WO 2009/007105PCT/EP2008/005601 COMPOSITION COMPRISING TRIGLYCERIDES This
invention relates to a composition comprising triglycerides, to a process for producing the composition
and to the usg®hihggnarposition as a coating fat. 5 Bakery products such@smtomsisysakes, cookies,
biscuits and pastries are often coated with a layer of chocolate. The coating can be partial or complete.
Although the coating can be of chocolate, it is sometimes preferable to use a chocolate-like
composition that contains tri¢§h} o)} RIH.JRReb)

WMBESEEIAN CARMRRIGIN GAIRHeL SkIIRERE B cterized in terms of their
fatty acid content. The term fatty acid generally refers to straight chain carboxylic acids having from 12
to 24 carbon atoms and is used herein to refer to the carboxylic acid residues bound to the glycerol
moiety in the trigRACEIVERLIIFIARE (6 ROBRABHIN CHBRTSIE FBI¥ S thet 2 BIPERREROINS is used to
denote a saturgigg.fatly eichrgiduaaning te 1Redr errboniams and thalenofes an unsaturated
fatty acid residue having 12 to 24 carbon atoms. Thus, for example, a pure triglyceride containing
three satufated fatty acid residues is denoted SSS (having the same meaning as S3 or 53) and a
triglyceride havingdssatpradafatiyhagidsoatithiechinng Soprisitjdriscans anl Jfhsirisataratsfefatty acid at the
2- position is denoted SUS. S2U (or.itg equivalent.term S2U) refers to combined SSU and SUS, and
SU2 (or 5U2) rg‘fé}%%towé %@8‘ Q5 a?r%iﬂgu. (&FU55 r‘é?réré o%ﬁ%i. ?Figﬁ%lgr%% fats have been
proposed for aAltimbgh difandtapplisattensf 25ddel466030j4 kdrdésicheseprefsznhigddorsca creams. The
coatings contain triglycerides having. | .09 >:..US 5,879,736 describes additive fats for
inhibiting fat blg%cﬁ%%étec%%%?ﬁ% Xg;f@%? ﬁ%g%%t%gr{ %O-Pé}]%gls%{tii%shs. These fats have a relatively low ratio
of SUS toi8SU triglycerides. EP-A-0536824 relates to non-temper confectionery fats. The fats have a

relatively high S5 contensand Adeus SRS.cRRRRL Redatehaye aratinrf SRRmR0piat least 3.

There remains a need for triglyceride fat compositions, particularli/. those that are suitable for use as

coatings on préerr & miacit e bherbirtdhstmey sham et e 89130 C). There is
a continuing negthipsempasHienmEal ol HrleipdyceeeoIRNiaavx3ad th hevewgood

organoleptic properties when used as_coatings, such as on bakery or confectionery prqducts.
Summary In oh@%@ﬁ@&%ﬁ&%&lmﬁﬁg&%mﬁﬁﬁ%% ﬁ}?ﬁyiﬁ% ?&ﬁé@?&é’i‘%&l tein the

triglycerides corepicafithairoatpasiisioe@njrisest to denote a saturated fatty acid residue

having 12 to 24 carbon atoms and U denotes an unsaturated fatty acid residue

having 12 to 24 carbon atoms. Thus, for example, a pure trigiyceride containing
three saturated fatty acid fesidﬁes ié denoted SSS (having the same meaning as 83
or S3) and a triglyceride having saturated fatty acids at the 1 and 3 positions and an

20  unsaturated fatty acid at the 2- position is denoted SUS. S2U (or its equivalent
term S,U) refers to combined SSU and SUS, and SU2 (or SU3) refers to combined
SUU and USU. U3 (or Us) refers to UUU. | |

Triglyceride fats have been proposed for a number of food applications.
25
US 5,939,114 discloses coatings for ice creams. The coatings contain

triglycerides having less than 10% of SSS.
US 5,879,736 describes additive fats for inhibiting fat blooming or graining of

30  hard butter compositions. These fats have a relatively low ratio of SUS to SSU
. triglycerides.
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SSS in an amount of from 10 to 20%; SUS in an amount of from 45 to 65%; SSU in an amount of from
10 to 18%; SU2 in an amount of less than 15%; and S2U in an amount of greater than 70%; wherein:
the weight paiogsh 5449 2hkbisiéraoh IchirOcbnfeisidnsaturatedriaityacidvesidurpdaingifiom 12 to 24
carbon atoms; U is an unsaturated fatty acid residue having from 12 to 24 carbon atgms; and all
peroentaghe TG g BESea AP B o AP A ELEASR PR ShBOSEN: It will be
understood that S and U may be single fatty acid residues (e.g., all C16 or all C18) or, more typically,
mixtures of different fatty acid residues (e.g., mixtures of C16, C18 and others). The term fatty acid, as

