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Abstract:In order to prepare the cocoa butter equivalent (CBE) similar to the natural cocoa butter
(CB), palm oil mid - fraction and stearic acid were used to prepare CBE through interesterification with
Lipozyme RM IM as catalyst in solvent free system. Therewith, molecular distillation and solvent
crystallization were employed to purify the reaction product. The single factor experiment was carried out
to optimize the process conditions of interesterification reaction, molecular distillation process and solvent
crystallization. At the same time, the physicochemical properties and crystallization properties of CBE
prepared were analyzed using natural CB as a control. The results showed that the optimal conditions of
interesterification reaction were as follows: substrate mass ratio 1: 1, enzyme dosage 8% ( based on the

total mass of the substrates) , reaction temperature 70 °C , and reaction time 2 h. The optimal molecular

distillation process conditions were as follows:
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distillation temperature 210°C, feeding rate 2

mlL/min, wiper rotation speed 150 r/min. The
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The indexes of CBE prepared under these conditions were basically consistent with those of natural CB,

and both showed stable B crystallization trend after temperature regulation. In conclusion, the preparation

technology had a favorable prospect in the industrial production of the CBE with the similar characteristics

of the natural CB.

Key words ; palm oil mid — fraction; stearic acid; cocoa butter equivalent; enzymatic interesterification ;

molecular distillation purification; solvent crystallization purification
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Fig.2 Effect of enzyme dosage on interesterification reaction
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deacidification by molecular distillation
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