation
period from several months to about 1 year and are sold on the market under high
temperature in summer. That is to say, the filling of the present invention has superior

heat resistance. Therefore, after whipping the fat composition, the filling is filled or

7
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to the tenperature during the whipping process.
Additionally, even if the whipping process can be
045 erforrredr, as the filling has the heat resistant
St Cliwgnttel tability in the nouth is
deteriorated. On the contrary, when the content of
behenic acid-is relatively low, the specific gravity
sangichhé thereini wiggni @oking desebuts et bréddsssuchahadaph al déskarts or the
of operations, 15 such as filling and sandw chi ng, as

breadsl dre ptactd @t HEW inr RSinsdratie AN SHARRL PRWERIt Rbe de-foamed, but
features cannot be achi eved. F0014] Preferably, the

retai @ theCRARO Shl isRA1 GMouhASt Bt %%(glggd CTHERHE Xh? {alfle 2F BhePproduct

or the fat conposition ed wih ndn

canlb%%ﬁ faﬁﬂ:ﬁapgﬁ sfi‘raﬁf%eﬁa{f' c gravity of 0.2-0.9. If the

I'C gravi y 'S gher t han the above descrl bed

eC|f| ravit the taste is 20 oily and
[Oﬂf Hle. + 1m0k heareststant Bhing ofthe ProseneantPE S ieELy. dheicontent of
shape retention features cannot be sufficiently
behgpipiasiceis. 264 P Onetronder thhsircumstangreed thie datgeanpasitiang(A) and is
| oner than the above described specific gravity, the
0.1r@Hawi’ aindpr theedsumstapco o sise i icompagifian EBY Switls vedpect to the -
as. conpulsive stirring and reduction of the pressure

totaBlafhofe Ut tiedfilling. t When TR RBAtenOY BEAN AGdLiR erel'&h%‘él&‘ figh, the
of the heat-resistant f| I'1ing of the 25 present

mel_hﬁ% ?Birit oo tdmglhe 4 %k){n)égﬂg pI‘(Qﬁc{ ighd 488k it$ of the filling is

ove
naI contradi ctory

- incR e 4?’2‘}}5 e P S WBIPBEIR P ES5 TS TG opaied due

ol ved. 0015] In addition, by using the aqueous
to tﬁﬁ FBRcante dpring dhe, whinping pracstn  Additiongllpf eveneif the whipping
present invention, the fresh flavor can be
proqﬁss/ eas b¢ pedorniide asadue‘iiuag ihag) thedhean resisgant ffmtureeﬁlarrpélmblhty in
fresh cream conpound cream vegetable cream
the oontteissietriotdtdd. Gy teonjray, whes 8eC@ntdntbEBehehictididlis relatively
sugar, maple syrup, honey, alcohol, and essence. The

lowuﬁ@%e@ﬂ@ 'gfﬂwt?fofttl'i@ﬁﬂﬁig(?@ii& JeR¢RdiRe thd %aﬁ%ﬂﬁ?‘&? %{)erations,

water In SUC range that mai nt ai ns t

suc aﬁﬁlo %%}e%alg cl 1hg,&%\%{eiy mhF%t reélstta%ti anél rﬁgla]‘;ﬁ I’eg%l!\l%lgjﬂ geatures

f||||n d preferably | oner than or equal to 20
t&ea% %%16] The fats obtained through the follow ng
rocesses are preferably used in the present
0054y enPrederably; sherfat @qmaorsaton\mt) thag a speaifie grayisy of 0368.5 or the fat
hi gher than the body
composition (B) added with non-fat ingredient has a specific gravity of 0.2-0.9. If the

specific gravity is higher than the above described specific gravity, not only the taste is

- oily and the flavor is poor, but also the heat resistant and shape retention features cannot

be sufficiently achieved. Furthermore, when the specific gravity is lower than the above
described specific gravity, the mechanical process or process using apparatus, such as.
compulsive stirring and reduction of the pressure are required.

In this manner, by whipping the mixture of the heat-resistant filling of the

‘present invention, the processibility of the filling is improved and the problem of
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tenperature with the saturated fatty acid triglyceride

contai ni ng behenic acid, and conpletely nelting the

m xture, and reducing the initial tenperature of the
24505340 Gloprigival 45C, so as to crystallize, and then

cool ed and adjusted. In this manner, the crystals of

15 the saturated fatty acid triglyceride containing
conpetieftirg baisietn drechedt wpistanedlarditha metrabititgeintthexgopthi s kolivad.

with the nelting point |ower than that of the

[0038] ur gheddftioh! by @ehEihetaghedusGREeaient 1A thOh&-Redidthnt filling of the
conposition, which can be preferably used as the fat

preg&mﬂibﬁnthfe Gfesh Wbl lcgﬂll 3 di@ér%ﬁi%@.at'f%eluﬁlgeoﬁl zngﬁ‘gc{ient is, for

conposition can also be obtained by mxXi

W th [ tin oi nt ., not hi gher, than the bod . .
exaffpld et kool 3iact, oBpdiith oy ol mitk, syrup, jam,
trigl yceride containing behenic acid and conpl etely
SaURR (IR JIGUIESUAS, MARIESYTEh onee Aloshel; pudgsseticen an
apparatus with stirring function, such as, onlator, to
r educhetusegé anpunt|ofttberpgueats ingrede8ds 4EQuhaunt of water in such a
crystallize, then cooled and adjusted, which can also
ranpethat ahinabd shewsied wated (FWOremasitied Bysedh; B is, it is lower than or
Addi tionally, other nmethods, for exanple, nerely
vaPR! 30M19% o FHROMY i '
S R o Rk RIORAEREE [ o8 B baSW Sk flan Yrua to
2Og{@p_bles, whi ch are not suitable. On the contrary, if a
24571-SGF435-PCT-originaI conmbi nator is used for

enchin the.crystallization systens are no i
(0083 vgn'Lh&?f‘f“;S e Bt ghafe Wi DOCCRGE S ey Posd in the
maki ng the fat conposition contain bubbles. [0017]
Presgeb dRntgnt suiging Hiee S8 nwith ny anelfing, pantnhst higheofthathdhe body
fat with a nelting point not higher than the body
temperapee avith e¢harsdiurdted Satty ragic driglatdrideacortaibiniggbstenid deid, and
containing 5 behenic acid is preferably whi pped at a

coniReERAéIHAL tHeltRtxnirB Qand Ydic Sthe inifiNlQef périfud SChE &likdare to 30-

acid triglyceride containing behenic acid are not

45°0%® .lS(S |§§th 5-? ﬁflzé,l Anﬂ' thEIb @0(@2(?1 %@B&qstfe%t :I%gtléaﬁ{agn%r, 5115? crystals of

