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1 PROCESS FOR PRODUCI NG HYDRATED O LY BASE FOOD
Technical Field The present invention relates to a
process for 5 producing an oily base food having a
hi gh hydration nature by using a small anmount of an
enmul sifier. Background Art As ig often the case wth,
for exanple, chocolate 10 drink, it is difficult to
di ssol ve or disperse a raw material having a high fat
content in an aqueous nmedi um such as cold water,
boi | i ng WaR@CEHS KERnPRODICEKNGWHEDRATEOhOA LiaBASEaFOOS
sinply added to or dispersed in the aqueous nedi um

i nsol ubl es are remai ned or settled, which 15 causes
separation and flotation of fats and oils. This is a
predtiemh cadhusie Va@ri ous net hods have been studi ed on
techni ques for dispersing and dissol ving chocol ate or

i ts oilphe MRELELA 1 v AONEPESAPBLI UT 520 rA8eSHCRor
met hods, there are addition of a hydrophilic material

' | i fi L .
DI A YIS elf ERTEING 2 £30F, RbELion nacure
e j fier mxture e at ent Docunents 4, 5, 6, 7

aw %glngac?distr%a;inl aa%%) nga%fn%n o‘?m%f%/%%%ldéxt rinto

and in a cacao 25 butter material (see Patent Docunent

9), and the like. 2 However, these nethods are mainly

)
directed to, provision of solubility in water to raw
mﬁﬁéﬁ%ﬂ%?qﬂ/ﬁfﬁ ng specific

As is often the case with, for example, chocolate
drink, it is difficult to dissolve or disperse a raw
material having a high fat content in an agqueous medium
such as cold water, boiling water or warmed milk. When
such a material is simply added to or dispersed in the
agueous medium, insolubles are remained or settled, which
causes separation and flotation of fats and oils. This is
a problem.

Thus, various methods have been studied on techniques
for dispersing and dissolving chocolate or its oily
material in an agqueous medium.

As such methods, there are addition of a hydrophilic
material such as an emulsifier to raw materials (see Patent
Documents 1, 2 and 3}, granulaticn by spraying an
emulsifier mixture (see Patent Documents 4, 5, 6, 7 and 8),
addition and kneading of a cyclodextrin to and in a cacao

butter material (see Patent Document 9), and the like.
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ki nds of additives w thout considering treatnent of
the additives and their addition timng. Then, in
many cases 5 it is inevitable that a | arge anount of
an enulsifier and a stabilizer are added during
dissolution in water. In case of Patent Docunment 9,
for exanple, the anbunt of a cyclodextrin and an
emul sifier to be used reaches 0.3 fold by weight or
nore as large as a cacao butter material. 10 There is

angbhereipt hbadsewhettiodshyteaniagmiGamibectddd aldgkd¥ision of
using a relatively small anmount of an enulsifier (see

PatentibPocueRh §QkerHewevaly, mafelliad s MRt Redind tsderific
essential to treat raw materials such as”™ cacad nass

anﬁlﬁagoafpgﬁaﬁglwbghwékhehtn%oW@&% fq%ﬁh%&e%%nw%&ebf the

t her eby reqU|r|ng a re-drying step. net hod

| S804+ $ J}, gnanghggpvsa&ﬁe&ona@ mlgg di sagdyant g%e By cases

V|em10 i €s and cost's. Patent “Docunen
41873 A S 7)., _Patent Do : e

o osro s Ay EEHER 1 Pafsf LaGdmanhREnodinen; extightier and a
2000- 342183 A 6 tent Dogunment 4: J

1?8%%%§b2%F(%§§ o2dde % d%§lA@aaéﬁFOEBEaHBnﬂnswaEPr In case
7-87893 A (pages 1 to_4) Patent Docunent 6: JP

7-B7 8L A0 pAceamant o9 4) fopapEATP BB cuRBAt amoupp of a
10 4883 A (pages 1 to 4) 25 Patent Docunent 8: JP

1S At T pageid 128 oeBY 1 31 fPar e PBcufedt reachps 0.3 fold

1-174362 A (pages 1 to 6) Patent Document 10: JP
21 o8I (pagesrd a9 BIrg®isel @sopeaof buheernwenheironl.

There is another method, wherein hydration can be
attained by using a relatively small amount of an
emulsifier (see Patent Document 10). However, in this
method, it is essential to treat raw materials such as
cacao mass and cocoa powder with alkaline water or hot
water, thereby requiring a re-drying step. Then, this
method is not simple and convenient, and is disadvantage in
view of facilities and costs.

Patent Document 1: JP 61-141873 A (pages 1 to 7)

Patent Document 2: JP 8-205773 A (pages 1 to 5)

Patent Document 3: JP 2000-342183 A (pages 1 to 6)

Patent Document 4: JP 11-103780 A (pages 1 to 8)

Patent Document 5: JP 7-8783%3 A (pages 1 to 4)

Patent Document 6: JP 7-87892 A (pages 1 to 4)

Patent Document 7: JP 10-4883 A (pages 1 to 4}

Patent Document 8: JP 11-69945 A (pages 1 to 6)
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5 Addition of a |arge anbunt of a food additive such

as an enulsifier to a food is undesirable, since it

is feared that not only the flavor of the food is

damaged but also the secure sense for the qualities

of the product and consuners' RBuying intention are

wor sened thereby. The 10 object of the present

invention is to provide a process for conveniently
produci ng a hydrated oily base food while reducing

t he contebenbf DaourentsPfi&p. 1+h708der At gpaghievetbhe)
above-nenti oned object, the present inventors have

st udi ecPateensboelyents1@: resubt219453t heyphgug foupds)

that an oily base food having a high hydration nature

can be produced even by using a small anount of an

emul sifier by densely mxing a small anount of a
hydrsealidure e aefial snodH iy contai ns a hydrophilic

emul sifier as the essential conponent, previously with

an 20 @idas id¥ [ api [ I

oi | - cont gﬁ%?nmg@ d%?.'grl:%[g%l na?%c%qakogg agrﬂgo%o tth¢ge such as
t bhale - t.hy - roll., refining. .That is, the
{ErsC e BaRL o5 The Frelbr® HBRIAAPIS Siftodests feared
f r ci a. hydrated oil ase food which 25

cgﬁﬁfei ggg @%ymt@%mf%aﬁ’ara Ogynﬁ?'ie Fht! ol amAfissh kvt @lso
4thga%ggigls containing a hydragphilic emulsifier as an
eSSentrartBofipBRENE i theaAvGiitd6Rt Anithe mastucdl and
(claim 1%, gnd,the,second aspect of the present

i RYBRLTBAST sPHY1BPo&BESESPIpREGUEPHS cR SISy dihatred yoi | The
base food _whjich 5 conprises shaping an oil-containing
n%?%??5|oﬁnygefpgﬁggggrlnvention is to provide a process for

conveniently producing a hydrated oily base food while
reducing the content of an emulsifier.

In order to achieve the above-mentioned object, the
present inventors have studied intensively. As a result,
they have found that an oily base food having a high
hydration nature can be produced even by using a small
amount of an emulsifier by densely mixing a small amount of
a hydrophilic material, which contains a hydrophilic
emulsifier as the essential component, previously with an
oil-containing material, or shaping an oil-containing
material into flakes or a powder as the final product by
roll refining.

That is, the first aspect of the present invention is
a process for producing a hydrated olily base food which

comprises densely mixing a small amount of hydrophilic
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a powder as a final product by roll refining (claim
12). Herein, the oil-containing material is cacao
mass, cocoa powder, or whole powdered m |k or any of
themto which fats are added (clainms 2 and 13); the
anmount of the 10 hydrophilic egulsifier to be used or
to be optionally used is within the range of 0.05 to
10% relative to the oil- containing material (clains 3
and 14); and HLB of the hydrophilic emulsifier is 5
ormaberidtbatostd4iandgls) hypophelaboesuledtfiereds an
first aspect of the present 15 invention, preferably,

t hes semunil ofolpéndydr opbhl b6 ofBtebhahsntaghaadersaly (claim
mxed with the oil-containing material is Iess than

3005 J ehrpd | M€ t SedH8d OhbpEORt 8ENERE pPBEEAtAknbehekBh is a
5); and exanples of the hydrophilic materials except

e dUELoPhld SroaticBhd! SInAIPAGLANS: £) DYCLORBLH! Gnich

materials densely m xed wt e oi ntal nin

' i .nc .a thic I C ' a.
gal TG st e Ay T QPR PAT WREEL a1 Tnco Flakes or
m _Xi i.S erformed by using.one or. nore. kinds of a
con il BEE DL e dBU00 §7 e TREPLASS Rl 120
(claimy7); .and the dense 25 mxing is preferab
perforﬁggﬁﬁqq1R&ﬁrﬂﬁi}??ﬂ%ﬂ%ﬂ%ﬁgggﬁﬁﬁ laie%?dﬁ fac mass,
hydrophilic, materials can be added after the dense
mSARE RARdGh9)°r AP thP MARGIhITN X R el Qf uklem to
in_ large anmounts such as saccharides, for exanple,
sigaichadd t paviferisifiadk (Rlfine af erpt fBrabilie arednatof the
this time. 5 Shaping of the resulting mxture into
f hakaerdrl 14 op Gbdrs ifsi e riaf dreabise ey dravdee afpeiondbly used

dense m xing or further
is within the range of 0.05 to 10% relative to the oil-

containing material (claims 3 and 14); and HLB of the
hydrophilic emulsifier is 5 or more (claims 4 and 13).