used herdiReTRfERABSaRTetdar ARaIBrGISk RPN BRSPS st Fated)

straight clgingarboxyhig:acids having# oRatla40s8r Gaidyen aipiimednaanaibrmaspaskrthete is
provided a process for producing a composition as described above, which comprises the

interesterffi€atiof Balin oil e WHIEHTEHRE et KHBRLGEY h Bal R PSSpettWre is
provided aceasiertAroAvatiwhpseidhal crating GRIRTISEEAccamMBRSItEN Ascoestedabave. In
another aspect, there is provided the yse of a composition as described above as a coating fat.
Descriptidh BT 25 er FRIRFERIEARESd on the finding of triglyceride compositions that are useful
as coating fats. The compositions can be produced economically and have a low or very low content of
trans fatty acids. The coatings have good organoleptic properties. The physical properties of fats are
sometim in terms of N values. These indicate the percentage of solid fat in the composition
at a givenfempensfsae, Bieteighlyoiicampasiiinniehtheiprantionmasandiz0 whereateidhan 40,
more preferably greater than 55, even more preferably greater than 60. These N values are based on
unstabilisEEXEETHR GEN A RIHENRFRRTELS SBIPTEE ontent at a temperature of x C, measured by
NMR pulse tecluilques on unstabilized fats. Unstabilized meaning that the fat was melted at 80 C, kept
at 60 C for 5 minuteg, cooled to 0 C, kept at 0 C for 1 hour and kept at measurement temperature for
30 minutes. Preferagﬁf? fﬁé‘?r?di?&%’i‘i&fﬁ%tlgr@ aY&4 in the compositions of the invention are
vegetable fats. By thisjStiisamemathaifthedriglyeestigs are principally or wholly derived from fats from
vegetable sources, either directly or in ﬁectl rathgg than being derived from animals. Typically, the
compositions of the Tmyeitih W%ﬂg Q@a{qéﬁét 58 % by weight of triglycerides derived from
vegetable sources, gOraprefesahlytaifirastieh 6Dy wright, such as at least 70%, at least 80 %, at
least 90%, at least 95 %.or even 100 % by weight. More preferably, the triglycerides present in the
compositions of the Trvetith AP W N &GS G or a fraction thereof. Compositions of the
invention preferably comprise triglycerides having less than 5 3% by weight of fatty acid residues
having from 20 to 24 carbon atoms, based on the total weight of fatty acid residues in the triglycerides.
The trigly@eHdE% are preferably substantially free of fatty acid residues having 22 carbon atoms i.e.,
they comprise thagsedatly sldIssiduesrinap: amaaini of less than 1%, more preferably less than 0.5%,
even morg %rgfg%%l%elg a%tgb%} f%:i/gll?é/ hvg\?fgg %r%%as?g to 24 carbon atoms;

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

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

composition.

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

having from 12 to 24 carbon atoms.



toon the total fatty acid content of the triglycerides. Preferably, compositions of the invention comprise
U3 triglycerides in an amount of less than 4% by weight of the triglycerides, even more preferably less

than 3% by weight, stchiasiassdhandeloosiessdian Aityireigbimifsihentriglisesidrg in the
compositigns of the invention preferably comprise SSS .in an amount of from 11 to 18% by weight of
the triglyc&i9dEs FRtTE BT Fom TPITTER12D theaBhiibsifane &?@@aw% e
triglyceridegcthaiag@ntain SUS in an amount of from 55 to 65% by weight, more preferably from 58 to
62% by weight of the triglycerides.  Preferably, the SSU content of the triglycerides is from 11 to
16%, more 25preferably from 11 to 15% by weight of the triglycerides. The triglycerides preferably

comprise 18 i aspeutpéfopn2otadtd%, onara pretRiably e kBdqdAftg byweight af the
triglycerides. 30The triglycerides in the compositions of the invention preferably have a relative content

of SUS afBr8 R ANASITRREG &N Eratio of SUS:SSU is from 4:1 to 5:1. Preferably, the triglycerides
in the compositions of the invention have a weight ratio of SSO:S00 of less than 3, more preferably

less than 2.5 or Jess than 2. Compositions of the invention preferably contajn triglycerides that
comprise 820% FF Ao MBI P56 g’@ﬂ)&%y%&g%{“ﬂ?fb?@%éﬁ%&%@#%{w 916 $8% by weight.

