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The Production of Cocoa Butter Equivalent from Palm Oil Midfraction

using Enzymatic Interesterification
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ABSTRACT
This research studied the modification of triglyceride triglyceride structure of palm oil midfraction (PMF)
with methyl stearate by enzymatic interesterification using sn-1,3 specific immobilized lipase Lipozyme from
Mucor miehei as a catalyst for the production cocoa butter equivalent (CBE). The effect of substrate ratio and
reaction temperature was studied. The initial water activity and reaction time were fixed at 0.32 and 20 hrs
respectively. The best conditions for cocoa butter equivalent production were substrate ratio (palm oil midfraction :
methyl stearate, w/w of substrate) at 1:2 and reaction temperature at 65°C. This conditions gave CBE with

triglyceride composition, melting profile and solid fat content (SFC) that were most similar to cocoa butter.
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