DESCRI PTION Title of Invention: | MPREGNATI ON TYPE COWPCSI TE FATTY
CONFECTI ONERY Techni cal Field 5[0001] The present invention rel ates
to a conposite fat-based confectionery conprising a porous food
material inpregnated with a fat-based confectionery nmateri al
containing a nonfat mlk solids and having a noisture content of 1%
by wei ght or nore. Background Art 10[ 0002] Met hods have been proposed
wherein a fat-based confectionery material is inpregnated into a
porous food material such as bakddESGRERTIONries, by reducing a

pressure and rel easing the reduced essure, or reducin
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pressure (Pa 1 and 2). According to 15 these nethods,
a fat-based t§ﬂ§5t€h§ﬁ§$§ﬁ§§terial perneates into the inner portion -
of a porous ﬁp g Eﬁ%ﬂa and the fat-based confectionery nmateri al
and the porouétRBYF rial are unified together, t her eby obt ai ni ng
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fat-based confectionery material containing a nonfat Imlk solids and

having a moisture content of 1% by weight or more.
Background Art

10 [0002] Methods have been proposed wherein a fat-based confectionery
material is impregnated into a porous food material such as baked
confectioneries, by reducing a pressure and releasing the reduced
pressure, or by reducing a pressure, releasing the reduced pressure and
further applying a pressure (Patent Literatures 1 and 2). According to

15 these methods, a fat-based confectionery material permeates into the
inner portion of a porous food material and the fat-based confectionery
material and the porous food material are unified together, thereby
obtaining a composite fat-based confectionery having good texture to
the mouth and flavor.
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Patent Literature
[0003] Patent Literature 1: International Publication No. WO 97/47207
Patent Literature 2: Japanese Patent Application Laid-Open No.
2004-254529
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Technical Problem



25Summary of Invention Technical Problem [0004] However, when a
fat-based confectionery material contains a nonfat mlk solids and
has a noisture content of 1% by weight or nore, the perneation of the
fat-based confectionery material does not adequately proceed by the
met hod of Patent Literature 1 or 2, 5 sonetines failing to obtain a
conposite fat-based confectionery with a satisfactory quality.
Fat - based confectionery nmaterials sonetines have a | arge anount of

moi st ure con{@dd4]i Howeverawhent arfatbgsed wopfactioneramatdrial gontaihs gh
hum dity season such as_rainy season_or sumer tinme, and _often have a
noi st ure contepfatgpillgolids aafdws aomoiftvre enndentoot hd by waight enr wore,
absorbed from the producti envirqQnment atposphere. Al sp, in a case
where an aquE¥usPEIRSAOBy &(ﬂﬂe st?é‘ﬁ)aéﬁ cf HRReo aaksiel ApPes NG
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having a noi gty GEBLARGLIFhokHRYcoMERNn e PRY tmaRBdld 9% particular,

sufficiently inpregnating the fat-based confectionery into"a porous
food 20mat er dating[{Wghlhuiniddly Rabowbudings RIAT 8BAsImMENi@@r titnd, and

obtain a conposite fat-based confectionery conprising a porous food
material i npofgnahact wi moisiufeatohiene dfc b byt ivehghty ormerei dlie to the
containing a nonfat mlk solids and having a noisture content of 1%
by wdilght or mmistare walksarbed t irone5thet - prasiadtionnfeavitonmeny atmwesphere.i s
sufficiently inpregnated into the porous food material.
lso, in” a case where an aqueous dairy product such as cream and
condensed milk, or an aqueous raw material such as a fruit juice and
liquor, is used, the moisture content of a fat-based confectionery
material sometimes becomes 1% by weight or more. No method has
15 been provided up to date for solving the above inconvenience caused
during the production of an impregnation type composite confectionery,
which uses a fat-based confectionery material containing a nonfat milk
solids and having a moisture content of 1% by weight or more, and for
sufficiently impregnating the fat-based confectionery into a porous food
20 material.
[0005] An object of the present invention is to obtain a composite
fat-based confectionery comprising a porous food material impregnated
with a fat-based confectionery material containing a nonfat milk solids
and having a moisture content of 1% by weight or more, wherein the
25 fat-based confectionery material is sufficiently impregnated into the

porous food material.