triglyceride containing eni ¢ "acl exi's
(o] § such, that the satur.ated, fatty, acid. .
the a1 el 2 Fiiosile GRkNRE WhetiSiadd 3R Bisprred duca tow
with other fats, for.  exanple, hard fat, and thus the .
melfiag oty af))“ﬁh thehmeling powt lowe fiap) thatgofiithg safprated fatty acid

becone 10 deteriorated. However, if the saturated

trighygenide 4eifermr a glay cenipgsitioontvdiich regn blech enéferablyi dised asi the fat

a conpletely nelted form not only the specific
congogitioh oo thet fillingi [Altepgatively)dlic foe du@@dsitiore cad alsbR obtained by

i nsufficient amount of crystals, but also the
mix$i WHeA bR dwfﬂiltat meffrigdpdiht 9by GEsHer ®han the body temperature with the
saturated fatty acid triglyceride containing behenic acid and completely melting the
mixture, and then stirring with an apparatus with stirring function, such as, onlator, to
reduce the initial temperature to 30-45°C to crystallize, then cooled and adjusted, which
can also be preferably used in the present invention. Additionally, other methods, for

example, merely cooling at room temperature will make the crystal size too large and

make the fat composition have bubbles, which are not suitable. On the contrary, if a

9
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contai ni ng behenic acid is interacted wth hard fat,
such that the nelting point of fat is increased, and
a result, the heat resistance of the final fi ] ng

2457155%%61P6€@ag%d the 15 neltability in the mouth is

severely deteriorated. Therefore, the initial

tenperature of the mxture of the fat with a nelting
conpwnator imtselifghquenthiap, thberkeodlyzatienpatans b wAGqhivelent, and at

saturated fatty acid triglyceride containing behenic

thisalphe] (T 6t NRaBEjfosh@bng helPer dompRsitidd @on@fn WRLARC and
the fat with a melti ng poi nt not higher than the body

[oot ”peﬂax%kb&fd Okhé @?esenﬁ %n% IST@{&% G fﬁtrdv%lg X%&Jl%&gepomt

nt al ni ng enl aC| are m xe oget

: f. usin e har d
n“?%ﬁ?‘?f fin 54 S‘nyn@ma?ﬁa gas s S&B}f%&? i 5%@%@@?@@%@
myst he adjusted to such as tenperature that the
behemt peidgs p@feﬁ@ﬂy sdvirned 3t afepperatprs thettherprystals3f e saterated fatty
t hen bei ng whi pped. Enbodi nents . [0018] The present
acid igdyreridn confainidotsthenicedid are dot aieltedvi Bapecidiby @rcetirated fatty
the 25 enbodi nents, but the sprits of the present

acid trigbydetide cauteiningy bdtienict st trfver @bt as-cr¥flals, such that the saturated
24571- SG 435- PCT-origi nal Furthernore, percentages

fatt§ UidaReklRRES Joﬁf&[mé De&ilio Hcid sl Sndt ngéP&t with other fats, for

enbodlnents Mel t|n 0|nt i's nmeasured accord Ing t

el TEAPRE bkt Lo Y 10 8o
il EREN T R AR L R

05|t| ons are measur ed through the same nmet hod as
in a@@P&éﬂ ¥ ejted fornp npkqry the speeifie gravisaof dre filBog éanot reduced due
Trifluoride-Methanol). [0019] The filling of the
to the assuficientv embimnof srystald, Uat ediscadwosatimatedt Gattyhecid triglyceride
following nethods and standards, such as the specific

- con@lrivd byhenhkt ddid iNGrtearslaet MhlHatd fath@rh (hAShS tnﬁﬂ!l‘t‘i%%ﬁﬂt of fat is

shape retention features (height ret enti on at

incrE408 eﬁfdt & i eetind Gt rrsﬁét pg%fie‘;ﬁlgc aVI ¢ %,%2 ]éro]yed and the

meltability in the nouth.

sured by i,n he ny
merBhfit i o Bl fﬁ@ﬂg Tisfeiotre it il uhepposecor e
o | cul. at b di t of th tent b
mixfure 6F tl%aufa%1 “?1%1 aymgltlxé p|01q1 not gher %nan t%e bod?r tgl%lr;er?ltrl].lre al)‘{d the

 saturated fatty acid triglyceride containing behenic acid must be adjusted to be in a rage

of 25-45°C and the fat with a melting point not higher than the body temperature and the

saturated fatty acid triglyceride containing behenic acid are first mixed together and then
whipped. In case of using a tempering hard fat, the filling after being adjusted in

temperature must be adjusted to such as temperature that the filling is not deteriorated,

for example, 31°C and then béing whipped.

" Embodiments

[0018] The present invention is illustrated in detail with reference to the

embodiments, but the sprits of the present invention are not limited thereby..

10
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the weight of water. 15 -Stirring adaptability Upon
bei ng extruded by a star sl eeve workpi ece and pastry

the filling still has the shape retention
%”%@%%ﬁ?gFjéﬁﬁmﬁll the details of the edges (corners)
are clear and distinct, the stirring adaptability is
eval uated as good. Heat resistant and shape retention
Furfheamonee perzont Tivs (¥4) lahd payts rsfeexe meipht basid im the twmbodipenant
resin container as a configuration of 4 cmin height

and aldeltihg Dointiis mRnGEd ac@nding ttoithe eMddadt@dd ah er 42 Melting
allowng the filling to stand still at 20C for 1 day

PoiaGndrd t 4 YO
ok boks A 96 SR By BT of 801

e A P55 RS i

retention at 40C i 25 eval uat ed vi sual |
mﬂg’gg@ﬂ}? r@etlﬁgasfltcﬁi a;[?j{fglt then, sanmg met}%d as statedyin 2.4.1.2 Methyl
24571-SG-435-PCT-original -Meltability in the nmouth
Estenificptipn{Berend ridlparidedMethenp)020] (The adj usting met hod
for a fat conmposition fornmed by dispersing the
[00E]y st dhhs filtifg wolfi ¢hes presera tivvbntiah tiy eaduated nec@riiagrto dBe ifsllowing
the fat with a nelting point not higher than the 5
methediyaridestpedads) s8dh & Herspbbific Brahitf, QtiRing aﬁﬁp{aﬁﬂit%“," Rt Resistant
nel ting point not higher than thé body  tenperature
dadipt hereaabhrelindlsf @bk 26klidd LOWKCET LHS (Sent o
o con'gl etely nel ttg%S a(t 1%%?&%@%10?{3;% ‘§= e?% 5&%t}°élr att gﬂkc’ fat
at.. the initi temperature of the fat is reduced
ez éloﬁg%gé@%a%ﬁgﬂ'}a#‘? qlﬁb crystallize the fat, thereby
S obtajning a fat conposition formed by 10 di spersing
PEHY YHY&Yal s of the saturated fatty acid triglyceride
inthe fat with a nelting point not higher than the
body Spesifiergmaityeis Mhwnredt bie flling Gonfitlsigt intn ai @nsfierechd then
‘below 20C. [0021] Enbodiment 1 According to the
weightirigatie destent, badl tiehdvi daRatag! Bpdiidiog o wedlt pRilleScofifent by

the weight of water.

