
PRODUCTION METHOD FOR FRACTIONATED SAL FAT ABSTRACT
The present invention provides a method for obtaining
a high quality cocoa butter substitute from the low
quality  sal fat by reducing components, which make
adverse influence, to acceptable level. In 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 the  polar
solvent. The method provides a fractionated sal fat
which is reduced in triglycerides containing
dihydroxystearic acid as a constituent fatty acid,
diglycerides, and asymmetrical triglycerides (SSU)
fraction that exerts the adverse influence on quality
of the cocoa  butter substitute, and the fractionated
sal fat is rich in  symmetrical triglycerides (SUS). 