In the above-mentioned first aspect of the present
invention, preferably, the amount of the hydrophilic
materials to be densely mixed with the oil-containing
material is less than 30% relative to.the oil-containing
material (claim 5); and examples of the hydrophilic
materials except the hydrophilic emulsifier among the
hydrophilic materials densely mixed with the cil-containing
material include a thickening polysaccharide, a gelling
agent or a pH adjustor (claim 6). The dense mixing is
performed by using one or more kinds of a conching machine,
a kneader, a ball mill and a mixer (claim 7); and the dense

mixing is preferably performed with warming (claim 8). The
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addi tion of the residual hydrophilic materials (claim

11). In the present invention, all percents (% and

parts are by weight unless otherw se stated. 10

According to the present invention, the content of an

emul sifier can be reduced and ashydrated oily base

food can be sinply and conveni ently obtained. The

present invention is advantageous because the danmage

of flavor of a food due to an enmulsifier can be

avioe siedudk clays eopinbUn: smat e £ 0885 18200kt LMBSdSHERBS the dense
an emulsifier to be used can be decreased. Best Mde

f oniPaed ot el agn the; | AVE@NEROM P8 88551 1 beda RoPYS1 st N8y in
first aspect of the present 1nvention is a process

f draffed Hied v 2 Ny al £ds 9k 4y ﬁg%ﬁpof o?’g?]@gjr%gh???%r and

conprises densely mxing a sna nt" o

Myfrded ey COntRiNiNg Ligc, emil sifier . as an
essential conponent vﬁ%%gfg%g%%ﬁt%% ¢ et B gt ime -
Waen, ;b t hydrophilic emulsifier ,
cont gitln d%i@; teeqfse% laryr%dl}ftxhcd‘]‘r%)ﬂd{%br#]ﬁktem%r% dvder is
2 | ar ..a higher hydration nature can be

p 5%?%3%56’ pﬁ%\e{r,é’\fé“re,dq &%ﬂ?eﬁ offehPuHedd s &% further
excess .amount of the, emulsifier has no superiority in
vfag\%lgflogaﬁgi ﬁ&ea r'giddvplauidrephd ldgodatirdmls t{dlaim 11).
inportant to add a small anount of the hydrophilic

enul si fleFIeTRAESPRE dB¥rRiBry, Sliheexvemtts df)tled parts
enul sifier to be added is about 0.05 to 10% )
pPEFePHbI§igBbuanbesst etBeywisee sprékerabl y about 0. 2

to 1.5%relative to the oil-containing material. Wen

the aof®EP¥diBgtbo thel bredestr édvadvanhageheatentent of an
hardl y

emulsifier can be reduced and a hydrated cily base food can
be simply and conveniently obtained. The present invention
is advantageous because the damage of flavor of a food due
to an emulsifier can be avoided because amounts of food

additives such as an emulsifier to be used can be decreased.

Best Mode for Performing the Invention

As described above, the first aspect of the present
invention is a process for producing a hydrated oily base
food which comprises densely mixing a small amount of
hydrophilic materials containing a hydrophilic emulsifier
as an essential component with an oil-containing material.

When the amount of the hydrophilic emulsifier
contained in the small amount of hydrophilic materials

becomes larger, a higher hydration nature can be provided.
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obt ai nable. On the other hand, when the anpbunt is too

10 large, the object of the present invention is not
attained. A higher HLB of the hydrophilic enulsifier

can provide a higher hydration nature. Then, HLB is
preferably 5 or nore, nore prefgrably 12 or nore.

However, a lipophilic enulsifier having a | ower HLB

than this nmay al so be used, 15 and lecithin my be

used together. The enulsifier is not particularly

| i pblredetp addspeshf b€ Khndnnekdseuaiplesdshearfunt of the
i nclude sucrose fatty acid esters, glycerin fatty

ackduest ey 8y ﬁggyabygapbegoﬁ%@t Xna‘?|1@we%tfe%§u51ng a bad
sorbitan fatty acid esters, propylene 20 glycol fatty

acfﬂa§§£e5§ aaﬁgoﬁhe rhKg, E@rleeﬁgEBE%QQttQ% add B small

hydrophilic emul S|f|er which’is sent in a snal

AN AL N, %hv?h%] %bﬁlg%ﬁ[ﬂ %%18:? Ay EFS AL | %esuably,

conponent act “on € 0i - containin
erlal esi rabl e, that ghe ano

f the 2
yarbphr et i ﬁl%l SR hE Rk 96@%@%@‘3}?%&5%‘%&-05 co
0SSl

ontaln n terial Ele,
pr]e Yokl tmﬁaU%oS/q fbpes pre’F%ngWe 8Eab{ Kapbout 0.2
1096re|at|ve to, the oil|-containing material, because
t He® hydtopft 3 el ven® stie e?lécF%nﬁ%%‘él‘&geméF%ﬁ%?éH yWhen the
on materials which is 5 nore hydrophilic than the
0i NIt al i tRP Nkt al deshendt advanhiers anteiBardly
present in a |arger amount together with the
oidhterntal ¥t ng Gmittehe abthes mam@r wiyelm ophé | agount is too
materials to be used together wth the essenti al
hyldraphi |tle ethlesitf i@l | tlee threkemt npnvention is not attained.

A higher HLB of the hydrophilic emulsifier can provide
a higher hydration nature. Then, HLB is preferably 5 or
more, more preferably 12 or more. However, a lipophilic
emulsifier having a lower HLB than this may also be used,
and lecithin may be used together.

The emulsifier is not particularly limited to a
specific kind, and examples thereof include sucrose fatty
acid esters, glycerin fatty acid esters, polyglycerine
fatty acid esters, sorbitan fatty acid esters, propylene
glycol fatty acid esters, and the like.

For permitting the hydrophilic emulsifier which is
present in a small amount in the hydrophilic materials as
an essential component to effectively act on the oil-

containing material, it is desirable that the amount of the

hydrophilic materials to be densely mixed with the oil-
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R R o R .

10 pol ysaccharide, a gelling agent or a pH adjustor
can be used so as to inprove the hydration nature of
the oily base food. However, since addition of an
unnecessary excess anount of these materials rather
deteriorates the desired hydrag}on nature of the

oil -containing material provided by 15 the enulsifier,
their amount to be added should be a m ni numrequired
anount. Exanpl es of the thickening polysaccharides

| ncbuteinXagt RaBegiEl §aMBki Bfhag4Ms 50 Labi.c, Qgu
gum locust bean gum etc., and exa Eggl% efhEQE%%rablY

gelésagrr@ensosNchyde 209 g alginic.gcid .
sodi um ar gi ni nat e, car§a8e§%§§?Y gg%?,kggpa PR, relative to

pe@Kérbifﬂébnggﬁﬁﬁﬁ Sm9£e£P§lpkh%ggﬁgégép?ngéggghilic

organic acids s s citfric aci

nek sal f b h di
o d R e R T o h h koS phbF | ehich is

carbonate, etc., p

acj etc....bicarbonates such as sodi um
b%{cogfrebéﬁgqreo,p%@tjcl.? %fﬂf‘Stah? Hl}ixntaninevmaterial, when the
[ crease in.a hydration nature, the pHis adjusted so

S FHELSH i RARSH tHe & djegeR @naunts togetdier abigh the
6.5.to 7.5 .at the tinme of hydration of an oily base
f 8648 FREHNG Mg tsttd@lof a smal | ampunt of

hydrophilic materials with an oil-containing nateri al

i s not ASspEBE Bxdirpphiifiitethede iarl sas o e dBASE togethe

> . — ; g r
mxing is perforned. For exanple, the mixing is
déstPabhy peseotded hiyrophdgienemeflsafeenshe thickening
(conchi ng naghine), a kneader, a 10 ball mll and a
nPREysaechanidepr epgiaf éngoafienat bena pH adjustor can be
used s0 as to improve the hydration nature of the oily base
food. However, since addition of an unnecessary excess
amount of these materials rather deteriorates the desired
hydration nature of the oil-containing material provided by
the emulsifier, their amount to be added should be a
minimum required amount.

Examples of the thickening polysaccharides include
xanthan gum, tamarind gum, gum arabic, guar gum, locust
bean gum, etc., and examples of the gelling agent include
gellan gum, alginic acid, sodium argininate, carrageenan,
agar, gelatin, pectin, etc. Examples of the pH adjustor
include organic acids such as citric acid, DL-malic acid,
etc., and salts thereof, carbonates such as sodium

carbonate, etc., phosphoric acids such as phosphoric acid,

etc., bicarbonates such as sodium bicarbonate, etc., and
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thereof. For mxing the fats in the oil-containing
material and the enulsifier, the above-nenti oned dense
mxing is preferably perfornmed with warmng to a
tenperature at which the fats nelt at |east partially,
e.g., 15 nornally, in a range ofg 30 to 70C, depending

on the oil- containing material and the anount and
physi cal properties of the fats. The oil-containing
mat eri al densely mxed with a small anount of

hydrephiikis¢ Mahekiaks oifS jdRARE ately selettiedh rlure, the
according to the desired hydrated oily base food. A

typhcak gx3Rteqokot laﬁaﬁ:o%ﬂeogﬂt He RAGIEH tHWEUI N oF 6 to 8,

is chocolate drink and, in such a case, cacao nmss,

co r e-p r ik _or of .t.hem t .
R F e 6 e d Po T h Gl oAt e o5 TYSBRCACR £ a» oLly
na. [a n 25 particular, for obtaining chocolate
dr%%éém%?ﬁ&a good 9 flavor, the main conponents of

the oil-containing materi.al ari preferabl¥ cacao _  _ .

mass, cocoatpowdérShRR fdcBaSBattermgents gfshygaprpilic

mass i s, opt ai ned by g[inding al bumen (ni bs) of

r SRRt bt abl bead’ . Othreanbripdesampbrerli $S0BPEI ned

by 5 cpnpressigﬁg%ge cacao_nmass to remove a part of

t Pl cabhp tedhasof#y esnpborerenshusiréngyvid

corresponds to cocoa butter.). However, for exanple,

whesT forimgd of Kgw texahpbel atlee orixihe iskdéessralkdyredrformed

regardl ess of the original flavor of 10 chocol ate,

wint exspovlerred] onf | K, cahelese( powletng analchifie), a kneader, a

necessary, hard butter and other fats can

apaldpmidtleland a mixer, or an appropriate combination
thereof. For mixing the fats in the ocil-containing
material and the emulsifier, the above~mentioned dense
mixing is preferably performed‘with warming to a
temperature at which the fats melt at least partially, e.g.,
normally, in a range of 30 to 70°C, depending on the oil-
containing material and the amount and physical properties
of the fats.