-Stirring adaptability

Upon being extruded by a star sleeve workpiece and pastry bag, the filling still
has the shape retention feature, and all the details of the edges (corners) are clear and
distinct, the stirring adaptability is evaluated as good.
‘Heat resistant and shape retention features

The filling is extruded into a transparent resin container as a configuration of 4
cm in height and about 9 g in weight, and it is evaluated after allowing the filling to stand
still at 20°C for 1 day and then subjected to a temperature of 40°C for 1 day. Namely,

the height retention at 40°C is calculated by dividing the height after subjecting it to

- 40°C for 1 day by the height obtained after 0 hours. The edge retention at 40°C is

evaluated by visually observing the fat exudation.

11
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15 slightly hydrogenated oil of |ow erucic acid
rapeseed oil (iodine value 95, nelting point 10C) as
f ith.a nmelting point not higher than the body
245{725%’3?%]{%{5@5‘% 11 parts of extrenely hardened oil of
hi gh erucic acid rapeseed oil (iodine value |ower than
or equal to 1, nelting point of 62C, containing 45%
'M?}Fabﬂgﬁélhﬂ’@%t@) as saturated fatty acid triglyceride
cont ai ni ng behenic acid were m xed, to obtain a fat
conpdirfanpriagteetmuasioor ed 20 at 20C. After raising the
tenperatureof the fat conposition to 40C, the fat -
[0020TPOS(The @djud@s: Bbthod €6k Dt SoSENRACORh&ESy &H?ér@iﬁg Fhe crystals
whi pper) at high speed for 5 mn, to obtain the
L : i VRN O] _ ' T
ot X kil P ek M PEERRBRIL BRI 1 Ry OE0 3] g
LI daptability, the heat resistant and shape
bOdg{etF@H Iig'glﬁ‘gb features (height retention at 40C, edge
retengjon_at 40C, fat exudation), and the 25
mel t abitet By mixtyre of fhedat withy hatelting poigt et Bigher than the body -
eval uated. The results are listed in Table 1. 12
tempgrure Smd4 98- Fatmated; fttyakeid [ @ighRpridnhio dompletel? melted at 80°C
According to the sane nethod as Enbodi nent 1, 89 parts
tempbraril g dhisowmateethinpat 15°@) the (niddi e@pvahite of the fekd telbced to 30-
poi nt 26C, made by Fuji Ol Co., Ltd, trade name .
45°CP8y RBling?" drystllizé thovedthiiRrdHe/ (SHtﬂﬁin%OA @z#t d%%é)ogitighef]{)nned by
s of 5 y

than the body tenperature and”11 par Xtrenme

‘dis%iﬁ%rﬂ%sﬁéaltsﬁgnﬂ% %Qtélgz{ﬁéd{f 'féipfgﬁfdi(? tljir@?%ee%ﬁdgqg g&l‘lﬁ tﬂ{tlﬁ‘g I, I’fllermalting

por P 0 R, Pt B S o o

to obtain a fat conposition to be stored below 20C.

20°%¢t er raisi ng the tenperature of the fat conposition

to 40C, the fat conposition was stirred by a Kenwood
[00%4 Ix er  Bnolwidargert Iwhi pper) at hi gh speed for 5 min, 10 to.
obtain the filling of the present invention in foam

st at Accohiing pechd intetlgfda dedcyibv@ Shovee @Sdth@dph 90t &P parts of
the stirring adaptability, the heat resistant and

| sligggga%bg&r%d Qlof fﬁ@&ﬁ&ﬁ%&&%%&‘ed ot (?J?ﬁﬁeg{pa%lﬁée 94 Qelting point

e refention at 40C, fat exodation), an
o ichd Ly ] t f.t f il L
10°CF 8t | el Al Bl e 5 s g o o
exuBR T haied pil QAYPEFecatidapererhon (ogteraiue lower than or equal

to 1, melting point of 62°C, containing 45% of behenic acid) as saturated fatty acid -

triglyceride containing behenic acid were mixed, to obtain a fat composition to be stored
at 20°C.  After raising the temperature of the fat composition to 40°C, the fat’
composition was stirred by a Kenwood mixer (using a whipper) at high speed for 5 min,
to obtain the filling of the present invention in a foam state, The specific gravity was
measured to be 0.28, and the stirring adaptability, the heat resistant and shape retention
features (height retention at 40°C, edge retention at 40°C, fat exudation), and the

ineltability in the mouth of the filling were evaluated. The results are listed in Table 1.

12
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exiigRtReme

val ue 34, nelting point 34C, made by Fuji G| Co.,
Ltd., trade nane "Melano New SS7") as fat with a
neltin oi nt not higher than the body tenperature and
2451113%%%§%€Pg‘“%xtrenely hardened oil of high erucic
aci d rapeseed oil (iodine value |lower than or equal
to 1, nelting point 62C, containing 45% beheni c aci d)
[0022] satbmbxtdedent2 ty acid 20 triglyceride containing
~ behenic acid were m xed, to obtain a fat conposition
to bescbaliggto Bt s@&8EmeAfddess Rrabadiment NB9tparP ef &httidhaldd palm
the fat conposition to 45C, the fat conposition was

oil ﬁbdﬁhg EluL Y5 2rERMYGRt P6*E! m ﬁtgﬁ ?yﬁldwbae ;Ea, e BLGR “Parmel

speed for 5 mn, " "to obtain ing of the present

= t] [ ; ] state. The ci,fic gravit
26°) IR o Bk RETlR B Mier AR, BR3Pl YT parts of
D a0 S o B e e B e
exudation), and the 13 24571-SG 435-PCT-ori gi nal
to hemelisiel paigt HA°E.heontining $7%tdfe Yehkhicrasideas saturated fatty acid
~evaluated. The results are listed in Table 1. [0024]
trigifoende enitaieingsbahqlie adid Redrs iniged, eckiteinpefad torhposifior faebe stored
shortening (iodine value 51, nelting point 38C,  nade
beldy 200C] Afler @%sing'—ﬂl@-tembé@ﬂ@e ABe BSkdRpesisn thQ0°C, the fat

conventional products to 30C, 5 the shorteni ng was

51O UL, £ B iy s i
o 5 L W TR A, D i i

retention at 40C, edge retention at 40C, fat

measgRed o) B 0. 2% ke sHamgepdaptibilityy thenhea desiptantanst shaps retention

filling were evaluated. The results are listed in
featmeess| retght Tetefd@P B} 400Gpades iretentiprarpl46°C, fatpanidstio), and the
di gl ycerin nonopalmtate (nmade by Ri ken Vitam n Co.,

meltability it thedeouth afithe e WOROBRIa)ed. dhe rdsufdkie 1@ked in Table 1.
lecithin were added to 97 parts of partially

