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ABSTRACT 

Problems of the present invention are to provide: an oil and fat for coating frozen 

dessert, which can be used for obtaining chocolates for coating frozen dessert that have a 

low saturated fatty acid content, are soft when biting while frozen and yet dry rapidly, 

appropriately remain, and have a thick flavor; and chocolates for coating frozen dessert 

that contain the oil and fat for coating frozen dessert. When a random interesterified oil, 

in which the make-up of constituent fatty acids and the SFC (solid fat content) are defined, 

is contained together with a non-interesterified POP-containing oil and fat, there can be 

obtained chocolates for coating frozen dessert that have a low saturated fatty acid content, 

are soft when biting while frozen and yet dry rapidly, appropriately remain, and have a 

thick flavor. 

 