The oil-containing material densely mixed with a small
amount of hydrophilic materials is appropriately selected
according to the desired hydrated ocily base food. A
typical example of the food of the present invention is
chocolate drink and, in such a case, cacac mass, cocoa
powder, whole powdered milk or one of them to which fats

are added is used as the oil-containing material. In

particular, for obtaining chocolate drink with a good
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used as the oil-containing material instead of cacao
mass and cacao butter. The term "chocol ate" used
herein includes chocol ate and ot her chocol ate
products such as no 15 tenpering-type chocol ate and
so-cal | ed chocol ate-1i ke food, gfor exanple,
strawberry flavored chocol ate, powdered green tea
flavored chocol ate, etc., regardl ess of the
definitions by laws, standards and regulations. In
t hel presenths Mvehh | occmpboseyer of whea dheé-obht2dning material
containing material contains only oily conponents such
ASar£ ASPOr MHB B Sddabangs YUt E6koat Pewetteghdotodeasputter as
mxing wth the hydrophilic enulsifier is scarcely
exact etbaduh ifasd sididhi £1hidt ey dgsi £ASRyt HEL@MBH N Nibs) of
of the enulsifier. Then, it is Tnportant to use the
oil - i | al [ [ j di
Jo% R NG, UL ; @écﬁgé; &POGQ%Q BSwdbP p4dbbiQ0ned by

tot ats, a conponent other 1 an fats such as

cac S, 0 r I r 1l K. .
AR SRS RRE il S SonPHCE SRR L e gt
powder ed skimm | k and cocoa powder is ref erab
LSRRG nydiopH 1Y CRR@ITAT s Heh Tolialeg Soresponds to
herei nafter rather than the oil-containing material.

ECARA%R LB G ‘desired hydrated oily base food

include, in addition to chocol ate drjink, curry roux

with aflowassitoyd®hydrain i mhen Srink sO%erhkt%rémcolate or

whol e soym | k drink, and exanples of the

oithec dritkd disngafditad atedadisrh ab thpotdhidralt akpvor of
chocol ate drink include a m xture of roasted wheat

f cbgrccdried heethals rovdanad mpaste, chirte patial 1 kend, if
owder, etc.

pnecessary, hard butter and other fats can appropriately

used as the oil-contalning material instead of cacao mass
and cacao butter. The term “chocolate” used herein
includes chocolate and other chocolate products such as no
tempering-type chocolate and so-called chocolate-like food,
for example, strawberry flavored chocolate, powdered green
tea flavored chocolate, etc., regardless of the definitions
by laws, standards and regulations.

In the present invention, however, when the oil-
containing material contains only oily components such as
cacao butter and hard butter, the effect of dense mixing
with the hydrophilic emulsifier is scarcely expected and it
is difficult to decrease the amount of the emulsifier.
Then, it is important to use the oil-containing material

which contains, in addition to the fats, a component other



The properties of a m xture obtained by the dense

m xi ng vary depending on the fats content during the
dense 15 m xing step of a small anount of hydrophilic
materials with the oil-containing material. \Wen a
mxture is in the shape of dough, the enulsifier can
be uniformy dispersed because of application of
shear force. Then, in case of wusing a material having
a high fat content such as cacao 20 mass in the dense
m xhag, fhydr enbhl ke 8BEEHI AhSs¢aRobea Bowad rWolrhwhagao
mass al one because the m xture readily forns dough.

Onpblige pEAehi DRNA, Al A2 €8P €2 Of wHELAYCEAEARNSPAWIEELE or fewer
whol e powdered milk which itself has not so high fat

Cof‘é@é‘tsu@tﬁe£§r L ¥er88 2PPHORELRL QnB'TBHBBa fiof-r_%%g a5e

25 added to facilitate formation of dough

| hetcte e é”%t:fﬂgeof T
bj d '
LB AR L ST LT

conblnﬁ%%on of 5 nor e %E@Y gxa es of
Fate | AR Ay buds s B e deateanpbly dbase Efod
as, soybean oi l cottonseed oil, corn 0|I saf f | ower
0i1nC i d8se 0t 13951 1R O Fhorelale drinksjgerbyapoux with an
oi|, sesane oil, kapok oil, coconut oil, palmkerne
oiimprasash MAtarioninat ye, Mekd, d¥inkh o, wholenapenilk
oi |, and processed fats thereof such as hydrogenated
f atrsinkr #otd oriared 9t dite | tereantaining magerial for such
thereof. As described above, preferably, the anount
oﬁkhyUmUWMHiﬁhanﬂqhﬁaﬁkauﬂnﬁtihkii@plﬂdﬁchnmixtnﬁermﬁ
are as
roasted wheat flour and beef tallow, nuts paste, whole
soymilk powder, etc.

The properties of a mixture obtained by the dense
mixing vary depending on the fats content during the dense
mixing step of a small amount of hydrophilic materials with
the oil-containing material. When a mixture is in the
shape of dough, the emulsifier can be uniformly dispersed
because of application of shear force. Then, in case of
using a material having a high fat content such as cacao
mass in the dense mixing, hydrophilic materials can be
mixed with cacao mass alone because the mixture readily
forms dough. On the other hand, in case of using cococa
powder or whole powdered milk which itself has not so high

fat content, preferably, an appropriate amount of fats are

added to facilitate formation of dough.
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smal | as possible. However, when nore hydrophilic 15
materials are required in view of the final blending
of the desired food, the residual hydrophilic

~materials can be added after the above-nenti oned

dense mxing. In particular, theg hydrophilic

emul sifier required to selectively act on the

oil -containing material, and a 20 thickening

pol ysaccharide, a gelling agent and a pH adjustor for

| nproviTige t het § upsthenutber eptlane ghireli ¥ehyveaddeHie fats
in the required anmounts during the dense m xi ng,

whid @ mtdré?@lﬁété@bteté het e hydr ophirh€n8Rt echaks tgthe
used in relatively large anounts are added rather as

tfghg tZP @ 1L 1 HEs denss & f'@@d %gysggéfp£§§agﬁents can

t he ove- nentioned resi dual ydroph c materials

oﬁer the U Y@L 3 andryp %@tﬁ%é&t&&ntf@ngn& $ACCHAL] 985: on of

ugar su as nonosaccharid
oI| osacchar | ugar al co extr tarch .
syr Up,°* énojte dcertﬁﬁ? ejg‘t heﬁ hlgep?ncfg S %I %‘T‘?? etigude various
ntxed\ﬁ tLt terlal |n a canventlofatcottonseed

tmo st age step S e oned so that the resi dua
hytrlophidit Hel-eriadl sl HeF dided A The RBPE 19 forrapeseed
densely mxing a small anount of hydrophilic materials
WCHH -t He C8 IRr@ghtcdlilng e sedterdidl,. Karak sbhet¢oranut meil,
step for densely mxing a snmall anmount of hydrophilic
mpeei degrnailt Ipitthe asidace drtdiat naninket dtatal lardeffkstedil,
to as the "pretreatnent step" hereinafter.
whale 0il, and processed fats thereof such as hydrogenated

fats, fractionated fats and interesterified fats thereof.

As described above, preferably, the amount of
hydrophilic materials used during the dense mixing are as
small as possible. However, when more hydrophilic
materials are required in view of the final blending of the
desired food, the residual hydrophilic materials can be
added after the above-mentioned dense mixing.

In particular, the hydrophilic emulsifier required to
selectively act on the oil-containing material, and a
thickening polysaccharide, a gelling agent and a pH
adjustor for improving the function thereof are effectively
added in the reguired amounts during the dense mixing,
while it is desirable that hydrophilic materials to be used
in relatively large amounts are added rather as the rest

after the dense mixing.
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15 After the above-nentioned step of dense m xing
(pretreatnent step) or further addition of the

residual hydrophilic nmaterials, a roll refining step

is perforned in the sanme manner as the conventiona

chocol ate production, or anothgs step is enployed for
appropriately shaping into 20 fl akes or a powder.

Then, the flakes or powder are subjected to conching

in the sane manner as the conventional chocol ate

product Erampde50bM PRBL BbokHFMBAEionkle rB83HB S hydrophilic
subj ected to shaping by nolding, etc., and cooling.

Thustertals PhetesseduyBk0ahlopKkadeThe B¥Inakedk25ang
oi |y base food thus obfained in the shape of pasfe,

MesdcOhatBded! 9cksr Negad §?g§5i§BE$V§g HXHEQEEQHarideS,
oi ase

nature than a hydrated ood I n paste or

bl 9CkSo 9bL &l he vent i P s. Furthe

by u%@%g sucﬂ §d$%bg?u§%9 %?%?QQg%ﬁ %%%?ﬁbnfaé ?ggﬁesyrup,
bility in the nouth can be 5 obtained. However,

in a nore preferred enbodi nent of the present

inventign,. it _is . desirable to only performthe steps

f or sm%ﬁ%ﬁ)ﬁqﬁ(?X Eﬁék?%ﬂc 1HiF% s mixed with all

ab e-nention%gﬁgojl refining or another appropriate

stEP FoMafdpidhs i1t & PFTUNSCH] PFEhEr1om REERD?, in
advant ageous effects on a hydration nature, i.e.,
s fﬁ?oiH]%etanatndraf.egﬁel@:bia itWo st aggaterep Als owrfleed so that
met hod of shaping into flakes or a powder is not
speé mesddup | ividrephitlie mredeessilng ane raglded rafiant nghe step
is preferable because the processing equipnent is 15
offpen demsledyethizinghe comiéntironalt prfoduyeirogh idfi ®inaterials
f ood,
with the oil-containing material. Then, sometimes, the
step for densely mixing a small amount of hydrophilic
materials with the oil-containing material is referred to
as the “pretreatment step” hereinafter.

