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Tab. 1 The faity acids and triglycerides composition of Cocea buiter and five vegetable fafs

w2, 83 B W5 ER I k40,753 A s, 92 L5 o
Theebroma Shorea Madhuca Butyrospermum Mangifera Sapium
cacco robusta lati folia parkii indica sebiferum
e GE4F%)
Fatty acids(mole%)
HEER
myristic acid 0—0.7 0.6 0.1
palmitic acid 25,2—28.0 4—7 23-—-37 4.2 ¢—10 67.5
moAR Rg
stearie aeid 2.7-—35.5 38—46 19—24 40.6 33-—46 1.0
arachidic avid S—28 fr—1 tr 1—3
il w
oleic acid 55.2—386.0 37—15 32—38 47.3 39—60 29.2
A
linoleic acid 3.0--0.7 1—3 14—18 5.4 =7 o.2
O B
linolenic acid 0.2 r— 2o ir—1 tr tr—2
HMZm Gisrrio
Triglycerides (molef4)
SRR R
trisaturated GSj3 1.4—2.8 tr—2.5 1—2 2.3 1—4 10.3
iR o
disaturated GS,U 76.8—77.0 54—75 42—56 36.3 44—64 83.9
POP 6.5—~15.5 ir 7—12 0.3 ir 74.5
POSt 57.8—51.9 7T —13 12—16 6.4 4 -—14 2.5
PiOSt 18.4—20.5 30—42 4—7 29.6 . 20—40
others 3.2 5—12 6.9
HOBT AR T
monosaiurated GSUj; 17.5—20.4 20—34 36—44 §5.0 30—45 5.6
POO 6.7—8.4 21 8§ —12 10.0 1—8 4.6
St00 8.8—12.0 15—25 7—10 45.0 16—30 0.1
others 2.0 1—4 0.9
ZRBRH MR
triunsaturated GU 3 1—7 6 —12 4.5 S —13 0.1

TP EMMREBEE; O WEEEE; St WIEMEE,
{r: #E<0.1, R IE B R B & Ak louric acid 0.5,
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B3 ¥, BIENMIR LR, LEIARNERE=SHE, WHRERIGEE, KE SRS
AR B . X ILF T, O SR IR AR B N R 2 A, B S R AL
fRity, 7 B4 iy A B o B H B 5 M 7 SR, RO A8 4 R Ak R ad R o g A
A SHAE R I OR B BRADEY B IR SO 505D o 15 BB RS 7 W T o
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GBI : LHBIRS, AT#Ish, HAAMRIRERE, B MBI R,

2.9k (Elacis guineensis Jocp.) , AE#RL, BEGESEMMAHILK, RE = ¥,
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EXPLORING AND PREPARING MORE COCOA BUTTER EQUIVALENT
FROM VEGETABLE FATS

Wang Jingping

(Institute of Botany, Academia Sinice, Beijing)

Abstract Cocoa butter is a fat which containing unique triglycerides compo-
sition, 2-position of the triglycerides is occupied by 899% of oleate, The trigyccri-
des consist of about 779% of monounsaturated disaturated glycerides GS,U ( POSt,
StOSt, POP), less than 20% of monosaturated glycerides GSU, and 1.4—2.8%
of trisaturated glycerides GS;. So Cocoa butter possesses proper hardmess  and
brittleness, retains its shape at normol room temperatures, But it mcits rapidly at
physical temperature,

Cocoa butter comsumption has becn incrcasing, The supply of Cocoa butter
falls short of demand alrcady, Many kinds of Cocoa butter substitute have been
scarched and prepared, Sevcral vegetable fats (Flaeis guincensis Jacq,, Shorea
robusta Gaerth, Madhuca latifolia, Mangifera indica L., Butyros permun
parkii Kotschy and Sapium sebiferum (L,)Roxb,) have been used for the star—
ting material of Cocoa butter cquivalent (CBE), To cxpand the cxamination of
triglycerides composition of vegétable fats, cspecially the fats of Sapotaccac,
Dipterocarpaceae, Guttiferac and Anacardiaccac, Morc new raw materials of CBE
will be explored and prepared probably,

Key words Cocoa butter; Cocoa butter cquivalent; Fatiy acid; ']‘figlyccridc

composition