Solution to Problem [0006] The present inventors conducted extensive
studies to solve the above problens and found that, when a porous
food material is inpregnated with a fat-based confectionery materi al
containing a nonfat 5 mlk solids and having a noisture content of 1%
by wei ght or nore, the fat-based confectionery material snoothly
perneates into the porous food material by adding at |east one
sucrose fatty acid ester selected fromthe group consisting of a
sucrose erucBelwtion tePrebland a sucrose stearic acid ester having an
FILB value of 9 to 11 to the fat-based 10 confectionery material,
t her eby obt a{MiGfg Bhe awpessittiaveatorh sonductod faxterisovie siudies tehisolvet the
fat-based confectionery material is sufficiently inpregnated into, the
por ous food ﬁh@@imm%‘ér@@ fomadp ithate ivhemva nperoMs h 3eod aapterial is
eci ficall t he present invention
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erucic acid ester an ucrose stearic acid ester-having an

val ue of 9 t@ohd the groﬁﬁboﬁ@i@,tiﬁgr@§ isherokaterleie o4biq A3ic CArl PR Y¥rose
according to the above (1), whefein a content of the sucrose fatty
acid ester isehtie ddd-dnsetaboaheHLIBnalye ot @rioall1it €hel Yatased
weight to 1.0% by weight. (3) The conposite fat-based confectionery
accorldi ng t ocomfectibnery (ptexial, thereby obtaining a composite fat-based

confectionery in which the fat-based confectionery material is

sufficiently impregnated into the porous food material, whereby the

present invention has been accomplished.

[0007] More specifically, the present invention comprises the following
15 constifuent features.

(1) A composite fat-based confectionery comprising a porous food

material impregnated with a fat-based confectionery material containing

a nonfat milk solids and having a moisture content of 1% by weight or

more, wherein the fat-based confectionery material contains at least one
20 sucrose fatty acid ester selected from the group consisting of a sucrose

erucic acid ester and a sucrose stearic acid ester having an HLB value of

9to 11.

(2) The composite fat-based confectionery according to the above (1),

wherein a content of the sucrose fatty acid ester in the fat-based
25 confectionery material is 0.1% by weight to 1.0% by weight.

(3) The composite fat-based confectionery according to the above (1) or



(2), wherein the fat-based confectionery material and the porous food
material are allowed to contact wth each other under a reduced
pressure condition and subsequently the pressure is returned to

at nospheric pressure or a pressure is applied to a higher pressure

t han atnospheric 5 pressure to inpregnate the porous food nmateri al
with the fat-based confectionery material. (4) The conposite
fat - based confectionery according to the above (1) or (2), wherein
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condi tion a”@oﬁfb&ﬁ%ﬂh‘@ﬁﬁﬁeﬁﬂur ning the pressure to atnospheric

pressure or applying pressufe to a higher pressure than atnospheric
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the group consisting of a sucrose erucic acid ester and a sucrose

stearic aci dnesésdl feviailgwad toMbrvatteviti efch othet. under ar{ @mésphirivod
for producing a conposite fat-based confectionery 25conprising the
step I&f al | opresgure ponditimnf end swhsequentlyaadrassuas -1b appiicdoof 2dtigherer y
material containing a nonfat mlk solids and having a _noisture
content of 1PFespureithan aimosphericoprasaurec to winapregagile e aporangefoosn
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comprising the step of allowing a porous food material and a fat-based

15 confectionery material containing a nonfat milk solids and having a
moisture content of 1% by weight or more to contact with each other
under a reduced pressure condition and subsequently returning the
pressure to atmospheric pressure or applying a pressure to a higher
pressure than atmospheric pressure to impregnate the porous food

20 material with the fat-based confectionery material, wherein the
fat-based confectionery material contains at least one sucrose fatty acid
ester selected from the group consisting of a sucrose erucic acid ester
and a sucrose stearic acid ester having an HL.B value of 9 to 11.

