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Studies on Preparation of Cocoa Butter Replacer
by Transesterification and Fractionation

Hang Xiaomin Diao Hongsun Qiu Aiyong Hua Pinpin
(Dept. of Cereal Oil Sci. & Eng. )

Abstract A Cocoa butter replacer has been prepared on a laboratory scale by the random
transesterification of fully hydrogenated oil principally consist of palmitic and stearic acids
and oleifera fruit oil ,followed by fractional extraction with acetone. The optimum parame-
ters of transesterification was as follows:reaction temperature, 80 C ; catalyst concentra-
tion, 0. 4wt % ; reaction time, 30min. In addition, two-step solvent fractional method was
adopted to treat transesterified oils,and the crystalliné temperature are 19 C (or 17 C) and
2 C. Analysis of the SFI curves and triglyceride components of the cocoa butter replacer
showed that its melting property resembles cocoa butter’s,but waxiness is stronger. If the
added amount is below 30 wt%,the cocoa butter replacer would be compatible with the
natural cocoa butter.

Key-words Random transesterification;Fractionation;Cocoa butter replacer