Further triglygggidas, such as from other sources, may optionally be included in compositions of the
invention, for example, by mixing or blending. For example, 10 the triglycerides in the composition may
comprise added PStP in an amount of up to 10% by weight, such as from 1 to 5% by weight, based on
the weighbeédhetisiglycerides, PStP is preferably obtained from fully hardened palm oil or a fraction

thereof such as fully hardened palm oil mjd-fraction. 15In the compositions and the triglycerides of the
invention SHe TR ERHB GRS SO VAo LR e TS TS RBP ST S A bmponents

not explicilycstates ftpraseniomibiaiahd Qe b Gaompsiieamehthalivventien snalolbedpragyced by
conventional processes, for 20 example jnvolving frﬁctionatié)n and/%r b,Iending of t-iglyceride fats or

in
oils. PrefePahRy 8L rHABS: ws%dé-p}fé&f@@&w BiH8a8E BRI EBHOPIORS TS interesterification of

palm oil or a palm oil fraction. More preferably, the process comprises the interesterification of palm oil
R S S AR e M RS SN i i

indicate the percentage of solid fat in the composition at a given temperature. Preferably,

the composition of the invention has an N20 of greater than 40, more preferably greater

than 55, even more preferably greater than 60. These N values are based on unstabilised

fats. Thus, the term Nx refers to solid fat content at a temperature of x °C, measured by

NMR pulse techniques on unstabilized fats. Unstabilized meaning that the fat was melted

at 80 °C, kept at 60 °C for 5 minutes, cooled to 0 °C, kept at 0 °C for 1 hour and kept at

measurement temperature for 30 minutes.

Preferably, the triglycerides that are used in the compositions of the invention are
vegetable fats. By this, it is meant that the triglycerides are principally or wholly derived
from fats from vegetable sources, either directly or indirectly, rather than being derived
from animals. Typically, the compositions of the invention will corhprise at least 50 %
by weight of triglycerides derived from vegetable sources, more preferably at least 60 %
by weight, such as at least 70 %, at least 80 %, at least 90 %, at least 95 % or even 100 %
by weight. More preferably, the



25 interesterified, such as a palm oil stearin, more preferably having an iodine value (V) of from 20 to
50. The interesterified product is then blended with one or more further triglycerides, such as a further

palm oil frac ple a (noninteresterified) palm oil mid-fraction. @Q@&g@@%@&ﬁendes such
as PStP, are t‘Ig?ﬁ;o op?%?][ﬁly blended into the product. 30 Interesterification can be carried out

chemically or enzymatically. Fractionation may be carried out in the presence of a solvent but is
preferably carriggdlpstidey pessdnt et semnpesifens alf ¢t irifriglipocrid e uset] frmthedompositions of
the invention are refgrag aﬁggbstgntlally free of trans fatty acid residues. The compositions preferably
comprise tans YAt tty acid residues in an amount of less than 1% by weight of the 5fatty acids present in
the triglyceride, more preferably less than 0.5% by weight, even more preferably less than 0.1% by

weight. The ¢ 5&9@%%&8%‘1&3‘%%%8{} m%ﬁemma%w%@%gghwg@wt these will

typically be present in smaller quantities than the triglycérides 10 examplée, preferably less than

20% by wélght%byewﬂae%@ﬁoﬁmggléﬁgﬁdlwohemm 20ém 3 srEbgreMoBIShPRESE 8an 5% by
weight, such ag,legsdhag 3% aF 885 dBanitdey weishteiinedeatal aiveerinescanadnare- or di-

glycerides. Composmons of the invention m comprise, In addition to the triglycerides, at 15 least one

ingredient selcPXEiaTAY SHsGrGa - OReiShinger 23 O i A ST She
cocoa-derived mefmﬁe @r@fﬂa&w aﬁlﬁeéemtﬁmmﬂ& cifptosisisingtahcotyanpare/der, cocoa

mass and cocoa % (i) (;1 -derived materl cI de cho @ flavours and colours. Sugars
include sucrosgr g‘é %‘fuco LIS pré err’égesél%er%optftongl corﬁﬁf)to%r’]en s of the 20

compositions innlﬂﬂ&cdailfytgmnﬂtbmwisuthfabesﬁglmaddmw powder, salt and emulsifiers such as
lecithin. Compositions of the invention include fats that are sold for further processing by mixing with
other ingredients before being used in food products, i.e., relatively 25 pure fats, as well as the
compositions tRetferd®loraemiaesiioisrbthe iEmbohesmpriedids syeeradss il smamewfar) and used in

g?nfgﬁgepfgydUstﬁemﬁe%%ﬁ@g@&rbp% aRRAinetCAMRGS Hinde: At 40 RAtigH,will typically
' by weight, such as less than 2.5% or less than 2% by weight.
i5 .
The triglycerides in the compositions of the invention preferably comprise SSS in
an amount of from 11 to 18% by weight df the triglycerides, more preferably from

11 to 15%.