After the above-mentioned step of dense mixing
(pretreatment step) or further addition of the residual
hydrophilic materials, a roll refining step is performed in
the same manner as the conventional chocolate production,
or another step is employed for appropriately shaping into
flakes or a powder. Then, the flakes or powder are
subjected to conching in the same manner as the
conventional chocolate production to form paste. Further,
the paste is subjected to shaping by molding, etc.,, and

cooling. Thus, it is processed into blocks. The hydrated

oily base food thus obtained in the shape of paste, melt or
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no additional equipnment is required, and a |arge
anount of materials can be processed in a short
period of time. Then, it will be explained in detail
with respect to the second aspect of the present
invention. 20 That is, the secoy? aspect of the
present invention is a process for producing a
hydrated oily base food which conprises shaping an
oi |l -containing material into flakes or a powder as a

finabchsodast abyokrel EmpebikBENEydAGE90EI AY i
process, an anount of an enuls?fier can bghggdkggg fShydrated

evehl W hheut feeaf o NhHAgLEhg-d 1 x1,pd;SL&P
(pretreatnent 14 s?%p?t§h§ghspéggggéhggéﬁgﬁobyhs
ahever SRt ¢ 04 ' as t resent invention

to sinply andﬁg%%%%ﬁ%%htlggf%%géingg ﬁ?ﬂ?%tﬁﬂcgiﬁy ood, an
basie I ' f th resent jnvention,

Com a2 NS SRR S Ml AaTTERy Ty Ge aronen can be
I ude, cacao mass, cocoa powder, whol e powdered m |k

or one of themto which fats are added in the sane

manner ,as the first aspect of the present invention.
In the second ‘asped Wirs M Shcesast enhpdimargn, of Hthe present

hé%%%ghLlic enul,sifier is also preferably 10 used and

t i 'prECPEat ent SsC&9 IGb 1gertSeloplm wiemf omint It Hehesteps for
oi&écontaLning material is preferably enployed.

HOWERERY ke ddaker e Pydesphiyl itheembosicmentdrthed roll
t he Eretreatnent step are not essential. When using

t hef 9apgpﬁr|agoéhﬁrsEPPQDpr&hEeeme@iEbershaping into
preferably used in an amount 15 of 0.05 to 10%
relakeveotoat hewdek- tonvakni 0 maventabeodnderbbBeal on 4
the emulsifier is suitably 5 or nore.

hydration nature, i.e., solubility and dispersibility in
water. Although a method of shaping into flakes or a
powder is not specifically limited, the processing by roll
refining is preferable because the processing egquipment is
often employed in the conventional production of oily food,
no additional equipment is required, and a large amount of
materials can be processed in a short period of time. Then,
it will be explained in detail with respect to the second
aspect of the present invention.

That is, the second aspect of the present invention is
a4 process for producing a hydrated olly base food which
comprises shaping an oil-containing material into flakes or
a powder as a final product by roll refining. According to

this process, an amount of an emulsifier can be reduced

even without performing the dense mixing step (pretreatment
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Since no further conching step is enployed in this
second aspect of the present invention, preferably,
the oil-containing material is shaped into flakes or
a powder 20 as the final product w thout further
addition of fats, thereby inprgyving a hydration
nature in an aqueous nedium and providing a product
having a | ow oil conmponent as conpared with
conventional chocol ate. Such a product neets the

pref &5 engei dendensyskAtigLend YRAr Sbot8-kafeibheanf2®st
extrenely high oil content, sonetines, such a

phﬁﬂ%ﬁﬁpqyfa@hég?ré§éﬁ€"iﬁ@eﬁ@iéﬁc£§ss§ﬂ€l§ éﬁhlconveniently

occurs during roll refining, which results in

| Nl d4.61 e b0l o8 o861 Dy asdNEgoql n case  of

obt al ni ng rd¥§ %ﬂes g¥ r%f re?lning, t he oi

cont ent a erial_to € é %%@ti ' 'y gﬁ

Sov or Teow B Teel ot o8 #5080 BaPERLLaR. Y eBPEth:

24 to 26% (% r conditions, of roll refifing ga be

t e EHLT HES bt CORVEMt T BRI T ot 121 et iTh Héeo‘?acao mass,

oily food such as chocolate, etc. In a roll refining ,

stEEOHAM W es WIOLE RPIURIE el 07 i puPhetRSBIEO which

into finely divided particles, 10 thereby increasing

t He tsurdec ediash. 1 THie  soinenihpohente whi €5t agpect of

formed a continuous phase until then can not

s(ihfe EirEmant "regntion covier thre speand|aspeghdof hghe present

material |loses fluidity to apparently becone powdery

orinviendides widree iy poypder yi g aanti Iod el ear el sveakdy romtethbly

to each 15 other (hereinafter, sonetines referred to

asistrbland ltdlee Priet refs-mascrdtegd frer elaradoe mihien@ivith the

base food having a superior hydration nature can be

obtiai-ech thy njeldf aatargdlhels preferably employed. However,
the use of the hydrophilic emulsifier and the pretreatment
step are not essential. When using the hydrophilic
emulsifier, the emulsifier is preferably used in an amount
of 0.05 to 10% relative to the oil-containing material, and
HLB of the emulsifier is suitably 5 or more.

Since no further conching step is employed in this
second aspect of the present invention, preferably, the
oil-containing material is shaped into flakes or a powder
as the final product without further addition of fats,
thereby improving a hydration nature in an aguecus medium,
and providing a product having a low oil component as
compared with conventional chocolate. Such a product meets

the preference tendency in recent years. In case of an

extremely high oil content, sometimes, such a phenomencn as
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first or the second aspect of the present invention or
both. The present invention will be explained in
detail 20 hereinafter. The follow ng Exanples further
explain the present invention in detail, but are not
to be construed to limt the gpjrit of the present
invention. In Exanples, all parts are by weight. 25
Exanple 1 16 To 50 parts of cacao nass adjusEed to
60C were added 0.6 part of sucrose stearate ("RYOTO

SUtplri Bt [Hrritbitl'es 4B & A6L1 NBEE B LA £0h DY ro11 refining,
M t subi shi - Kagaku Foods Cor poration) and 0.2 part of

sodiiah hiezarihenaitre, i rande £hes & i 281U 6 J8S, 1 Jecfh%rg, in case
the "pretreatnment step” for mxing by stirring w a

C oifiC lod tfadth 1 b gh @y W1l 8 Sl ea%‘dgl'oln%quiniq%c' % togfl content

m xture thus treated was ad parts *df ~sug

ang Bhearesulkbi Rg E‘extl‘éra‘?ﬁel‘é@%s]sl%ggg%tagg% ra%foiunci I’}'3%%byc>r less,

aroll refiner ("Threﬁ[ro | ' O conditions
d 0,Bd r._Lnc. nder. (

RSP S S

f . ntv-fold_vol of .boiling water (
&;L|p0§?§§§ F%ﬁ@g%ﬁgnﬁopﬁ FPEE§§eSBPéPHe@aﬁgb&eﬁéﬁwﬁ@@e as

L1 dj ibility in water by observing
fﬁ%ggégéﬁ¥cgévﬁnﬁ§8€%iLFB#%a%@flﬂhﬁgs@ﬁiGléwnﬁéﬁﬂ angh as
oi,l _of a state where fine oil droplets are spotted
d%h%G?iﬁé?d StFfact) i fhlliraéining ahenntpeftacles of a

ecipitate was nmeasured by stirring the ni;tgre of
%qﬁ% TRt er L ahdt $ r@ulcwr:}tlze@kestw fhnaly divided particles,

thereby increasing the surface area. Then, an oil
component which has formed a continuous phase until then
can not sufficiently “wrap” or cover the particles, and the-
material loses fluidity to apparently become powdery or
flakes wherein powdery particles are weakly bonded to each
other (hereinafter, sometimes referred to as “roll flakes”).

As described hereinabove, the oily base food having a
superior hydration nature can be obtained by performing the
first or the second aspect of the present invention or both.

The present invention will be explained in detail
hereinafter.

The following Examples further eXplain the present
invention in detail, but are not to be construed to limit
the spirit of the present invention. In Examples, all
parts are by weight.

Example 1




stirring rod to prepare a dispersion and then pouring

it 20 into a graduated cylinder. The | arger anmount of

a precipitate means |lower solubility or

dispersibility in water. The solid content was

determi ned by applying 2 to 3 1g of the dispersion to

M crowave noi sture/solids analyzer (LABWAVEQOOO CEM

and nmeasuring the weight difference 25 before and

after evaporation of noisture therefrom The 17

hi gher ol3d wortendt eadso tridd s N PusoObd dSo a6@°C were added
di spersed in the dispersion, indicating higher
s@l.ubigdrty of suhsped dthididde Hevord didavesster s-16707,
determined visually by observing the surface of the
dipgper=siig) 2k NEHEAIdEbp M AR 1 Widdb 091 hd ok

water. Less oil off neans "higher solubility or

SRl anHese resul tsr af :?J}Q%Héa{kboTx‘?zPrjlee, ]%%d the

q
Exanples 2 and 3 To 50.0 parts of cacao mass adj ust

to. d ,50. ar, part C o
e es MR ato St ar e Y ot B i gt ning
and 0.2 part of. . sodium_bhicarhonate wthout the o
“BYecraaticn Wrlnd e d o el At aiping o
refining by a roll refiner under the sane conditions
a80%thosel P ntER afpreute  ERydptEeafredTiest pdesds g0d0 parts of
vol unme of boiling water, (90C) was poured into the o

r BPEAEY aRBE SHEarRsH I&ARS Fe ¥ad® aTy shbdQste Wagefining by
eval uated according to the _same manner as that in

Exahplé refAnesr di“%@rﬁe“trﬁélsaﬁélnﬁﬂ%(a30£s”rt Fanufmctured by

Exanple 2, roll flakes (Exanple 3) was obtained
eRekbert RRE - hander such conditions that the particle size

became about 20 pm to obtain roll flakes.

