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This research studied the production of cocoa butter equilivalent (CBE) via enzymatic
interesterification (EIE) of mango kerel fat (MKF) blended with high oleic canola oil (CO). The work began
with studying the effect of temperature and time on the fractionation of MKF in order to obtain a fraction
that was rich in stearic acid. It was found that the fractionation of MKF at 21 °C for 1 day gave high yield
for a solid fraction that contained high content of stearic acid. This solid fraction was blended with CO
and the EIE was performed at 65°C for 6 h using Lipozyme RM IM, an sn-1,3-selective lipase from Mucor
miehei. However, the fat obtained after EIE became softer with unexpected lower content of SOS. In
addition, it was difficult to obtain high amount of the solid fraction of MKF from the small lab-sacle
crystallizer. As a results, the studiess were switched to unfractionated MKF+CO with the addition of palm
stearin or fully hydrogenated pal stearin in order to increase hardness of the fat after EIE. However, the
fat obtained after EIE still showed softer characteristic, lower solid fat content (SFC) and lower amount
of SOS compared to cocoa butter (CB). The acly donor was hence changed once again to stearic acid.
This resulted in a fat with higher content of SOS but unfortunately with an increase in OOS and OOP
content as well. OOS and OOP are less saturated triglycerides and this led to a decrease in SFC than CB
at the temperatures <25°C. Future work will be focusing on changing acyl donorn type as well as the

type of enzyme for EIE.
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