[oodwdr ogenRidfdeisl of palmoil with a noderate melting
point (iodine value 36, nelting point 45C), then

o A6 BB A | Bl kBl R o ot
25 i BoaR L BISPREY i bl 0 R RS
SS7§;)O% fa? C\ia%?h :g.?l{e?tri]rggi Sgin? Lot4h2gﬁerftﬁ;n gl)éubdo?ityi tgrg%)érature a;nd 11 parts of
extremely'hardenéd oil of high erucic acid rapeseed oil (iodine value lower than or equal
tq 1, melting point 62°C, containing 45% behenic acid) as saturated fatty acid
triglyceride containing behenic acid were mixed, to obtain a fat composition to be stored
at 20°C. After raising the temperature of the fat composition to 45°C, the fat
composition was stitred by a Kenwood mixer (using a whipper) at high speed for 5 min,
to obtain the filling of the present invention in foaming state. The specific gravity was

measured to be 0.30, the stirring adaptability, the heat resistant and shape retention

features (height retention at 40°C, edge retention at 40°C, fat exudation), and the

13
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and the neltability in the nouth of the filling were

eval uated. The results are listed in Table 1. [0026]

Conparati ve Exanple 3 20 89 parts of slightly
zwﬁyggﬁﬁﬂﬁaﬁéﬁm@il of high erucic acid rapeseed oi

(iodine value 95) and 11 parts of extrenmely hardened

oil of high erucic acid rapeseed oil (iodine value
meltghibity it ianmouthexfutad filliag Were@laliatgl. Pietesdikd Gle Bfed in Table 1.

saturated fatty acid triglyceride containing behenic

[00a4] d VEdBpdFhtkREREIs enporarily nmelted at 80C, then,
the m xture. was quenched at the initial tenperature

7 Doty fe ERAPBLRRAL BF b Lhdrdlify GEARELALY'SE, sRling poine 38°C,
' 1, ' . d 14 .
maB RO, o Kb A M Y L e bt ot 0 20°C,

re generated, even after continuous stirring for 10
the\rAfﬁﬂt,teqneg s istifred|iby nKenveed mixeeusipgm whippertat highkspeed for 5
‘that of the filling of the present invention. The
mits pdbé fspecifie aravity wesmesasul ©dbéd 0.3 e &fringhidajtability, the heat
i ndi cated the m xture did not reach the extrudable
resistaat sndashapeiretgniforf feblurdheibhirot@ftiohtat 48P€, bdgsli8@nfiéh at 40°C,
Table 1. 5 [0027] The results of Enbodi ments 1- 3 and

o G ACAETARLES by bt ST, T

ety ' Conparative Conparative 3 Exanple 1
”e@agﬁn%fgm}gganple 3 Configuration of fat (A) (A (A

nposition Slightl artially Slightly hydrogenated

[Oogﬁdr o?é’ﬁlgfaéﬁwﬁﬁﬁaﬂ@ ted Fat with a melting point

Fractionated oil of palmoil not higher than the body

of | dvwparkiref diglycerin sonppalmitgtedmade byaRiken Yataminido., Ltd., trade

(nmelting with a truck: acid _
name “Poem DP9SRF”), and 1 part of lecithin were added to 97 parts of partially
hydrogenated oil of palm oil with a moderate melting point (iodine value. 36, melting
point 45°C), then melted at 80°C, and stirred for 5 min, similar to Embodiment 1. The
speciﬁc gravity was measured to be 0.31, the stirring adaptability, the heat resistant and
shape retention features (height retention at 40°C, edge retention at 40°C, fat exudation),

and the meltability in the mouth of the filling were evaluated. The results are listed in

Table 1.

- [0026] Comparative Example 3

89 parts of slightly hydrogenated oil of high erucic acid rapeseed oil (iodine
value 95) and 11 parts of extremely hardened oil of high erucic acid rapeseed oil (iodine
value lower than or equal to 1, melting point 62°C) as saturated fatty acid triglyceride

containing behenic acid were mixed and temporarily melted at 80°C, then, the mixture

was quenched at the initial temperature and mixed by combinator till the temperature

reached 10°C. Through the processes similar to Embodiment 1, the mixture was stirred

14



10

tenperature or fat as the rapeseed oil (nelting point
noderate nmai n i ngredi ent 26-C) point 34C) Conventi onal
meltin oint rapeseed oil (nelting point shortening

245(%%?-?%5%’ Tt 100) neltin point (nelting point 10C)
38C) g 45C Saturated fatty acid Extrenely Extrenely
Extrenely Extrenely S1 ceride or other hardened oil

for ¢f mirgrbebe ne dbubbles oferdgersterted] avieh afftar demiadows stirdhg for Y0 min, it
Di gl ycerin ingredient with high high erucic high

stilledid qio€ r&@ich hobandiofak fikeaha JFBHfiRIngCfehe preb®it ihweition. The
poi nt acid rapeseed acid rapeseed erucic acid acid

) . . ) . e .

SBERRG  hfed BNEPST b TR L Doy o e
- 45 045C. 10 0C cid triglycer.ide or. other

extrtants ot R e TREFERl RaRE Rl Rogr: o

turated fatty acid triglyceride in 11.0 11.0 11.0 )

(0078 Freslts b Embedisasnisc -Bansl Comparpiivq Exmgaion 13 are listed in

Content of behenic acid 5.0 5.0 5.0 - - 5.0 in the

Tabl¢ 11 i ng Changes in 5 min 0.28 0.29 030 031 030 Not
specific N gravity tine 10 m n Not
eval ydtaptk Not eval uated eva coatt ed Not eval uated Not