Twenty-fold volume of boiling water (90°C) was poured
into the roll flakes obtained to determine solubility or
dispersibility in water by observing the amount of a
precipitate, the solid content and oil off (a state where

. fine oil droplets are spotted on a liquid surface) with
time. The amount of a precipitate was measured by stirring
the mixture of boiling water and the roll flakes with a
stirring rod to prepare a dispersion and then pouring it
into a graduated cylinder. The larger amount of a
precipitate means lower sclubility or dispersibility in
water. The solid content was determined by applying 2 to 3
g of the dispersion to Microwave moisture/solids analyzer
(LABWAVES000 CEM) and measuring the weight difference

before and after evaporation of moisture therefrom. The
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20 emul sifier was not added, and twenty-fold vol une of
boiling water (90C) was poured into the roll flakes
and the resulting mxture was evaluated according to
the sane manner. The results are summarized in Table
1. Table 1 25 Bl ending conpositiens and eval uation 18
Exanple 1 Exanple 2 Exanple 3 Cacao nass 50.0 50.0
50.0 Sodi um bi carbonate 0.2 0.2 0.2 Sucrose stearate
(HLB = 16) 0.6 0.6 - Sugar 50.0 50.0 50.0 Performance

ofhpghéreabhﬁﬂtcpﬁtéﬁtnméah@ttha%tﬁBr@e%BQ&@%da§@a@§spersed
Fl akes Fl akes Fl akes Precipitate after 0.5 hour [as

3 [
AT r e N S

vlm‘?%ﬁ”}zsl@“gtﬁ"?)éﬁ'*%é%?%fé] P8 PERG H‘E%?ﬁaﬂy oy

mater mas '%h%f%%f é&@é&fty?grqggégg %éﬁl éguaﬁsgfter
W%%éﬁﬁﬁ@ﬁ%”ﬂf%h boiling water. Less oil off means higher
solubility or dispersibility. These results are shown in
Table 1.
Examples 2 and 3
To 50.0 parts of cacao mass adjusted to 60°C were
added 50.0 parts of sugar, 0.6 part of sucrose stearate
(RYOTO Sugar Ester S-1670: HLB = 16) and 0.2 part of sodium
bicarbonate without the “pretreatment step”, and the
mixture was subject to refining by a roll refiner under the
same conditions as those in Example 1 (Example 2). Twenty-
fold volume of boiling water (90°C) was poured into the
roll flakes obtained and the resulting mixture was
evaluated according to the same manner as that in Example 1.
According to the same manner as that in Example 2,
roll flakes (Example 3) was obtained except that the
emulsifier was not added, and twenty-fold volume of boiling
water (90°C) was poured into the roll flakes and the
resulting mixture was evaluated according to the same
manner. The results are summarized in Table 1.
Table 1

Blending compositions and evaluation




subject to the "pretreatnent step” with the

emul sifier. 5 The solubility or dispersibility in

wat er of Exanple 2 in which the "pretreatnent step”
was not performed was between those of Exanples 1 and
3. The lowest solubility or digpersibility in water
was observed in Exanple 3 in which no ermulsifier was
added. 10 Exanples 4, 5, 6, 7 and 8 To 50.0 parts of

cacao—hass Qf‘ljl ust ar~| to60C were rt nf

spdium bicarbonate and Q0 6 par E%$mpkﬁr1r<ﬂ¥aﬂ9%ﬁ;ﬁeaExamPle 3
(I'FYCT® Wagar Ester 5-1670": HLB 50:®, rdanubBefurel 50.0
bySMiivsmbpsharikagake Foods Corfporafidn 15 [ BExXaril e 0.2
4] Jucdesags yearane moHbBoredbe |("SW Eyst ¢r MD.AS": |9 -
HBigad?2. 9, nmanufactured by SAKAMBTOOYAKUHI Ns&KOGBYO 50.0
C@erﬁaﬂnanééx@ﬂpgbﬁeéiéatm@htagp ycerin oleat ot

("'$ed yster MO-3S": HLB = 8 %QtﬁkQQd%med -
FHATO YA N KGO €0 . LD eqbkeanple Bldves | riakes
5.0 e?mﬁﬁﬁ%ﬁﬁ ?-o-% B shi - Kag Fbods

do ap%r%‘ﬂ%ﬁf?%%ﬁﬁ‘ eE"?‘TTp dor bt h rrmool%a%\ré 1.00
(' “HVASOL. O 80V': HLB = 4. 3 manuf act ured by Kao
TR ot § BT 24 8)9uBs an enul sifier having a

di e reamp sl Wﬂﬁﬁrﬁﬁﬁmmlﬁg m xPuP& wap subjEtt tp 1.00
t|lid "pretreatnent step" for mjxing 10 by|stirring flor

1 Suduird whidteermmiafitaanidg at 6QC. To the m xture thus
tireaired Was agged-&0.Wifarts of sugar, pnd 1he 1.00
M avees) subj ect to refining by a rol refiner

urdar diye same conditions as thosg,ha Examalgdid o Much

prain rof I ftakes (see btendi ng compositions of
respective

The highest solubility or dispersibility in water was
observed in Example 1 in which cacao mass was previously
subject to the “pretreatment step” with the emulsifier.

5 The solubility or dispersibility in water of Example 2 in
which the “pretreatment step” was not performed was between
thoée of Examples 1 and 3. The lowest solubility or
dispersibility in water was observed in Example 3 in which
no emulsifier was added.

10 Examples 4, 5, 6, 7 and 8

To 50.0 parts of cacao mass adjusted to 60°C were
added 0.2 part of sodium bicarbonate and 0.6 part of
sucrose stearate (“"RYOTO Sugar Ester S-16707: HLB = 16,
manufactured by Mitsubishi-Kagaku Foods Corporation

15 [Example 4]), decaglycerin mono-oleate (“SY-Glyster MO-78”:



10

15

20

25

is Exanples in Table 2). Ten-fold volune of boiling
water (90C) was poured into the roll flakes obtai ned
to determne solubility or dispersibility in water
according to the sane manner as that in Exanple 1.
These results are shown in Tahlee 2. 20 Exanple 9
According to the same manner and conditions, rol

fl akes were obtai ned except that the emulsifier was
not added. Ten-fold volune of boiling water (90C) was

peursed 1intn thedddtddakasy asukAmers esakting ROEYOr€o., LTD.

was 25 eval uated according to the sane manner. This

Vg g L8l ed 120 tet&a%ﬂ;}@@%m Ghathe Fesut{ $s@EL MO-357: HLB

sunmmari zed in Table Tabl e 2 Bl endi ng conpositions

oo e gt DXl o SO RB IR R, AT o

el 05 AL N0 NGRS SRR BAL %570

g@i@?{%ﬁc r(r::I ag1|'u &tcg:lu%%téle b‘?ru %ic';:ss%bsit s %_r—%laeg aq{uG Foods
Corporation [Example 7]), or sorbitan monccleate (“EMASOL
0-80V”: HLB = 4.3, manufactured by Kao Corporation [Example
8]) as an emulsifier having a different HLB. The resulting
mixture was subject to the “pretreatment step” for mixing
by stirring for 1 hour while maintaining at 60°C.

To the mixture thus treated was added 50.0 parts of
sugar, and the mixture was subject to refining by a roll
refiner under the same conditions as those in Example 1 to
obtain roll flakes (see blending compositions of respective
Examples in Table 2). Ten-fold veolume of boiling water
(90°C) was poured into the roll flakes obtained to
determine solubility or dispersibility in water according
to the same manner as that in Example 1. These results are
shown in Table 2.

Example 9

According to the same manner and conditions, roll
flakes were obtained except that the emulsifier was not
added. Ten-fold velume of boiling water (90°C) was poured

into the roll flakes and the resulting mixture was

evaluated according to the same manner. This was referred
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Sugar
5.0 4.3 Anount of precipitate after
0.11 0.14 0.46 0.79 1.00
Anmount of

0.5 hour
conpared with Exanple 9)
precipitate after 2 hours (as conpared 0.19

0.45 0.45 0.59 0.98 1.00 wth anple 9) Solid
content (as conpared with 1.24 1.10 1.07 1.04 0.99

1.00 Exanple 9) 5 1t was confirmed that high

solubility or

50.0 50.0 50.0 50.0 50.0 50.0 HLB 16.0 12.9 8.8
(as 0.00

di spersibility was generally observed

i ntdExaeptesmp e W ChThé heeSPI ST @86 MBAMSEERSAVWAE Table 2.

per f or med_ and,

in particular,

dimspersibility was provided by hi gher
hydrophilic enmulsifiers used in Exanples 4 to 9,

pecrform ng

EIQMEITRY

the "pr

{reatne

nt step

tep s wiidd ta/n@re@af@ﬂfwl lity by

hi gher solubility or
HLB. 10 In the

was al so confirned

\

o

oretreatnen
c&@ﬁ@on%%%§adjustec

isually as 21 con

t Qfﬂh

o) T
Evan

Etpmpha

Le 310

Eggniie
To 50 0

tExeigsle
parfs

Example
8

Example
9

SPPAYB SR (PCCARRY

Sucrose stearate
Decaglycerol mono-
oleate
Tetraglycerol
oleate

Sucrose stearate
Sorbitan mono-
oleate

sugar

\CGEENAN

39 -60d

0.6

CSgD-,Zm

weid- Gd

Hed0-0. 4
hnuf agt |

ir ed . By

f
5 B&r0 df 50.
0

0
.2

50.0
0.2

50.0

HLB

Amount of
precipitate after
0.5 hour {as
compared with
Example 9)

Amount of
precipitate after 2
heours (as compared
with Example 9)

0.45

1.00

Solid content (as
compared with

Example 9)

1.07

1.00

It was confirmed that high solubility or

dispersibility was generally observed in Examples in which

the

“pretreatment step” was performed and,

in particular,

higher solubility or dispersibility was provided by higher

HLEB.