(6) A method for producing a composite fat-based confectionery

25 comprising the step of allowing a porous food material and a fat-based

confectionery material containing a nonfat milk solids and having a



5 wherein the fat-based confectionery material contains at |east one
sucrose fatty acid ester selected fromthe group consisting of a
sucrose erucic acid ester and a sucrose stearic acid ester having an
HLB value of 9 to 11. Advantageous Effects of Invention 10[0008]
According to the present invention, a conposite fat-based
confectionery conprising a porous food material inpregnated with a
fat-based confectionery material containing a nonfat mlk solids and
havi ng a noi saeiskire eentant off 1 %bpyweighylor morerte epnigiet vetin eadle other
fat-based confectionery material is sufficiently inpregnated jnto the
15por ous f oodTAex éni airdospharis restuar readite endpsubsequsntnepplyieg s
[ 0009] The fat-based confectioner rﬁteri al accordi ngﬂ%o the present
enbodi ment nRYEIEC HRE8JNEEST Presshie t %3%6-33}35@% o YrRiggnate
chocol at e def; ned und he " Fai,r tition de f.or. Proper 20.
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conf ecti oner i : T ; Qﬁ‘ﬁff’d : |
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The nonfat Mehicié QbiddSstéredRl & shérodd sfeariciti® e5@PhavingCafHLB value of
specifically, those derived fromwhole mlk powder,
91to 11.
Advantageous Effects of Invention
10 [0008] According to the present invention, a composite fat-based
confectionery comprising a porous food material impregnated with a
fat-based confectionery material containing a nonfat milk solids and
having a moisture content of 1% by weight or more, wherein the
fat-based confectionery material is sufficiently impregnated into the
15 porous food material, can be obtained.
Description of Embodiments
[0009] The fat-based confectionery material according to the present
embodiment may be, needless to say, the chocolate and low-grade
chocolate defined under the "Fair Competition Code for Proper
20 Labeling of Chocolate Products” certified by the Japan Fair Trade
Commission, and may further encompass fat creams or the like, which
are not classified thereunder and may include all kinds of fat-based
confectionery materials.
[0010] The fat-based confectionery material in the present embodiment
25 contains a nonfat milk solids. The nonfat milk solids refers to dairy

ingredients, more specifically, those derived from whole milk powder,



ski nmed powdered m |k, cream powder, whey powder, butter m |k powder,
fermented m | k powder, condensed m |k powder, cheese powder, cow s

m | k, evaporated m |k, condensed m |k, cream whey, butter mlKk,
fermented m |k, cheese, or the like. 5[ 00111 The npi sture content of
the fat-based confectionery material in the present enbodinent is 1%
by weight or nore, preferably 1 to 3% by weight, and nore preferably
1 to 2%by weight. The npisture content is the total anount of the
moi st ure conskimmgdr powderadomrillne cream mawderalwhey pavedaratbusies eailk

conf ectionery erial and the_ noistyre 10 _content. absorhed by the
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such a conposition, the fat-based confec erial “is snoothly
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fat-based confectionery in which the fat-based confectionery nmateri al
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obtai ned. The content of the sucrose fatty acid ester in the

f at - based confasetizlonef ythenfatrbasedt confentioneryt heatefinbamsl dlie tmoisture
present invention is preferably 0,1% by _weight to 1.0% by wei ght

25( 0.140%6 by wepmient szbseshad d:rwtﬁ@ofﬁetwse@i @&eeﬁon%smatm msie the
preferably 0.2% by. wei ght to 0.6% by. wei ght. en the content of he
sucrose fatt PI%‘E%%%‘O@S? 1rQIan gy, %W%’ﬁl%‘eo PIQANCHIgN{UICHArage Qlhe

e e BB T B ond R U 5 GGt RSB R
sucrose fatt }he%hﬁn&%hé abH%E HHOR NI D! i%ghdegedqﬁﬁliﬂg | Mler reduced
pressure method.

15 [0012] The fat-based confectionery material in the present embodiment
contains at least one sucrose fatty acid ester selected from the group
consisting of a sucrose erucic acid ester and a sucrose stearic acid ester
having an HLB value of 9 to 11. With such a composition, the
fat-based confectionery material is smoothly impregnated into a porous

20 food material, and a composite fat-based confectionery in which the
fat-based confectionery material is sufficiently impregnated into the
porous food material can be obtained. The content of the sucrose fatty
acid ester in the fat-based confectionery material to achieve the effects
of the present invention is preferably 0.1% by weight to 1.0% by weight

25 (0.1% by weight or more and 1.0% by weight or Iess), and more
preferably 0.2% by weight to 0.6% by weight. When the content of