eval uat ed

eval uated 0.86 stirr
Good Good Good Good Good Uno eratable

el apsed Extrusion ada lability
Eval uati on of

R O LT odiment 1| Ermbodiment 2 Embodiment Cﬁﬂ'ﬁ;f:ire nglﬁ;f:izve CEOE:SSSE
Configuration of fat
compaosition A ) @)
Slightly ll:;;f:;?na wod |SHEntlY
Fat with a melting point :i’;dmiefna“;d Fractionzted Hard fat oil of palm oil h_y drogefnated
not higher than the body|°! oWl alm ou|Hard  fa with oil of low
temperature or fat as the erucic ar{d (melting point {melting moderate erucic acid
main i dient rapeseed  oil 26° point 34°C) |Conventional . . frapeseed  oil
wn ngredion (melting point O shoriening g::::lng pz;z; (melting point
10°C) (melting ~ point] jor-) EP 10°C)
Extremely Extremely Extremely 30 Extremely
Saturated fat acid . .
iriglyceride Wy i hardened oil of| hardencd oil of|hardened oil Ditveerin .| nardened ail of]
ingredient with  high high erucic|high erucic|of high mognz abmitate high erucic
| melting point acid rapeseed|acid rapeseed|erucic acid P acid rapeseed
oil oil rapeseed oil 0il
Precipitating
temperature of  the
crystals of saturated fatt;
i fyoert e or othey|  30-45°C 30-45°C 3045°C 10°C 10°C
ingredient with  high
melting point
{Content of saturated
f;\lttg; acid triglyceride in 110 11.0 110 Not measured | Not measured 110
the filling (%)
Content of behenic acid
in the filling (%) 5.0 5.0 5.0 - - 50 .
Changes  in|5 min 0.28 0.29 0.30 .31 0.30 Not evaluated
specific
ravit as .
Etirrinsé time 10 min Not evaluated | Not evaluated evaI::):te d Not evaluated ] Not evaluated 0.86
elapsed
] Extrusion adaptability Good Good Good Good Good Unoperatable
Evaluation of{ Height 175
heat resistant]retention 93.8 93.8 93.8 (mel'te d) 625 Unevaluatable
and  shapel(%o)
retention Edge
features atlretention Good Good Good Unevaluatable Paor Unevaluatable
40°C Exudation None None None Unevaluatable Serious Unevaluatable
Meltability in the’ th
at 20°C ty in the mou So(t;‘t::ste, Fresh, Good } Fresh, Good Sticky; Poor ] Dry taste, Poor] Not evaluated
[0028] Embodiment 4

According to the method described above, 94.5 parts of fractionated palm oil
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 mel s oaboiGer ey

heat resistant retention 93.8 93.8 93.8 (nelted) 62.5
Uneval uat abl e and shape % retenti on Edge Good CGood
245%% UnPevaI uat abl e Poor Uneval uatable features at
P& S -A8telE udat i on None None None Uneval uat abl e
Serious Uneval uatable Meltability in the nouth Soft
_taste, Fresh, Good Fresh, Good Sticky, Poor Dry taste,
(iodhge rvalvet4Se wedting peint 26°Q20@:dedndFdj0 (JiDOAS]LiEnhadé memt “@armel
According to the nethod described above, 94.5 parts of
26Mraadhi witataegelpial Poitlnot hiphed thah-tBGHESP tdiiper@itcdhdipb.5 parts of
(i odine value 45, nelting point 26C, nmade by Fuji Q|

extfénoly hirdened!diP&keni PR Eﬁlclibpa%{iq:gjhesegﬁ oi)l é%}?ilfeas}ah‘(g fofvePthan or equal

mel t1 ng poi nt not higher t he tenper ature and

. S, | r | y.hardened, oi.l of.high erucic .
to Jeyebk i, 31 EPBaET VRPL o Biie Nhan? GeRkHRa Ty acid
.to 1. neltin int 62C, contajning 45% beheni ¢ _aci d)
triglycegde a‘?lﬁ%leﬁgffggwc é@ﬁdve;e mﬂiﬁi Reebtpigen fapgempesitign to be stored
behenic acid were mxed, to obtain a fat conposition
at £8°Ge Aflsr saisingt theoemipsraterc phitké fat chmpositipertat 409%C, ofhe fat
the fat conposition to 40C, the fat conposition was
congpasitioadvdsystiarefdynaok enwoodemixiet Qisitg awhippp et hight speedfor 5 min,
speed for 5 mn, to obtain the filling of the present

to dbrviarthe gMingof ﬂﬁﬂg&b@ft Qnvehfifn SR E6Ath | Catél" BHel 3peWBR gravity was
neasured to be 0.29, the stirring adaptability, the

mek8Rld {EBE AN tth% @ﬂgﬁ%‘é‘&?&g’iaﬁlﬁ?} th%”?éag d%ﬁ&%ugt{ il glbaef)iegxt%{ention

retenti on at 40C, tention a

X udat i an) nd the aeltability in t uth aof .the
feafift el bt s, i ch0clls 388 il 8t 405 Tl Q) and the
nPar ative Exanple 4 According to

1% ¥ evalated Jhe sesyits predistadin diable 2.

.palmoil (iodine value 45, nelting point 26C, nmade
[00891 FujGonmarative Exampt: 4 trade nane "Parnel 15 26") as

fat with a nelting point not higher than the body

t enpexcabuding @ntiic Indhghdéseribéd axdveeoRl pahalotgnredoittd pim oil

hi gh erucic acid rapeseed oil (iodine value |ower than

o Saels, i 102, 0P S5 RS L Madlime Fame
267) as fat with a melting point not higher than the body temperature and 3.3 parts of
extremely hardened oil of high erucic acid rapeseed oil (iodine value lower than or equal
to 1, melting point 62°C, containing 45% behenic acid) as saturated fatty acid
triglyceride containing behenic acid were mixed, to obtain a fat composifion to be stored
at 20°C. After raising the temperature of the fat composition to 40°C, the fat
composition was ‘stirred by a Kenwood mixer (using a whipper) at high speed for 10 min,
to obtain the filling of the present invention in foam state. The specific gravity was
measured to be 0.31, the stirring adaptability, the heat resistant and shape retention
features (height retention at 40°C, edge retention at 40°C, fat exudation), and the

meltability in the mouth of the filling were evaluated. The results are listed in Table 2.

[0030] Comparative Example 5
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|

10

triglyceride containing behenic acid were m xed, to
obtain a fat conposition to be stored at 20C After
raisi n%the tenperature of the fat conposition to 40C,

2450 If-433tP T oprigigfiposi t i on was stirred by a Kenwood ni xer
(using a whipper) at high speed for 10 mn, to obtain
the filling of the present invention in foamstate.