In the hydrophilic emulsifiers used in Examples 4 to 9,

improvement of solubility or dispersibility by performing

the

“pretreatment step” was also confirmed visually as
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5 San-Ei Gen F.F. 1., Inc. [Exanple 10]) as a
stabilizer, and the m xture was subject to the
"pretreatnment step"” for mxing by stirring for 1 hour
whil e maintaining at 60C. To the m xture thus treated
was added 50.0 parts of sugar and the resulting

m xture was subject to refining by a roll 10 refiner
under the same conditions as those in Exanple 1 to
obtain roll flakes (see blending conmposition in Table

3) compenetiokdtuothee ofitwatier th20€prek rkQithishd waley
(90C) was poured into the roll flakes obtained to

exanineEﬁﬁhﬁbélhoy or dispersibility in water by
conparing the thickness of 15 the resulting

diSpefST&nso?b“%£?££Vofokéc8£fT%gaféégﬁPFgﬂe%% &25? was added

oil droplets are spotfed on a ace)

copetistes T0e36at £3ibined £ SIRMGHENTITLESD, papycporuzed by

f XA A the, 20.interaction b en_an o

e T A B R apt Py ol X e ShpT o318 stebphiper, and
of .tetraglycerin ol eate ("SY- sger M-3S': HLB =,

5. < T U B SR O VLR R REENES ™ DX e o

[ Exanpl e 11]) was added as an emulsifier to 50.0

pARESTT RoacHo Telsdd def st dibdn '§BG € andiinbeind xg uale 60°C.
was 2§§§uhject to the "pretreatnment step” for 1 hour

wHiA &P migdiufei ity Hicad Yar Bdigd 520 mastparf sugar
of the above- mentioned tetraglycerin oleate and 0.6
p&nd dihec Fiosagddish M tOARRAGEENAN JE33 , toramf acing 6y a roll
by San-Ei Gen F.F.I., Inc. [Exanple 12]) were added
t 5eddegs maslerarrdea Fams xtandd tias 5 ssubjlecte tim thample 1 to
"pretreatnent step” for 1 hour while
obtain roll flakes (see blending composition in Table 3).
Ten-fold volume of water (20°C) or boiling water (90°C) was
poured into the roll flakes obtained to examine solubility
or dispersibility in water by comparing the thickness of
the resulting dispersion. Similarly, ocil off (a state
where fine o0il droplets are spotted on a liquid surface)
was compared. These results are shown in Table 3.
Examples 11 and 12
Examples 11 and 12 were performed for examining the
interaction between an emulsifier and a stabilizer. In
Example 11, 0.6 part of tetraglycerin oleate ("SY-Glyster
MO-35"”: HLB = 8.8, manufactured by SAKAMOTO YAKUHIN KOGYO
CO., LTD. [Example 11)) was added as an emulsifier to 50.0

parts of cacao mass adjusted to 60°C, and the mixture was

subject to the “pretreatment step” for 1 hour while




mai ntai ning at 60C. To the cacao mass thus treated was
added 50.0 parts of sugar and roll flakes were
obtained fromthe resulting m xture according to the
same conditions and manner as those in Exanple 10
(see bl ending 10 conpositions ofyrespective Exanpl es
in Table 3). Ten-fold volune of water (20C) or
boiling water (90C) was poured into the roll flakes
obtained to examne solubility or dispersibility in

wamahinaggandgngtt @orbe sanerrmnpee as, bhetphRrtEXEMRhe above-
10. These results are shown in Table 3. 15 Exanple 13

AcriendiBgetiotbReagapeerannen caset Rak 0N 6ExaM @ fl@arrageenan
roll flakes were obtained except that the stabilizer

wag caRkaaderan den~f ohdnafawatekq ﬁ%oghnoﬁib%%hiﬁgF.I,, Inc.
water (90C) was poured into the roll flakes obtai ned.

Thkﬁx%ﬁﬁlgolﬁ?§$géfg %adgg Eéggﬁgggléﬁsghgnge%ﬂgtﬁi@%%re was

summari zed i n endi n

SO 8, Y, YL AR RO YR SR T
[ [ .2 0.2 0.2 0.2 Ca 0.6
Soghim bl cerbonel£:0,2 0.2 0,2 .2, GLISHETE" £ e s

added 50.0 parts of sugar and roll flakes were obtained
from the resulting mixture according to the same conditions
and manner as those in Example 10 (see blending
compositions of respective Examples in Table 3). Ten-fold
volume of water (20°C) or boiling water (90°C) was poured
into the roll flakes obtained to examine solubility or
dispersibility in water according to the same manner as
that in Example 10. These results are shown in Table 3.

Example 13

According tc the same manner as that in Example 10,
roll flakes were obtained except that the stabilizer was
not added. Ten-fold of water (20°C) or boiling water
{90°C) was poured into the roll flakes obtained. This was
referred to as Example 13. The results are summarized in

Table 3.
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Sugar 50.0 50.0 50.0 50.0 Thickness of dispersions

0.5 hour
t hi ckness)

after

addition of 3 1 14 boiling water
off Little hbneéﬁgne Much Solubility
y the 5 treatnent

t hi ckness) QO |
or

di spersibility was increase

addition of 3 2 1 4 water
Thi ckness of dispersions 72 hours after
(in order of

with a stabilizer such as the thickening
i ncreasing the effect of

pol ysaccharide. For further

theapsd abi i zer

emul sifier was considered to be desirable.

(in order

aréiléédlflrpg @&&@9&@ g CaaPy BSSH Was added 50.0
sugar_,

of

a conbination of a stabilizer with an
Exanpl es 14

parts o and the mxture was_subject to
rlefining by a roll refiner |Ghaep tehEEsanple didianipdres| Example
gs those in Exanple 1 to obtaihOrol] flldkes,| Teb2fold 13
Valdam fadoiTing water  (99C) vgxs (ppuresol oo th.o 50.0
@ddﬂ‘dr@l&%é&%&u@@ to examine b splubipizy or g.2 0.2
nthe @nount of a 0.6
#\[smal l'er anount of a 24

53 y in water froy
;EEXQQHH 4
Ieecd ?e shows |g soI

r
\cor ng to the same nanner

ﬁ‘l\'rﬁ'rﬁﬁﬁ
r

0.5 hour after addition of

Thickness of dispersions . |

ubility
as .t

h%t

or di&persi bi l0i.toy].

{ in ggagyle éﬁ,ﬂa 50.0

water (in order of 3 2 1 4
thickness)
Thickness of dispersicns 72
hours after addition of 3 1 1 4
boiling water {in order of
thickness)

il off Little None None Much

Solubility or dispersibility was increased by the

treatment with a stabilizer such as the thickening

polysaccharide.

stabilizer,

emulsifier was considered to be desirable.

Examples 14 and 15

a combination of a stabilizer with an

For further increasing the effect of the

. To 50.0 parts of cacao mass was added 50.0 parts of

sugar,

and the mixture was subject to refining by a roll

refiner under the same conditions as thcse in Example 1 to

obtain roll flakes.

Ten-fold volume of boiling waterx

(90°C) was poured into the roll flakes obtained to examine

sclubility or dispersibility in water from the amount of a

precipitate (Example 14).

A smaller amount cf a
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bi car bonate (sodi um bi carbonate, manufactured by ASAH
5 GLASS CO., LTD.) was added to boiling water. This
was referred to as Exanple 15 and solubility or
dispersibility in water was exan ned (see bl ending
conposi tions of respective Exagples in Table 4).
Exanples 16 and 17 10 According to the sanme manner as
that in Exanple 14, a dispersion was obtained except
that 0.6 part of sucrose stearate ("RYOTO Sugar Ester

5- peéRipitB e sows MRYHAC IR DY N ISR Sdle KOGV £ .
Foods Corporation) was added to the "boiling.” This was

referred 028 ngxamphe el Gamkd rr@xmélaralé/ tl'f'atdllstpeﬁ.rxcﬁ e 14, a

was obt ai ned except that 0.6 part of sucrose stear

an&ilgﬁ%re%h %fa S%ﬁ't‘é%@dcgré{%%g; tethvgetr %Eng%gﬁﬂ: tf& sodium

g water. hl S Was re to as
t hat I 4
i zsggzrﬁ@. RS R
0.hl e t Ex [
Bl I IR S S o

adj u fted to 60C were added 0.6 part of sucrose

%% %%Ee?"ﬁﬁtﬂﬁ)@ﬁ@%?les%érasd ﬁeiebllHEB erjgispersibility
nanufactured by M tsubi shi-Kagaku Foods 25
Cot’horatbny2angxendnpdr {See Bbandanpi campeaataons of
(sodium 25 bi carbonate, manufactured by ASAH GLASS
wesmq@}veaﬁﬁamph%Snim Grllomd) subject to the
"pretreatnent step"” for mxing by stirring for 1 hour
W th a EBoambeanl beandmlntai ning at 60C. To the cacao

mass m xture thus
According to the same manner as that in Example 14, a

dispersion was obtained except that 0.6 part of sucrose
stearate (“RYOTO Sugar Ester S-16707: HLB = 16,
manufactured by Mitsubishi~Kagaku Foods Corporation) was
added to the boiling. This was referred to as Example 16,
Similarly, a dispersion was obtained except that 0.6 part
of sucrose stearate and 0.2 part of sodium bicarbonate were
added to boiling water. This was referred to as Example 17.
According to the same manner as that in Example 14,
solubility or dispersibility in water was examined (see
blending compositions of respective Examples in Table 4).

