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(57) Abstract: The purpose of the present invention is to address the problem of providing a new oil and fat composition
that is suitable for use in chocolate and that is substantially free from lauric acid. The oil and fat composition satisfies
the following (i) and (ii). (i) The weight ratio (P2Po/P2M) of the content of a triglyceride (P2Po) to which two palmitic
acid (P) moieties and one palmitoleic acid (Po) moiety are bound with respect to the content of a triglyceride (P2M) to
which two palmitic acid (P) moicties and one monovalent unsaturated fatty acid (M) moiety having 16-24 carbon atoms
are bound is 0.04 or more. (ii) The content of a triglyceride (S3) to which three saturated fatty acid (S) moieties having
16-24 carbon atoms are bound is 1.5%-13% by weight.
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