The shmoiding to treauéthyd desribedaboneg ©710pdres &F Bactiohited palm oil
stirring adaptability, the heat resistant and shape

(lodifé @&l as, ndehai &éﬁ(ﬁﬁt fdvel, ahide Rt P& IAD C%t ﬂ@c’traﬁg %me “Parmel
retention at 4 fat exudatlon) and t el tability

26°) B KRR ot Gl ok g 9553‘139\["%@3%‘3 fﬁ%ger 41 43 parts of
ext‘iﬁﬁbﬁ%%fﬂ%@dﬂéﬁﬁ%?egf%&%?ﬁ rogcegd i fading vaFyeopon e equel

pal m il (i od| ne value 45, nelting point 26C, made by
to fyjmelidpg Rodnt 627G contpiaing dake behenieacid) @s ) saguatedt fatty acid
with a nelting point not higher than the body
trighysemda emtainingrbehéni@ agd mese ofixede xd vletizl y fat aompostomid be stored
of high erucic acid rapeseed oil (iodine value |ower
at 20f@n oAfteruaiking the femp¥Rltidengf R Nat @3MpoSieidh oNUOW, the fat
45% beheni ¢ acid) as saturated fatty acid

corﬁﬂo'sﬁ'oﬁ Rl sﬁﬁ'eﬂ: BPL K ARG RERENLEin %' vﬁgiﬁﬁ%’f tnllgéﬁ gpeTeH For 10 min.

obtain a fat COﬂpOSItIOﬂ to be s

L T L

[ spe d for 10 mn,
fea@éﬁ% Pﬁ@agﬁﬁw {Rakotdlinend be gl ereﬂgte%{r@hw
I ndi cated that the m xture did not 10 reach the
003t r udhe| reswisaefe Embodinaant of Goripdrativey Exaimpler ésand Comparative
listed in Table 2. [0031] The results of Enbodi nent 4,
ExaGpipS netlistel iaxBabid 2 4, and Conparative Exanple 5 are
listed in Table 2. 17 24571- SG 435- PCT-ori gi nal
[ Tabl e 2] Enbodi nent 4 Conparative Conparative
Exanple 4 Exanple 5 Configuration of fat (A)

17



10

conposi tion
triglyceride inthe 5.5 3.3 2.2
behenic acid in 2.5 1.5 1.0
2450505 P& Teprigipalg . 92
measured 0.31 0.78
ada tabili Good Good Un-operatabl e
retention 75.0 22.5 Uneval uat abl e
but shape Edge can be sufficiently
retention retenti on maintained

of heat

and Slightly slack,
Pposbikizgval uat abl e

features _at

-400C

xudation A 1

Content of saturated fatty acid

fillip Content of

ttle. but in

the filling Changes in 5
specific gravity as 10 m n Not
stirring time el apsed Extrusion
Eval uati on Hei ght
resi st ant

Q0[

Uneval uatable to
After raising the

f%awt ra‘ﬂ,?

[100G2mphndrbai ne nthinﬁaratwe
qf _tIeahple 4 0NPOS ifxagiple 5

Colfigiizatien 1 nofEmbpg) me

confiiifdn Wer e added

(

Cog)ﬂaﬁp 8‘{@ %tad
aci riglyc t
fuhngng%l?. TV& o 8

nt to 4
to SO(P@arts d

a whi
filli
The 4

RE]

state

C, 50 parts o

stgar

f the fat conposition

pper) at
ng of
pecific gravi

eed
>P 2.2

V_\Vas

Contentof behende #cid Gnp4, whj gh i ndi cat ed t$at the m xt We
the fidling #6) 10 extrudpabl e property|as a ly ling.|In :
Chafdstiigh, whawm thle fillgiyg was {sandwyghed be veen g gy
Spe&ﬁgkl es{™a sanaw ci cream w rhfavorabtetaspe—ard
ravid | sf.aftory meltability in thg nouth
ftlrfxf}i time 10 min Not measured 0.31 0.78
|elapsed
Extrusion adaptability Good Good Un-operatable
. Height
Evaluation retention 75.0 22.5 Unevaluatable
of heat (%)
resistant and :
|shape Edge Slightly slack, but
retention retention can be.suft.iciently Poor Unevaluatable
features at Anltiamtamedf -
40°C Exudation ttle, but in Poor Unevaluatable
tolerant range
[0032] Embodiment 5

After raising the temperature of the fat composition prepared in Embodiment 2

to 40°C, 50 parts of sugar powder were added to 50 parts of the fat composition prepared

in Embodiment 2, and the mixture was stifred by a Kenwood mixer (using a whipper) at

high speed for 10 min, to obtain the filling of the present invention in foam state. The

specific gravity was measured to be 0.64, which indicated that the mixture had the

extrudable property as a filling, In addition, when the filling was sandwiched between

cookies, a sandwich cream with favorable taste and satisfactory meltability in the mouth

was obtained. Furthermore, even if the filling was placed at 40°C for 1 day, the fat

would not be exuded or defoamed, and the sandwich cream would not flow out. The
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was obtained. Furthernore, even if the filling was
pl aced at 40C for 1 day, the fat would not be exuded
or def oaned, and the sandwi ch cream woul d not flow
2BOPRCAPRET-o1gnd 4571- SG 435- PCT-original results are
listed in Table 3. [0033] Enbodinent 6 After raising
the tenperature of the fat conposition prepared in
resitsyoellistechin Pable . 40C, 50 parts of dry cheese powder
were added to 50 parts of the fat conposition 5
[00p3 e paBmbddim&sisodi ment 2, and the nixture was stirred
by a Kenwood m xer (using a whipper) at high speed for

5 m U&ﬂe}ﬁ‘ﬁsﬁg%‘é felpe@yidt¥hd RS c%ﬁ(gsgﬁ(?ﬂ%&gmgg i@g&%gdiment 2

which indicated that the m xture xtrud

LPPBAL fidling, Ln additj.on, en th fiJlin ...
to REEPS0 P31 30 bhschb B B SR it BPhets O o o e osiion
fav ragl é,aste and, dry .cheese flavor was obtai ned. ]
Pfel?-aaF‘f Hb HE’P imepl g ah Hif FirEUre WRY FETehRY dUbseodgmiger (using a

40C to for 1 day, the fat would not be exuded or
whigpér ahkigh speed fohé nsian ditiectpecifieagravibuivas measuréd avboQb1, which
The results are listed in Table 3. [0034] Enbodi nent 7
indidte€ that diesniure had tlienparaiablegroperty & Alling 0Mp additiv®when the
prepared in Enbodinent 2 to 40C, 0.5 part of
fillif Vad |sQSBYiCHEISetW¥eroBts B s&8RRYibh Brehm KRing BvBrabld £:8@%nd dry
nane "San 15 sweet SU-100", sugariness of about 600,
Lt - d t . of the t o
chelse (RAGE HAL RBGICD, WoghfBinBs Elen Sni? SES offs el 40vc
s. stirred a, Kenwo i xer (Lusi a i pper) at
for {83 b GG ouf nt 1 FROARY g elimetand e snivigh e would no
resent invention in foam ng state. The specific
flowypuly ilihg rogults aredistadda Tebld 0,31, which indicated that
the m xture had the extrudable property as a filling.
[0034] ad&nthodimentfien the 20 filling was sandw ched
bet ween cooki es, a sandw ch cream havi ng favorabl e

t ast afenehising tHestbagt@tute BB AL Edrhositibn! fepdFBd INEMBSdiment 2
obt ai ned. Furthernore, even if the filling was pl aced

to 48tC A0S Japr of]su@}?’a)foset(ﬁ%gf%ﬁ;g wapkd Qte Pg eyt rLligeQraﬁé name “San
d Wi ¢h ot t

ef oaned, and the san cream woul'd n T ow out.