20 The compositions preferably comprise triglycerides that contain SUS in an amount
of from 55 fo 65% by weight, more preferably from 58 o 62% by weight of the
triglycerides.

Preferably, the SSU content of the triglycerides is from 11 to 16%, more |
25  preferably from 11 to 15% by weight of the triglycerides.

The triglycerides preferably comprise SU2 in an amount of from 2 to 14%, more
preferably from 10 to 14%, by weight of the triglycerides.

30  The triglycerides in the compositions of the invention preferably have a relative
~ content of SUS and SSU such that the weight ratio of SUS:S5U 1s from 4:1 to 5:1.



weight of the composition, greater than 50% by weight triglycerides, such as 30 greater than 60% by
weight triglycerides, more preferably greater than 70% by weight triglycerides, even more preferably
greater than,30% hy,eight triglycerides, for example greater than 90% gscegaigssitage95% by weight
triglycerides. These compositions will generally be marketed and sold as fat compositions for use in
applications such as coatings. In another embodiment, compositions of the invention contain at least
25 % by 5 weightfefabl fatiphtrigly tepidssllint e toapnditicon e thndre athien rmyedisisighThe balance of
the compositios candae, mARE ¥R AAPESALS BRASSHANAYYRILS PBRRRs Grapid phase, or mixtures
thereof. Prefera ]ly, the fat phase comprises at least 70% by weight of triglycerides, more preferably 80
to 95% by weight of the triglycerides. These compositions may be used directly as coating fats. 10
Compositions gf,ihs, iyetion: eReaicsa Rhspritab e iRliH e @5 eoRER iR SmprR*eRIple, the coating
may be applied to a confectionery or bakeor roduct. It is preferred that the, com[;7>0§itions are used as
coatings oh préftidRamewRae EIR Gntp S0eRE IR A MpRbRFtRRRIB SFRRE (12 /51BAY 5 to 30 C). 15
Compositions gfeth invention are edible and may be suitable as replacements for chocolate in a
number of applications. The compositions may replace all of the chocolate, or just a part of the
chocolate (i.e., the composition may be mixed with chocolate) in any given application. The
compositions Frerfharticiglachriduiiatleh a5 Fbne pthee wertssfonghoptiaiellyeningededsm coating. The
compositions of the invention.may be suitable as a,re late, f ple in coatings,
such as coatin80311}8?%%‘f(%sr?/%%(}ug%ﬁ%’ﬁ%g%? %3(?&%&%&%%%8% r'e%j%rn% e, gjve the colour
and/or flavour tfepraglyctrotss| &teh Sovijresisioocortewnpriik efdrsolSE Mien coraptsiion of the

ivertion ca1 g 510 C4EAPHELTREHCSITIR B EICRLAIPIH S et igrein. efers
g .

. products that are typic uced or

triglycerides, PStP is preferably obtained from fully hardened palm oil or a
fraction thereof such as fully hardened palm oil mid-fraction.

15 In the compositions and the triglycerides of the invention, the percentage values of
the various components, together with other opticnal components not explicitly

stated, if present, will total 100%.

Compositions of the invention may be produced by conventional processes, for

20 example involving fractionation and/or blending of triglyceride fats or oils.
Preferably, the compositions are produced by a process which comprises the
interesterification of palm oi! or a palm oil fraction. More preferably, the process
comprises the interesterification of palm oil stearin which is not further
fractionated. In a particularly preferred process, a palm oil fraction is

25  interesterified, such as a palm oil stearin, more preferably having an iodine value
(IV) of from 20 to 50. The interesterified product is then blended with one or |
more further triglycerides, such as a further palm oil fraction, for example a (non-
interesterified) palm oil mid-fraction. Additional triglycerides, such as PStP, are
also optionally blended into the product.

30
Interesterification can be carried out chemically or enzymatically. Fractionation
may be carried out in the presence of a solvent but is preferably carried out dry

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



sold in a bakery and which have preferably been baked or fried, although they can 30 be produced in
other ways. The coating can be partial or complete and, when the coating is complete, the composition

will encapsulats ihe hakery product. The bakery products are preferably padesaiRgflor - Examples
of bakery products are donuts, cakes, biscuits, pastries and cookies. Donuts optionally contain jam or

jelly. Coated bakery products can be produced by heating the composition to around or 5 above the
melting point of the composition (e.g., above 35 C), applying the composition to an uncoated bakery

product (e.g.,bg,'- rig h Qgsigln .uncoated bakery product or by immersing the
uncoated baker§1 %u%%nqﬂ%dgompo%tioné%r%%&llg\[}vsgrf?fg ?ﬁ% ténn%rgrlgpurgr {0 6’5%6‘%5&@% melting point

