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(57) Abstract: The present invention addresses the problem of providing: an oil/fat for coating a frozen dessert that makes
it possible to obtain chocolate for coating a frozen dessert, the chocolate having a low saturated fatty acid content, being
soft when bitten when frozen and yet solidifying rapidly and suitably remaining solid, and providing a robust flavor; and
chocolate for coating a frozen dessert, the chocolate containing this oil/fat for coating frozen dessert. By including, together
with non-interesterified POP-containing oil/fat, random-interesterified oil in which the composition of constituting fatty
acid and the solid fat content (SFC) are regulated, it is possible to obtain a chocolate for coating a frozen dessert, the
chocolate having a low saturated fatty acid content, being soft when bitten when frozen and yet solidifying rapidly and
suitably remaining solid, and providing a robust flavor.
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