vy B AP P B T

fat composition prepared in Embodiment 2, and the mixture was stirred by a Kenwood
mixer (using a whipper) at high speed for 5 min, to obtain the filling of the present
invention in foaming state. The specific gravity was measured to be 0.31, which
indicated that the mixture had the extrudable property as a filling. In addition, when the
filling was sandwiched between cookies, a sandwich cream having favorable taste and

satisfactory meltability in the mouth was obtained. Furthermore, even if the filling was

'placed at 40°C for 1 day, the fat would not be exiruded or defoamed, and the sandwich

cream would not flow out. The results are listed in Table 3.

[0035] The results of Embodiments 5, 6,.and 7 are listed in Table 3.

[Table 3]
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25 [Tabl e 3] 19 24571- SG 435- PCT-ori gi nal Enbodi nent 5
Enbodi nent Enbodi nent 7 Configuration of fat
) Content of saturated fatty acid 5.5

24SEP§@§%I@TO"“F‘(“@ ceride in the filling (% Content of

behenic acid in the 2.5 2.5 5.0 filling % Specific

gravity after stirring 0.64 0.61 0.31 Extrusion adapt

bi I i Good Good Good Confl guratl on SandV\/l ched
_Sa'ﬂ'dW'CTTEd"Sanuw cHetEra ‘né I ui) +1 A =

[
Ef fl

Comm sagmfaéai Lfatty and40C e Noné_ uencejﬂ
trifllpcezidddneh&Nfilling (20P36]| Enbodinment [8 Aft P raidi ng t &

Coh&ﬁ'ﬁfoaﬁéHeﬂl@tacﬁhﬁlftﬁE compositiony prepared I
fillaqeg) ment 2 5 to 404 30 Barts df |igkbd sudar (ndde

Lk 1

' he:ﬁi gf}eﬁﬁ’ﬁﬁﬁ

SpeRlfe BUTLY TGk i M&me

Extrysion adwpdability vere added £90d70 [far 1 sGeod{ he [f atGood
conposi ti c ared ijn Samdedilent nd .t he

Evilastion | I bf &z%eﬁ:g’éhﬁodbmeeﬁ (Ys gﬂgﬁ Wi“:&pr ive piiched

r
he cg@lged f i G eP}P‘Wac% en cookies
asur gggé xAfatior o "CINGET CateT TG TTe [T XT &rgge

P)?r” S EIIUIDIIIbalI o4 o-rstate—me—gt++<t

heat] r esNghant gnd sNahe retlent i Y@ne

ret

feaﬁ‘gﬁ?ﬁf@ H.hgj_g_h,t_(_g‘_jnfi on-.at Aﬂ(: pdm:\ retedtion._at
40C, fat d¥ffwencen). dnd tNenewel t dbil i Nenen tHe noliohe

of the filling were evaluated. The results are listed
[0013'61] Takﬂm%odlméﬁt was known by tasting

After raising the temperature of the fat composition prepared in Embodiment 2
to 40°C, 30 parts of liquid sugar (made by Towa Kasei Industrial Co., Ltd., concentration’
70%, hydrogenated starch hydrolysates syrup, trade name “AMAMIR”) w;fe added to
70 parts of the fat composition prepared in Embodiment 2, and the mixture was stirred by
a Kenwood mixer (using a whipper) at high speed for 5 min. The specific gravity was
measured to be 0.38, which indicated that the mixture had a desirable emulsification
state. The stirring adaptability, the heat resistant and shape retention features (height
retention at 40°C, edge retention at 40°C, fat exudation), aﬁd the meltability in the mouth -
of the filling were evaluated. The results are listed in Table 4. It was known by tasting
that the filling had satisfactory meitability in the mouth. In addition, after being
subjected at 40°C for 1 day, the dessert still fetained the shape sufficiently without

defoaming or fat exudation.

| [0037] Comparative Example 6

After raising the temperatdre of shortening (iodine value 51, melting point

20
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that the filling had satisfactory neltability in the
mouth. In addition, after being subjected at 40C for

Y, dessert still retained the shape
24%b“g$i48?'£€f'?r§ﬁ“\ﬂft hout 15 defoami ng or fat exudati on.
[0037] Conparative Exanple 6 After raising the
tenperature of shortening (iodine value 51, nelting
38Yoimrde poFPn611CEAd- W3 tedpermer BFILAAT) B8Cin Fanpatativé-Hiample 1
Ol Co., Ltd., trade nane "BSL40") used in Conparative
to BX&hPD eatts of bqB30 €1gad Ompde b Totva K agei lddssu@e rCd mad e chycentration
Towa Kasei I'ndustrial Co., Ltd., concentration 70%

7091y dif hed SthahCRysisaley s $4H& Pnantd ” i
XNA)’IE\E/IE%? used in Enbgésli r?ent ‘wer e adaded %gﬂ%gﬁg\a)rt%sed o

EnfBbdhQf 8&RP 9adkagd gb %}e{u@% o\?\%l&%x% Lgé@ﬂpégﬁ%é%raége%)?mﬁpqg 1, and

m xture was stirre en m xer
whi_pper)_ at. high speed for .5 nin. The specific .

e BLRE e inBY i Koo dainer Rustoe p URPRORR g epeet for S min
the mxture had a good enulsification state and

The; 8R¢G BEAVEYt WaRdRBIETeS: t9pls Pydaavhicts indidateg, that thgamixture had a
known by tasting that the filling had sticky taste

goathemplsidicatien statisiahd dysiiable dxdrudsbie propnty asnadilliog.eftitveas known by
with high nelting point remained in the nmouth. In

tasthigithiat the, fillikg ad &ticky tSdpRTHAS Béltabilitd G tHeOmodth I ingredients
the filling is severely deformed with serious fat

b Con‘%gr a%/gegbggagﬁghé@%oﬁ%gﬁgﬁbfﬁl ?dc%tl}- ’gﬁh Sgirb%@’ggﬁ%"%cwd at

JehQdi 8 - ed .t 0 rt.sg of .the fat . .
40 C orrpgi3| § tct)}ﬁe E@@g llgggvéger% gP g\%n\% “Eﬁ‘a?ﬁ&ogs %t e§|ufir€|‘t}°é‘r r{}be results
di t 1, the mxture of 15 the fat conposition
me?ﬁ]%atlﬂg%ﬁec?&i d sugar was whipped for 5 nmin, but it
cannot be enulsified, and the oil phase and the water

[003Rhse Geppargibyrtanele 7The results were listed in
Table 4. [0039] The results of Enbodi nent 8 and
Conpailapartserfiqaiidugar fsed inl Embadanertissiyadadded Ta B0 @ads of the fat
20 [ Tabl e 4] Enbodi nent 8 Conparative Conparative

composition used in Comparative Example 2, similar to Embodiment 1, the mixture of

the fat composition and the liquid sugar was whipped for 5 min, but it cannot be

- emulsified, and the oil phase and the water phase were separated. The results were listed

-in Table 4.