of the composiidtagtiallwiteg tof cbangofaby fesckdassbitag). Suitalompneitiogs reetatl®l-known to
those skilled indhe,at: #1 saRjertRakeidPIaH Ua!S A% RS lEtheLAqeegied.yith Jagrgdients that

adhere to the coating of the composition such as icing and/or chocolate strands or chips or sugar

strands (which@8 #idspecsmnyid dardtebiermide- emeursefrabhrisatifys H 4% WsHeighe composition

may have googHosH A HIERNQ R KOSISIANDE: ggjweggmpositions may have the further advantage of
easier processing to form coatings, for example improved viscosity for enrobing. Further advantages

include better heat resistance, improved demoulding properties and 20improved eating qualities.
Confectionery prediseipdsidymisd ihe toataibivitianoampissiionoidnedndeniiyoeRididale confectionery

products include chocqlates, chocolate-like.products and jellies, 25 All ut\g'cati ns, patents and patent
applications a%g ?ﬁ%&?&?ﬁ%@r%ﬁ??éeﬁeﬁ%@f Wiié |4r§{ﬁse Sfe 16 ng'% gsﬂ%ﬁtio%a%is invention
has been tesceizetbie ekitahi lesrthimpiéte e dveigiio dirent=fhreibdp fleasn thanar(p/details have been
set forth for pugpeses oflllustra ?@r‘e}wfgligﬁ A0RaS Qvté‘ £ killed in r}% rt, 30_that the invention is
susceptible to a |tldﬁa#é%oo&%ments nd that certaanrlgr# of tllgg Hgé%giﬁs?g dieeggcrl agidts %e%rl]r?sr%ay be varied
considerably witaeddepweishf fbretiabghiespdat iR eiaher idivarienidahe following non-limiting
examples illustrate the invention and do not limit its scope in any way. In the examples and throughout

this specification, all p;ercentaggs,. parts and ratios are by weight unless indicated otherwise. Fatty acid
(residue) contdr?PBPE g eELRE ww&rahmmﬁ%&mgm% tndhefaighggrides, at

15 -least one ingredient selected from the group consisting of cocoa-derived materials
and sugars. The cocoa-derived materials are preferably selected from the group
consisting of cocoa powder, cocoa mass and cocoa solids. Other cocoa-derived
materials inclode chocolate flavours and colours. Sugars include sucrose, fructose
and glucose.  Sucrose is preferred.  Other optional components of the

20 compositions include dairy powders, such as skimmed milk powder, salt and

emulsifiers such as lecithin.

Compositions of the invention include fats that are sold for further processing by -
mixing with other ingredients before being used in food products, i.e., relatively
25  pure fats, as well as the compositions that are formulated with other components

{(such as cocoa solids and sugar) and used in the food products, such as coatings.

In one embodiment, cofnpbsitions of the invention will typically comprise, by
weight of the composition, greater than 50% by weight triglycerides, such as
30  greater than 60% by weight triglycerides, more preferably greater than 70% by
weight triglycerides, even more preferably greater than 80% by weight
triglycerides, for exam;:le greater than 90% or greater than 95% by weight

6



5 acid residues in the triglycerides, calculated as free (i.e., hydrolysed) fatty acids. Triglyceride
contents are expressed by weight based on the weight of total triglycerides present in the composition.

Examples Eﬁg@ el m?ﬁ%gomposition of the invention was obtained by blgRqiRg3edadx,weight of an
interesterified palm oll stearin having an iodine value (1V) of 35 (inP0s1V35) with 65% by weight of a

wet fractionated palm oil mid-fraction (POm). The composition comprised the following triglyceride
components: 1 #hResda35 ReRQonibiHPhE sl exphasiyCalentrlS8E B3 HRISE 560

compositions for use in applications such as coatings.

In another embodiment, compositions of the invention contain at least 25 % by
5 weight of a fat phase, typically together with one or more other ingredients. The
balance of the compositions can be made up of a gaseous phase, an aqu_éous phase,
a solid phase, or mixtures thereof. Preferably, the fat phase comprises at least
70% by weight of triglycerides, more preferably 80 to 95% by weight of the

triglycerides. These compositions may be used directly as coating fats.

10
Compositions of the invention are preferably suitable for use as coating fats. For
example, the coating may be applied to a confectionery or bakery product. It is
preferred that the compositions are used as coatings on products that are sold
and/or consumed at ambient temperature (i.e., from 5 to 30 °C).

15

Compositions of the invention are edible and may be suitable as replacements for
chocolate in a number of applications. The compositions may replace all of the
chocolate, or just a part of the chocolate (i.e., the composition may be mixed with
chocolate) in any given application. The compositions are particularly suitable as

20 replacements for chocolate when used as a coating.

