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Cocoa Butter

A i 2 HIAEHA R (Fam. Sterculiaceae) w7 J& (Theobroma cacao L.) HE4 AT H2 )5
FSCFRY [ i 177 o

[MERRY ARSI E AR 25°C LR IEE MO M AREFIE, AREMIn &
Wk CERMERD BURFR GEFIERELTD .

A AE QR =S TR G, fERI TR QRIS R, LB LA .

FEXTHERE Al (A 25 B GE U 0601) 7E 40°C B AH XS F-7K7E 20°C i 4y 0.895~0.904.

{Rm HUAS, 309, B 55~60°CHEFH AL, AL I EESE AR 53~60 C kL, i
AR 32~34°C (ERHEFE), FrEWUb 2 IR G 4k 22 F i 2 A oMk, %)
WIS B SEAE 15~22°CORIR IS RV, JRAEIBIR L R 24 AN JRINE S8 RN
31~34°C (i@ 0612 3 —i%).

FAER ASPPTEER GEN 0622) £ 40°CH H1.456~1.458.,

BR{E MNAKT 2.8 GEN0713) .

BiE Mok 188~195 (AN 0713) .

WA ik 35~40 GENI0713) .

(501 ENRDTERAL I N i M g b, A s i A R R H R e . 1l g H
P YT R P T 0 STV TR0 P T 0 P A I ) 72 2 3005 X R ot YR R 20 £ £ B 1] — B¢

(%) BERABRLER A 0.10~0.15g, & 50ml EIJHA, Jin 0.5mol/L & A LaH
FHE AV Aml, FEZKH I A B 22 AR Tk, N 14% — S I H BV sml, 7R /KB H
INAREITE 245 %0, FINIEBEGE 2~6ml, 4REAE/Ki ka1 e e, a4, It fEit
VAW 10ml, FRAT B R, B, SIKRMTE, NN RIET: 0
HORFRETR F S R PR e . VPR TR VMR e BRI e . JEZE IR FH R X RS,
1EPEGEIE AR AR R G BeEE Iml 35 BRI % 0.0mg VAR, R ont e a . IR
ik GaEN 0521) 38, PL 25% 7K 3k-250% F P k2R 3-5000 FH R S r A e 9 [ v s B2 4R
BFERN 120°C, PAAF8R 10°C R ETHE SR 240°C, 4ERE 5 20%h (3. 1E 240°C 4 Rri 1)
FTARA A s B i — A U D BT ) AT IS M I R RS, HERE IR 250°C, kil
TFEN 250°C o B R SRV L SE NS EREAL, OS5 il s i) oy 88 B B A &
EoR . BRI L, JENSH S, OO, R B vk DA T R 5
P S P SRR Y 23%~30%, RNy 31%~37%, IRy 31%~38%, ViR
Ry 1.6%~4.8%, WARIR AL 1.5%, LA 1.5%.
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