[0039]  The results of Embodiment 8 and Comparative Examples 6 and 7 are’

listed in Table 4.
[Table 4]
. Comparative Comparative
E
mbodiment 8 Example 6 Example 7
Configuration of fat
jcomposition - ®)
. . Identical to Identical to
Fat composition Identl.cal o Comparative Comparative
_ Embodiment 2 - ‘
. _Examplel Example 2
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Exam |l e 6 Exanple 7 Configuration of fat (B)
conposition ldentical to ldentical to ldentical to

| 245@5%%19 S' tl 0” Conpar ati ve Conparative Enbodinent 2

Ie 2 21 24571- SG 435- PCT-ori gi nal
Cont ent of saturated fatty acid triglyceride 7.7 Not
neasured Not peasured in the filling Content of

Cohteiné nofc sdubatedri d in the fill]ing Emul sibilifGood Good

fattjnﬁﬁﬂlﬁ'igljr@rl ecifig.gravity ON3enfadtreney al Nt mPAsired
in @étmyﬁg(m Good Good Un-oper atlabl e adaptabi]ity Hei ght

T3 12, 5 unevatjuatabte 40C9Edyge

od Uné&al uat all e Uneval uat abj e 40GC—
"\f‘ I\Innn Ilnr\\:al ! at ab! e Ivlne\'lal ||at abl Fa

the oead ot i c v Po&roodineyal iat Bimemulsible

Spesifie 3a'i 200C ' 100838 [Inddstrialo.epplicabi Unephluatable

Extédasiondi ng to the present invdntion, a filliphg superior
addptalbi@ie§ 1 esi stpnce t@0odonvert | onapoﬁﬂoduct 5 dftroperatable

k | ST [ory ”EIIaDIIIIy I'T1 lll(:‘ IMOULyI dllu a
f{;%mé ggteﬁ?% I produ8l.Ag t he [sane vi2thout upi Afnevalaatable
Edg retention  at

40°C Good Unevaluatable Unevaluatable
Exudation at 40°C - None Unevaluatable Unevaluatable
Meltahili i th :

mouth attgoc’ Cm ¢ Good Sticky, Poor Unevaluatable

[0040] [Industrial Applicability]
According to the present invention, a filling superior in heat resistance to
conventional products and having satisfactory meltability in the mouth and a process for

producing the same without using any special apparatus or emulsifier aré provided.
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22 24571-SG 435-PCT-original WHAT IS CLAIMED IS: 1. A
heat-resistant filling, wherein the heat-resistant
filling is a fat conposition (A) obtained by m xing a

2457’fiaglG‘ngﬁT'3“3ﬁ‘§"llti ng point not hi gher than a body
tenperature wth a saturated fatty acid triglyceride
and whi pping the mxture or is a fat conposition 5

WHA) ISOhpIMELNI:t he fat conposition further containing
a non-fat ingredient.. 2. The heat-resistant filling

as Iclranemdedistany @i lwh¥eR! @lemehbRsistint EAMPORI 4 40 Romposition
(A) has specific gravity of 0.2-0.5 or the fat

i td Ol B) . i fic.. if- f -
(A SRERATLYY BbEl RS, §RRE S B Ll wfh & by demerarure
. ARE fat, wth a, 10 [tin oi.nt not . hi gher .
witf § Al 6840 el Raflae 8 PRigmpilnBniRet Bt s 4y Ebmgpsition
and/ qr, a ard fat, 4. The heat-resistant filling as

(B) epmprizige the tatRemyiosition furtheriegnipining nonyat ingrediente
saturated fatty acid triglyceride is a saturated fatty
aci?d Theihghiyseisiage fillong a elamedoivhdaine 1, sdiein 11 it cTipposition
heat-resistant filling as claimed in claim4, wherein

- (A) hinespeaifiorgedvéy df@t2-9.5aeithe fat corgpositton @) hao akpddifid\@ravity of 0.2-

behenic acid is a fat of saturated fatty acid
g.9.containing behenic acid of nore than or equal to 30
wt% 6. The heat-resistant filling as clainmed in claim
4 ' : i G...agid ks =10 .
v 3 -
WABE Gleht e@ﬁtaﬁp ﬁﬁlﬁg&{ %sg élgﬂlg%]fe p%gla}ngq 8{1'2 wﬁer%m gleofg\s with a

wt % under the circu t composition (

et B e PO S AR B Bor

the filling. 7. The heat-resistant filling as clai nmed
hard f3t.c| aj m 1, further conprising an aqueous ingredient.
8. A process for producing a heat-resistant filling,

corfpitihs ihpgt:refistani fifing asicldiomed in 28y ohe affchtimeilt to B wherein the

mel ting point not higher than the body tenperature and
satutat&B Ay dcRtrf gy deYide 28a saturated fatty acid triglyceride containing behenic
acid.

5. The heat-resistant filling as claimed in claim 4, wherein the saturated fatty acid
triglyceride containing behenic acid is a fat of saturated fatty acid containing behenic
acid of more than or equal to 30 wt%.

6. The heat-resistant filling as claimed in claim 4, wherein the content of behenic -
acid is 2.0-10.0 wt% under the circumstance of the fat composition (A) and is 0.15-10.0
wi% under the circumstanc¢ of the fat composition (B), with respect to a total amount of |
the filling.

7. The heat-resistant filling as claimed in claim 1, further comprising an agueous
ingredient.

8. A process for producing a heat-resistant filling, comprising: heating a mixture

of a fat with a melting point not higher than the body temperature and a saturated fatty

23



24571- SG 435-PCT-original acid triglyceride to nelt
crystals, and then cooling to precipitate crystals of
5the saturated fatty acid triglyceride, and under this

24 bRGt et o8 Rbpi ng the mixture of the fat with a
mel ting point not higher than the body tenperature and
the saturated fatty acid triglyceride. 24

acid triglyceride to melt crystals, and then cooling to precipitate crystals of the saturated

fatty acid triglyceride, and under this condition, whipping the mixture of the fat with a
melting point not higher than the body temperature and the saturated fatty acid

triglyceride.

24