The compositions of the invention may be suitable as a replacement for chocolate,
for example in coatings, such as coatings for bakery products. The chocolate
composition may, for example, have the colour and/or flavour of plain chocolate,

25  white chocolate or miltk chocolate.

The composition of the inver'ition can be used to coat bakery products. The term
“bakery products™, as used herein, refers to products that are typically produced or
sold in a bakery and which have preferably been baked or fried, although they can
30  be produced in other ways. The coating can be partial or complete and, when the
coating is complete, the composition will encapsulate the bakery product. The

bakery products are preferably made using flour. Examples of bakery products



11 SLS SSL 2 OSSO 2 SOO 7 OSL 3 SOL 0 000 Others 1 2 The composition had the following
unstabilised (US) N values: US-N20 NMR

WO 2009/667105 : PCT/EP2008/005601

are donuts, cakes, biscuits, pastries and cookies. Donuts optionally contain jam or

jelly.

Coated bakery products can be produced by heating the composition to around or

s above the melting point of the composition (e.g., above 35 °C), applying the
composition to an uncoated bakery product (e.g., by pouring the composition onto

the uncoated bakery product or by immersing the uncoated bakery product in the
composition) and lowering the temperature to below the melting point of the
composition by allowing to cool (or by forced cooling). Suitable methods are

10 well-known to those skilled in the art. |

The coated bakery products may be further decorated with ingredients that adhere
to the coating of the composition such as icing and/or chocolate strands or chips or
sugar strands (which can be of a single colour or multi-coloured).
15

Coatings made using the composition may have good gloss and/or bloom
resistance. The compositions may have the further advantage of easier processing
to form coatings, for example improved viscosity for enrobing. Further
advantages include better heat resistance, improved demoulding properties and

20  improved eating qualities.

Confectionery products may also be coated with a composition of the invention.
Suitable confectionery products include chocolates, chocolate-like products and
jellies.
25 _
All publications, patents and patent applications are incorporated herein by
reference. While in the foregoing specification this invention has been described
in relation fo certain preferred embodiments thereof, and many details have been
set forth for purposes of illustration, it will be apparent to those skilled in the art
30  that the invention is susceptible to additional embodiments and that certain of the
| details described herein may be varied considerably without departing from the

basic principles of the invention.



77 US-N25 NIVIR 52.1 US-N30 NMR 28 US-N35 NMR 15.4 US-N40 NMR 9 US-N45 NMR 3.9 15
Example 2 Coatings are made from the composition of Examples using the refining-conche method.

The coatingsw%e2 (BE?(B?{&d according to the following recipe: 11.5% 10% 28%1008/005601-

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

triglycerides present in the composition.



3% 5 47,5% Cocoa mass Cocoa powder DR 74 35% inP0s1V35/65% wfPOm Skimmed mild powder
Sugar Additives: 0.4 %Lecithin 0.03 % Cream vanillin DU-00569 10 The solid ingredients of the recipe
and the cocoa mass are mixed in a Hobart mixer at 50C with a part of the liquid fat to obtain a
homogeneol¥ MR8¥, this mass is refined using a three roll refiner to élﬂ'fgﬁ?%ﬁ(ﬂfﬁéﬁ’wth a
particle size of about 20 microns. Then, the other part of the fat is put into the conche followed 15 by
the powder. The coating is conched at 50C for 4 hours, lecithin and vanillin are added Mier 3.5 hours.
Example 3 20 Chocolates were prepared by using the ball mill equipment. This is a standard
equipment to @é%%hocolate like coatings. Milling for 40 minutes fineness of the sugar particles
was around 25-30 micron. Recipe that was used: Fat32% Sugar48% Cocoa powder20%

Examplel

A composition of the invention was obtained by blending 35% by weight of an
interesterified palm oil stearin having an iodine value (IV) of 35 (inPOsIV35) with
65% by weight of a wet fractionated palm oil mid-fraction (POm). The
composition comprised the following triglyceride components:

i(} 1

inPOsIV3s : 35
POm 65
Calc
HPL.C-silverphase %
S8S 12
SOS 35
SSO il
SLS
SSL
OSO
SO0
OSL
SOL
000
Others

P2 e [T ~J b2 MO LA

The composition had the following unstabilised (US) N values:

US-N20 NMR 77
US-N25 NMR 52.1
US-N30 NMR 28
US-N35 NMR 154
US-N40 NMR 9
US-N45 NMR 3.9

15  Example 2

Coatings are made from the composition of Examples using the refining-conche

method. The coatings are prepared according to the following recipe:

