
ABSTRACT OF THE INVENTION      The present invention relates to a fat and
oil  composition as a substitute for hardened fish oil and a  method of
producing the same. There has been a sharp drop in  the catch of fish that
are used as the raw material of fish  oil in recent years and therefore,
there is a need for  substitute  fat  and  oil  compositions.    A  fat
and  oil  composition as a substitute for hardened fish oil with the  same
product properties as hardened fish oil can be obtained  by random
interesterification of a fat and oil mixture with a  total saturated fat
content, content of saturated fatty acids  with 12 or fewer carbons, and
content of saturated fatty  acids with 20 or more carbons each adjusted to
within a  specific range, and the fat and oil composition that is  obtained
is used as a raw material for margarine or  shortening.    


