Cocoa Butter Alternatives

Natural Cocoa Butter (CB): solid fat extracted from cacao (Theobroma
cacao); melting point (32-35 °C); 3 dominant triacylglycerols (TAGs) are (POS,
36-42%), (SOS, 23-29%) and (POP, 13-19%).

Cocoa Butter Alternatives (CBA):

% Cocoa butter equivalent (CBE): same general chemical composition and
physical properties as CB. Compatible with CB in any proportion.

** Cocoa butter substitute (CBS): based on lauric fats (e.g. coconut oil),
share some of the physical properties of CB but have a different
composition and are suitable only to fully substitute CB.

% Cocoa butter replacer (CBR): based on non-lauric fats (e.g. palm oil),
similar fatty acid distribution but a completely different TAG structure
than CB and are compatible only in small ratios.

Lipase-Catalyzed Production of CBA: oils and fats can be modified with a
lipase to obtain POS, SOS, and POP type TAGs. The produced SLs can be used
in food, pharmaceuticals, and cosmetic industries.
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Presentation Notes
Cocoa butter is currently the selected fat in chocolate and other confectionery industries based on its appropriate organoleptic characteristics and physical properties in these kinds of applications. Cocoa Butter has a unique physicochemical characteristics, because its composition of triacylglycerol almost 80% dominated by three symmetric triacylglycerol with oleic acid at sn-2 position. The main triacylglycerol (TAG) composition of cocoa butter is: POP 13.6–15.5%, POS 33.7–40.5%, and SOS 23.8–31.2%. 
Cocoa butter (CB) is an essential ingredient in chocolate and related confectionary products because of its more influence on sensory and physico-chemical properties. However, high price and uncertainty in supply of Cocoa Butter and rising worldwide demand, lead to production of CBRs from available and cheap commercial oils or fats 


	Cocoa Butter Alternatives