10



(non-alkalised) Added: Lecithin0.4% Coatings were stored at 45-48 C prior to evaluation. This equals
the usual 35stocking of ready-made chocolates in factories prior to the start of the
application/production of consumer products. 11 Chocolate bars were produced under comparable
circumstance¥P Y G t8mperature 45-48 C Chocolate moulds at 20-22 BB EFIMHGES done at 15
C under wind speed of around 3 m/sec. Fat blends evaluated were of the following composition: A.
35% inPOs/ 6544 iPOM (preseptigygention) 10 B.30% inPOsm/ 70% iPOm C. 80% POm/ 20% POf
Results: 15(i)EpgeRing of inefheenfneesRCaating temperature around 45-48 C. Cooling at 15 C,

wind speed 3 mgsee. 20 A5 1893 GOITIRRHRIAIEPOm

5

10

15

20

25

30

35

3% Skimmed mild powder
47.5 % Sugar

Additives:

0.4 % Lecithin

0.03 % Cream vaniliin DU-00569

The solid ingredients of the recipe and the cocoa mass are mixed in a Hobart
mixer at 50°C with a part of the liquid fat to obtain a homogeneous mass. Next,
this mass 1s refined using a three roll refiner to obtain powder with a particle size
of about 20 microns. Then, the other part of the fat is put into the conche followed
by the powder. The coating is conched at 50°C for 4 hours, lecithin and vanillin
are added afier 3.5 hours.

7 Example 3

Chocolates were prepared by using the ball mill equipment. This is a standard
equipmernt to prepare chocolate like coatings. Milling for 40 minutes fineness of

the sugar particles was around 25-30 micron.

Recipe that was used:

Fat 32%
Sugar 48%
Cocoa powder 20%

(non-alkalised)

Added:
Lecithin ' 0.4%

Coatings were stored at 45-48 °C prior to evaluation. This equals the usual
stocking of ready-made chocolates in factories prior to the start of the
application/production of consumer products.

11



10 minacceptable B. 5 min cooling:very sticky 10 minvery sticky 25 C.5 mm coolingunacceptable 10
minunacceptable (ii)Coatings were pre crystallized for moulding of bars, down to a temperature
30where moulding was still possible (judgment of viscosity by the eye) Temperature of coating upon
moulding: AVOHISABTHS 35.37 C C. 30-31C 5 Time needed for 20-30"/‘3&%&%&%@56{}0100Iing as
earlier mentioned):

Chocolate bars were produced under comparable circumstances:
Coating temperature 45-48 °C
Chocolate moulds at  20-22 °C -
5  Cooling was done at 15 °C under wind speed of around 3 m/sec.

Fat blends evaluated were of the following composition:
A, 35% inPOs/ 65% iPOm (present invention)

10 B. 30% inPOsm/ 70% iPOm
C. 80% POm/ 20% POf
Results:

15 () Enrobing of inert centre {cork)

Coating temperature around 45-48 °C.,
Cooling at 15 °C, wind speed 3 m/sec.

20 Al 5 min cooling: moderate
10 min acceptable
B. 5 min cooling: very sticky
10 min very sticky
25
C. 5 min cooling unacceptable
10 min unacceptable

(il  Coatings were pre crystallized for moulding of bars, down to a temperature

30  where moulding was still possible (judgment of viscosity by the eye)

Temperatuare of coating upen moulding:

12



A. 20 minutes B. 30 minutes C. >50 minutes 10 WO 2009/007105PCT/EP2008/005601 CLAIMS
1.Composition comprising triglycerides, wherein the triglyceride content of the composition comprises:
SSS in an amount of from 10 to 20%; SUS in an amount of from 45 to 65%; SSU in an amount of from
10 to 18%; SWP M0aMEMBuUNt of less than 15%; and 52U in an amount of Brd&8FHANPOY0; wherein:
the weight ratio of SUS:SSU is from 3:1 to 6:1; S is a saturated fatty acid residue having from 12 to 24
carbon atoms; Y IS agylﬁa@rated fatty acid residue having from 12 to 24 carbon atoms; and all
percentages are by weight based on the total triglycerides present in the composition.
202.Compositi&h as daimted-in Claim 1, having an N20 of greater than 40. 3. Composition as claimed

in Claim 1, having an{d2f3 efgreater than 55. 4. Composition as claimed in Claim 1, having an N20 of
greater than 60 25

5  Time needed for 20-30% demoulding {cooling as earlier mentioned):

A. 20 minutes
B. 30 minutes
C. > 50 minutes

10
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5. Composition as claimed in any one of the preceding claims, which is derived from palm oil or a
fraction thereof. 6. Composition as claimed in any one of the preceding claims, wherein 30the

triglycerides &mgﬁ%,)ﬁ%s than 3% by weight of fatty acid residues having a4 12 carbon
atoms, based on'the weight of fatty acid residues in the triglycerides. WO