Example 18

To 50.0 parts of cacao mass adjusted to 60°C were
added 0.6 part of sucrose stearate (“RYOTC Sugar Ester S~
1670”7, HLB = 16, manufactured by Mitsubishi~Kagaku Foods

Corporaticn) and 0.2 part of sodium bicarbonate (sodium
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5 treated was added 50.0 parts of sugar, and the

m xture was subject to refining by a roll refiner
under the sanme conditions to obtain roll flakes.
Ten-fold volume of boiling water (90C) was poured
into the roll flakes obtained tg exam ne solubility
or dispersibility in water 10 fromthe anount of
preci pitate (Exanple 18). Table 4 Bl ending

conposi tions and eval uati on Exanpl e Exanpl e Exanple

Exaiphebbxatpl, € mb8urbttls k0 pl7 22680 dBss ¥ 0 3% ), ang
50.0 50.0 50.0 Sugar 50.0 50.0 50.0 50.0 50.0 " Sodiurh

b b S e
PR R, LGS G IR AR R o

I I er_.wat er
PLALKERLTEDL o BRSR0lng Holl 0080 20 o 13
ared with Exaqgle 14) Wiile the

oHadr st e Suth 200 (in BiC arbanaueasF ghexCase g gus

rov ment in solubility or
noErcg éélgggeaggegugg bo s of sugar, and the m%xture was

subject to refining by a roll refiner under the same
conditions to obtain roll flakes. Ten-fold volume of
boiling water (90°C) was poured into the roll flakes
obtained to examine solubility or dispersibility in water
from the amount of precipitate (Example 18).

Table 4

Blending compositions and evaluation

Example | Example | Example | Example Example 18
14 15 16 17
Cacao mass 50.0 50.0 50.0 50.0 50.0
Sugar 50.0 50.0 50.0 50.0
Sodium
bicarbonate 0.2 0.2
Sucrose stearate -
(HLB = 16) . 0.6 0.6 0.6
Additives Addition | Addition | Addition
Ncne Fq .tq .tg Pretreatment
boiling | boiling | boiling
water water water
Amount of
precipitate after
72 hours (as 1.0 1.0 0.9 0.8 0.4
compared with
Example 14)

While the pH adjustor such as sodium bicarbonate alone
did not contribute so much to improvement in solubility or
dispersibility, it was confirmed that a combination thereof

with a hydrophilic emulsifier (here, sugar ester) was




di spersibility, it was confirned that a conbi nation
thereof wth a hydrophilic emulsifier (here, sugar
ester) was 26 effective for inproving solubility or

di spersibility. Further, as seen from Exanples 17 and
18, the treatnment of additivesj,heforehand notably

i nproved solubility or dispersibility. 5 As with the
system of Exanples 14 to 17 where the additives were
added to boiling water, in the systemof Exanple 18

whelre elhte vf eldrediiiti iWas RArfiannBd dit e 80i1ity.
confirmed visually that solubility or dispersibility

WaguRhe i Mak0\Led by s R, 4, Aty t
adj ustor 10 with a hydrophil ipccl%gﬁu]]r*]gia!fn%rl%?at & Ritearment of

ussaaiw%eengg@Jrgﬁta% %'o%%gm@@yg%teh%ﬁ sHey ffigcg{ or

was | nspecte n a systems e practi

fgﬁ?gkeggiBEQQS tion, wherein fats were added to 15

es and“the m xture was subjected to conching.
To 43.0,part o% cacao, mass _adjusted tq 60C was added
5 0.5 parﬁgongac BEeSYEEERALE g&ﬁVégéssgéaFoEgteW ere the
8_1370"” HLB = 16, manufactured by M tsubi shi-Kagaku
FoRAS1 L EBR ol aF FoRfdeand Ot Re1hiREuMEtRE: dDbjrBEL System of
the 20 "pretreatment step” for mixing by stirring for
1 Rearrhpi 18 wharat bhei Rgehreatrenperasupersproed, Ts was
the cacao mass thus treated was added 42.0 parts of
sudb?e apefineed| xisvellvathetearédbatibydongdiepeneibility
same manner as that in Exanple 1 to obtain rol
f | wkeonofheimptovéd akesus hng abtanbedatasn of the pH adjustor
10 with a hydrophilic emulsifier rather than using the pH
adjustor alone.
Example 19
The effect was inspected in a system similar to the
practical chocolate production, wherein fats were added to
15 roll flakes and the mixture was subjected to conching.
To 43.0 parts of cacac mass adjusted to 60°C was added
0.5 part of sucrose stearate (“RYOTO Sugar Ester $-16707,
HLB = 16, manufactured by Mitsubishi-Kagaku Foods
Corporation), and the mixture was subject to the
20 “pretreatment step” for mixing by stirring for 1 hour while
maintaining at a temperature of 90°C. To the cacac mass
thus treated was added 42.0 parts of sugar, and the mixture
was treated according to the same manner as that in Example

1 tc obtain roll flakes. The roll flakes thus obtained was

25 added 15 parts of cocoa butter, and the mixture was
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25 added 15 parts of cocoa butter, and the m xture was
27 subjected to conching for 2 hours, and then to
tenpering according to a conventional nethod. The
resulting chocolate was cast in 7 g-nolds and cool ed
to obtain chocolate in blocks (see blending
conposition in Table 5). 5 In to the chocol ate thus
obt ai ned was poured 6.7-fold volune of boiling water
(90C) to determine solubility or dispersibility in

watseib fecdd e ai&id]iirg foPreciditat eand Tﬂ?eﬁ egd! { Smpering
are shown in Table 5 nparative Exanp e

Cheeelaie ntps ProueeA At dhe saum, Y xaé]g.hltlng

conditions ‘as those in Exanple 19 except t

emdhgiclh ek e\’\% el gdded - g;o gatl%f %% sl ity oqgtra in

di spersibility in water ac he same mann
as t 9., Thi eferred
nbRak % fér 5
Cofbarar aos TEERLR (P R B Ste it iudabie ).
|n Tag g ﬁo | e 2 Chocol ate was
pr oHuc8dtiR £ gn‘giﬁ%ebﬁg‘ﬁél KRG CAr@e S HRg PSSR S thdsd d
in Conparative Exanple 1, and 6.7-fold volune of
np
boVPﬂH@emafePoeéeey HAGSH. 5983Ft e dekepenegsolubility or
ﬁarate ("RYOTO Sugar Ester S-1670", HLB = 16,
LPRRFSB4LBYYMBSHBESKI fKaBakicFaBasnCopoRapiren)pitate.
were added to the chocol ate obtained to determ ne
sofuBi Fesyles agpspbewnbini Tebila Gater according to
the same manner as that in Exanple 19. The results
are sunpempaedtine TRbiepbe 28
Chocolate was produced in the same blending and
conditions as those in Example 19 except that the
emulsifier was not added to determine solubility or
dispersibility in water according to the same manner as
that in Example 19. This was referred to as Comparative
Example 1. The results are summarized in Table 5.
Comparative Example 2
Chocolate was produced in the same blending and
conditions as those in Comparative Example 1, and 6.7-fold
volume of boiling water (90°C) and 0.5 part of sucrose
stearate (“RYOTO Sugar Ester S$-16707, HLB = 16,
manufactured by Mitsubishi-Kagaku Foods Corporation) were
added to the chocolate obtained to determine solubility or

dispersibility in water according to the same manner as

that in Example 19. The results are summarized in Table 5.
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Tabl e 5 Bl endi ng conpositions and eval uati on Exanpl e

19 Conparative Conparative
mass 43.0 43.0 43.
Sucrose stearate 0.6 -
42.0 Cocoa butter
emul sifier

During During

wat er

0.6
15. 0 15. O 15
28,

step treat ment

(HLB =

pretr

Amount of precipitate 0.70 1.00 1.02
arative Exanple 1) The highest solubility or

W

di spersibility was observed 5 |n t he product

ment

Exanple 1 Exanple 2 Cacao
Sodi um bi carbonate 0.2 0.2 0.2
16) Sugar 42.0 42.0
Addi tion timng of
None boili ng
shape Bl ocks Bl ocks Bl ocks

(as conpared

i n which

th in retreat nent
st ?p%% ?]g: ecﬁ)l}nﬁg%%'f:here V\&}aslgl it aq:ldyrfference in
solubility or dlsperS|b|I|myampiMEEg chgelaati€el [N Comparative
ich the emul sifier was|added before powdniplg 1bdi | im@mple 2
mﬁtabaandabbat wi thout the emidspfier Itghas been 10 43.5
cobuniRdphcamsbRgse resyults phat thg "pretreatmgnt o o, -
s1ggcrobgpgggg§a§glublI|1y and dispersib!lity i n|wat er
a égLyL ﬁ65egard to choc¢ol at €-6Conpdrati ve Exanple 3 0.6
and, kxanpl e’ 20 42.0 42.0 42.0
Cocoa butter 15.0 15.0 15.0
. . Durin Durin
Addlt}o? timing of pretreatient None boiling ;;ter
emulsifier step treatment
shape Blocks Blocks Blocks
Amount of precipitate 0.70 1.00 1.02
{(as ccompared with
Comparative Example 1)

The highest éolubility or dispersibility was observed
in the product in which the emulsifier was added during the
“pretreatment step” beforehand. There was little
difference in solubility or dispersibility between
chocolate in which the emulsifier was added before pouring
boiling water and that without the emulsifier. It has been
confirmed from these results that the “pretreatment step”
improves solubility and dispersibility in water also with
regard to chocolate.

Comparative Example 3 and Example 20

To 50.0 parts of cacao mass adjusted to 60°C was added
50.0 parts of sugar, and the mixture was subject to a roll
refiner under the same conditions as those in Example 1.

Then, the mixture was stirred with a conche while
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To 50.0 parts of cacao nass adjusted to 60C was added
15 50.0 parts of sugar, and the m xture was subject to
aroll refiner under the same conditions as those in
Exanple 1. Then, the m xture was stirred with a
conche while 29 nmaintaining at gOC to return to
paste, followed by cooling to % tain chocolate in

bl ocks. Ten-fold volunme of boiling water (90C) was
poured into the chocolate in blocks thus obtained to

COHEHEQES ?Pétg%e6eﬁc éokg%%gﬁ 9 Qképe%§h9 Weg gy cooling

a precipi hereaf e so confen

”998“§893?80§L§c82a£8 EP 8§ nan%%% %%lhh%% e of boiling

er so content ~eans
solubll dlsper3|b|I|t I n water. These results

i D IINLLEINE PEIrY Harerichs 0§l dtg o tinklopks thus
b0|I# g mg é %1 poured in to the roll flakes
bePBr3Lh% nbo PRt rER FBepEEFEe Ph Bh&CaBb¥EnbPEndi Agspersion,
of Conparative Exanple 3. This was referred to as

Ex@npl @ PPecimetaklul t Shareastffar FhedspaidTapnEest wss
Exanpl e 21 According to the same manner and bl endi ng
adnedseed ,pPCeEREdPie 19 Fhe| sanakesnnereasbthibedn Example 1.
Ten-fold volunme of boiling water (90C) was poured
i it hidleer o$dlid akestent ohéamedhbyhevabadtbingity or
solubility or dispersibility in 20 water according to
t hii seaves Henhiery asn thater n Coinpae at¢vel t Exanpl ehdwanfln Table
Exanpl e 20. These results are shown in Table 6.

