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PRODUCTI ON METHOD FOR FRACTI ONATED SAL FAT ABSTRACT
The present invention provides a nethod for obtaining
a high quality cocoa butter substitute fromthe | ow
quality sal fat by reduci ng conponents, which nake
adverse influence, to acceptable level. In the nethod,
a total anount of the polq{ sol vent used for the
crystallization and the maé%ing after the
crystallization and filtration is 1000 wt % or nore
with respect to 100 wt % of the refined sal fat when
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solvent. The nmethod provides a fractionated sal fat
which is reduced in tri @BgE&¥H@es contai ning
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influence, to acceptable level. 1In the method, a total
amount of the polar solvent used for the crystallization
and the washing after the crystallization and filtration is
1000 wt% or more with respect to 100 wt% of the refined sal
fat when the refined sal fat is fractionated using thé
polar solvent. The method provides a fractionated sal fat.
which is reduced in triglycerides containing

dihydroxystearic acid as a constituent fatty acid,

r.diglycerides, and asymmetrical triglycerides (SSU) fraction

that exerts the adverse influence on guality of the cocoa
butter substitute, and the fracticnated sal fat is rich in

symmetrical triglycerides (SUS).