2009/007105PCT/EP2008/005601 7. Composition as claimed in any one of the preceding claims,
wherein the triglizgdhtfes comprise U3 in an amount of less than 4% by weight. 8. Composition as
claimed in any one of the preceding claims, wherein 5the triglycerides comprise U3 in an amount of
less than 3% by weight. 9. Composition as claimed in any one of the preceding claims, wherein the
triglycerides comprise SSsipcsitiamermposingrigdicesdeysbywaifin Mesrideaepistion as claimed
in any one of the precedjpg;claiRs WhsrelPARRiglycerides comprise SUS in an amount of from 55 to
65% by weight. 1511.Composition as claimed in any one of the preceding claims, wherein the
triglyceride’s comprise SUS in an amount of from 58 to 62% by weight. 12. Composition as claimed in

any one of the precedinggkaimg, whsrainh28the toehyperides comprise SU2 in an amount of from 2 to
14% by weight. .

SUS in an amount of from 45 to 65%;

SSU in an amount of from 10 to 18%;

SUZ2 in an amount of less than 15%; and

10 S2U in an amount of greater than 70%:;

wherein:
the weight ratio of SUS:S8U is from 3:1 to 6:1;
S is a saturated fatty acid residue having from 12 to 24 carbon atoms;
15 U is an unsaturated fatty acid residue having from 12 to 24 carbon
atoms,
and all percentages are by weight based on the total triglycerides

present in the composition.

20 2. Composition as claimed in Claim 1, having an N20 of greater than 40.
3. Composition as claimed in Claim 1, having an N20 of greater than 55,
4. Composition as claimed in Claim 1, having an N20 of greater than 60.
25
5. Composition as claimed in any one of the preceding claims, which is

derived from palm oil or a fraction thereof.

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

residues in the triglycerides.

14



13. Composition as claimed in any one of the preceding claims, wherein the weight ratio of SUS:SSU
is from 4:1 to 5:1. 25 14. Composition as claimed in any one of the preceding claims, wherein the
triglycerides gamprissRgd) in an amount of from 71 to 80% by weight. 304&:G:9MRes!ke#s as claimed in
any one of the preceding claims, comprising PStP in an amount of up to 10% by weight based on the
weight of the triglycerides. 16. 17. 5 18. 10 19. 15 20.

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

the triglycerides comprise U3 in an amount of less than 4% by weight.

8. Composition as claimed in any one of the preceding claims, wherein
5 the triglycerides comprise U3 in an amount of less than 3% by weight.
9. Composition as claimed in any one of the preceding claims, wherein

the triglycerides comprise SSS in an amount of from 11 o 18% by
weight,
10
10.  Composition as claimed in any one of the preceding claims, wherein

the triglycerides comprise SUS in an amount of from 35 to 65% by
weight.

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

the triglycérides comprise SUS in an amount of from 58 to 62% by
weight.

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

20 the triglycerides comprise SU2 in an amount of from 2 to 14% by
weight.

13.  Composition as claimed in any one of the preceding claims, wherein
the weight ratio of SUS:S8U is from 4:1 to 5:1.
25
14.  Composition as claimed in any one of the preceding claims, wherein

the triglycerides comprise S2U in an amount of from 71 to 80% by
weight.

30 15. Composition as claimed in any one of the preceding élaimé,
comprising PStP in an amount of up to 10% by weight based on the

weight of the triglycerides,

15



21. Composition as claimed in Claim 15, comprising PStP in an amount of from Ito 5% by weight
based on the weight of the triglycerides Composition as claimed in any one of the preceding claims,

comprising oge af mere ingredients selected from cocoa-derived materialg @pghsygaisssrrocess for
producing a composition as claimed in any one of Claims 1 to 17, which comprises the

interesterification of palm oil stearin which is not further fractionated. Coated product, wherein the
coating comprises & compegitianioh anyiane=o i CtEHEs 15iacdmbphlsag Bt ampositiombéainy one of

Claims 1 to 17 as a coating fat. P g(d ct as claimed in Iaim.ﬁgﬁ or.use, as, claimed in Claim 20, wherein
the coating is on a confegg&[]airtflyé 65&&%&%%% egrgnp%ed‘ﬁg : (3rthe mgiycm%es'

17.  Composition as claimed in any one of the preceding claims,
5 comprising one or more ingredients selected from cocoa-derived

materials and sugars.
18.  Process for producing a composition as claimed in any one of Claims 1
to 17, which cdmprises the interesterification of palm oil stearin which

10 ' is not further fractionated.

19.  Coated product, wherein the coating comprises a composition of any

one of Claims 1 to 17.
15 20.  Use of a composition of any one of Claims 1 to 17 as a coating fat.

21.  Product as claimed in Claim 19 or use as claimed in Claim 20, wherein

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