6.

Further, 10-fold volume of beiling water (90°C) was
poured in to the roll flakes before being returned to paste
in the above blending of Comparative Example 3. This was
referred to as Example 20. The results are summarized in
Table 6.

Example 21

According to the same manner and blending as those in
Example 1, roll flakes were obtained. Ten-fold volume of
boiling water (90°C) was poured into the roll flakes,
followed by evaluating solubility or dispersibility in
water according to the same manner as that in Comparative
Example 3 and Example 20. These results are shown in Table

6.
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30 Table 6 Blending conpositions and eval uation
Conparative Exanpl e Exanple 21 Exanple 3 20 Cacao
mass 50.0 50.0 50.0 Sodi um bicarbonate 0.2 0.2 0.2
Sucrose stearate (HLB = 16) - - 0.6 Sugar 50.0 50.0

pr
St

50.0 Performance of Not perforgsd Not Perf ormnmed

etreatnment step perforned Shape Bl ocks Fl akes Fl akes
ate inmedi ately Lunps and Sonme Conpletely after

pouring boiling suspended nmatters suspended di ssol ved
watrgh1eegai ning matters State 30 minutes after Spotted
boi 1 ng water nuch sedi nent Spotted Uni form treatnent

pr

gggga&gé g %g% qéggggeg d %v%ééagg1¥175 2.10 hours

[ as conpare npar a Natural |y
t he hi ghest hydration natucempa&aQBSnge ERalmpleh€ Example 21
f| akes of Exanple 21 in whi@aaﬁ@q%03nass was 20
pr@gbggshxsgubj ect 1ot preg(g e@\t nment st ergoqy the 50.0
eyl st fhehickpnExape! 20, qui gk xdi ssol upiongop 0.2
d SRELESEQNstearate _ ~ 0.6
(HLB = 16) )
Sugar 50.0 50.0 50.0
Performance of Not
pretreatment step Not performed performed Performed
Shape Blocks Flakes Flakes
State immediately Lumps and Some Completely
after pouring boiling suspended matters | suspended | dissolved
water remaining matters
State 30 minutes after Spotted
boiling water much sediment - Spotted Uniform
treatment precipitated
Solid content in 2 1.00 1.75 2.10
hours [as compared
with Comparative
Example 3]

Naturally, the highest hydration nature was observed
in the flakes of Example 21 in which cacac mass was
previously subject to the “pretreatment step” by the
emulsifier. In Example 20, quick dissolution or dispersion
by boiling water was also observed even though the
pretreatment was not performed, though it was not
comparable to Example 21.

On the other hand, lumps remained even though stirring
was continued for a few minutes in the blocks of
Comparative Example 3. The solid content of the flakes of
Example 20 in which no pretreatment was performed exhibited

approximately twice as high as that of the blocks of
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by boiling water was al so observed even though the
pretreatment was not perfornmed, though it was not 10
conparable to Exanple 21. On the other hand, |unps
remai ned even though stirring was continued for a few
m nutes in the bl ocks of Cbnpa%E;ive Exanpl e 3. The
solid content of the flakes of anple 20 in which no
pretreatment was performed exhi bited 15 approxi mately
twice as high as that of the blocks of 31 Conparative
rat ik \eWAfe thi s mespldy, d# disis ferede ;g

Ex
that flakes or a powder having a | arger surface area

i's f: l€ 505 Vi or. di nSsi. j

oo Ao, R I O SR AR A Sdger surface
na L I L4l Y Qnmbi ni_ng,. W th the :

o S eSSt eRE o e e S RSO U ek 4B 3y 031y

sh ﬁiag.intotflakes or a powder alone as conpared

mﬁ? Oshéﬁiﬁa fAto bl ocks. Wen roll refining is used

for shaﬁhggdgﬁto flgkes or .a powder as a 10 processin

means, PHEnaPadpeltiie &t bysirakd onegaitpientl safgirther

requi red, and such a processing neans is effective in
vi BWPBPVEdcPYi EPERIBAAICHALE. tgg PCEARRBtRENA Stefessuch a
for €roduging a hydrated oily base food which
conprrE@sldensdPylnpxprgdabynahbpanguantof flakes or a powder
hydrophilic materials containing a hydrophilic
enul @n¢ | @F Sompanpdesstht Fhhptogponent bibtksan When roll
oi |l -containing material .

refining is used for shaping into flakes or a powder as a

processing means, no additional specific steps and
equipment are required, and such a processing means is

effective in view of facilities and costs.
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2. The process for producing a hydrated oily base

food according to claim11, wherein the oil-containing
material is cacao mass, cocoa powder, or whol e
powdered mlk or any of themto which fats are added.
10 3. The process for producing 3 hydrated oily base
food according to claim1, mheréin t he anount of the
hydrophilic emulsifier is 0.05 to 10%relative to the
oil- containing material. 4. The process for producing
a hydrated oily base 15 foodqagepkding to claiml,
wherein HLB of the hydrophilic enmulsifier is 5 or

nore. 5., The r | na a hydrated oil)

1. The process J o Y
base food acc%&g}l ng toOcﬁpfﬁ%%ﬁ%&\%]%raelhrma%%eacﬁomyok?ase food
t he, .hydr g}Lic mat eri al s t.0 .be densely m xed wit
 nEnd R S RE e el i e ¥ R P st of
rebative tg.the %il: ipntainin material. 6. The o
pr S¢8EEPRGL LG BAGEFIGLE 1T ng 13 NysEoplYidde emulsifier
accordin% to claim1, wherein a small anount of the .
hy8FopRi FPEcRateli aPEPPHehE ddidely Wildegontatinimg glaterial.
25 containin% material contains a thickening
pol ysacéhari §Be Bragesgelfbircngragestingr aa hydradjegstodrly base
7. The process for producing a hydrated oily base
f obecdceerdrdgnootel aimim, lwheherrsinhéhdendd ~mioxitag nisig
perforned by using one or nmore kinds of a conching
machteeiab askoeadermaasbabbenil boaddra Birxehol8. pbhdered
process for producing a hydrated oily base

milk or any of them to which fats are added.

3. The process for producing a hydrated oily base
food according to claim 1, wherein the amount of the
hydrophilic emulsifier is 0.05 to 10% relative to the oil~
containing material.

4, The process for producing a hydrated oily base
food according to claim 1, wherein HLB of the hydrophilic
emulsifier is 5 or more.

5. The process for producing a hydrated oily base
food according to claim 1, wherein the amount of the
hydrophilic materials to be densely mixed with the oil-
containing material is less than 30% relative to the oil-
containing material.

6. The process for producing a hydrated oily base
foed according to claim 1, wherein a small amount of the

hydrophilic materials to be densely mixed with the oil-

containing material contains a thickening polysaccharide, a



food according to claim1l, wherein the dense mxing is
performed with warm ng. 9. The process for producing a
hydrated oily base 10 food according to claiml1,
wherein the residual hydrophilic materials are added
after the dense m xing. 10. The,process for producing
a hydrated oily base food accofding to claim?9,
wherein the residual hydrophilic materials contain

ei ther of sugar and powdered skimml k. 15 11. The

prgeessnfoLgbreduei ROpa Rydiated oily base food
according to any one of clains 1 to 10, wherein the

T i T L

rther addition o

residya I LLC rials, 20.12..A process.far .

o e AP RERTL F oo BB pas e B8ah e AR riedey is

sha ifg an_ oi |l -cont ai ni ng nateriak.igto fl akes %ﬂ a ]

p HE2Y RV naP ¥ odlitt Oby™PERI KiBFFnPAga £8NCRREY machine,

process for producjing,a hydrated, oily base food

act FFHE o 28E fg} %h%?@iﬁ PhESE; | -contai ning 25

material is cacao mass, cocoa powder, or whole .

powder b 34 The IRFRFeanyfoFf PHedAvresnghrchyfaesedreily base

added. 14. The process for producing a hydrated oily

baisod fareep adien¥ di qgctaiml hi mvherephetbendehee mixing is

hydrophilic emulsifier is used in an anount of 0.05

t peenmed ity veh twarBindie oil -containing material. 15.

The process for producing a hydrated oily base food

accordithg t oo gimmdelys wher ebrodihBindg 4 heydystophoile base
food according to claim 1, wherein the residual hydrophilic
materials are added after the dense mixing.

10. The process for producing a hydrated oily base
food according to claim 9, wherein the residual hydrophilic
materials contain either of sugar and powdered skim milk.

11. The process for producing a hydrated oily base
food according to any one of claims 1 to 10, wherein the
resulting mixture is shaped into flakes or a powder after
the dense mixing or further addition of the residual
hydrophilic materials.

12. A process for producing a hydrated oily base food
which comprises shaping an oil-containing material into
flakes or a powder as a final product by roll refining.

13. The process for producing a hydrated oily base

food according to claim 12, wherein the oil-containing

material is cacao mass, cocoa powder, or whole powdered



emulsifier is 5 or nore.

34

milk or any of them to which fats are added.

14. The process for producing a hydrated oily base
food according to claim 12, wherein the hydrophilic |
emulsifier is used in an amount of 0.05 to 10% relative to
the oil-containing material.

15. The process for producing a hydrated oily base
tood according to claim 14, wherein HLB of the hydrophilic

emulsifier is 5 or more.