5di sadvant ageous costwi se. [0013] The above sucrose fatty acid ester
Is commercially avail able. Exanples of the commercial sucrose erucic
acid ester include Ryoto Sugar Ester ER-190 and Ryoto Sugar Ester
ER- 290 (both nmanufactured by M tsubishi-Kagaku Foods Cor poration).
Exanpl es of the 10 commercial sucrose stearic acid ester having an
HUB value of 9 to 11 include DK ester F-90 and DK ester F-110 (both
manuf act ured by DAI-ICH KOGYO SEI YAKU CO., LTD.). [0014] The

fat - based cothesudrope fyttyract esier oF beloaw P Boely ithe sffectsnofbthe
obt ai ned, for exanple, by mxing, mcrgparticul ating, and further 15
kneadi ng r awPHECEF iIIBYSNHGN Ae gPEmed wHaweyeto e milastalol ivenpsent

[ 0015] The sucrose fatty. aci.d, est sed in the esent enbodi t
can achieve Fh‘@nélppeﬁ@gl& sybs, eht® FHpe rﬁvieBn‘g’g@é ﬁﬁmﬁt%dgﬁle

ei ther before or after the.fat-based conf i aner terial S, .

i cropar ti cubUEOEe ddiithy Sk PREULELF G dDY t NETEs | gt being
confecti oner y: | ver, since the sucrose stearic acid
ester%havi ng&a%a&@gagé?ﬂig%%%'o 11 is in the powder form when the
sucrose st @ HOTHe G birBITHaidsd dsbe: [PUoRIGEI M aphilHle.

than the sucrose“fatty acid ester are mcroparticul ate

smoot hness oExanipiés RASHE ERAhREEIRPRAEISEBEREIAhciiBY¥stee ihélDdk TRIGE by
the sucrose stearic acid ester. Wen the 25fat-based confectionery

mat eri al havBogaeEsiep ERHTO0 and Rybty Sugar Ebter BRHO0I (botlesianadactinted s
desirable to add the sucrose stearic acid ester before the fat-based

conf ect i oner py mavitsizhishi-KagakuopEoods ulCatrporation).16] Bixemples- bafs ethe
confectionery material in the present enbodiment is not particularly
limitléd ot heFommgrciadl Aucreseceiniae asichestenhaving ak HbBi value edD %o 11

ol sture cont oRad DR etter Flod ind DI ester B 10 otk Inanutaciured by
DAI-ICHIKOGYOQO SEIYAKU CO.,LTD.).
[0014] The fat-based confectionery material of the present embodiment
can be obtained, for example, by mixing, microparticulating, and further
15 kneading raw materials in accordance with a conventional method.
[0015] The sucrose fatty acid ester used in the present embodiment can
achieve the effects of the present invention even when added either
before or after the fat-based confectionery material is microparticulated
during the production step of the fat-based confectionery material.
20 However, since the sucrose stearic acid ester having an HLB value of 9
to 11 is in the powder form, when the sucrose stearic acid ester is added
after the raw materials other than the sucrose fatty acid ester are
microparticulated, the smoothness of a fat-based confectionery material
may be impaireded by the sucrose stearic acid ester. When the
25 fat-based confectionery material having a good smooth texture in the

mouth is desired, it is desirable to add the sucrose stearic acid ester



5 one sucrose fatty acid ester selected fromthe group consisting of
a sucrose erucic acid ester and a sucrose stearic acid ester having
an |-1LB value of 9 to 11, and a raw material commonly used for
produci ng a fat-based confectionery material can be used. Exanples of
the usable raw material include cocoa nmass, cocoa powder, sugar,

gl ucose, lactose, 10 cocoa butter, vegetable oil and fat, lecithin
and other enulsifiers, dried fruits, and flavors. Not |limting to

t hose, vari obsfare tlas fasfbased confentioaiesy vwatetial isgeicroparticnlatéth r ange
wherein the restriction of the invention of the present application
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reduci ng the viscosity o confectionery materi

The content olhjkadf baed] Cond eCHwWnRAMrAREHAbNIuSAE FEOPRMRICIE: a
fat-based confectionery according to the present “enbodi nent varies
25dependi ng ft-tidied teppdedtionepy anstefiabdairbearsed! , Huimppiey dfehs efsable
any range from about nore than 0% to 80% The content of fat-based
conf ect i oner yawreaterial irichudé eccmmmass,tecbatpovadedswganf ghicosmndagtosan
be cal cul ated by measuring the weights before and after inpregnation.
[0019P0 The poeeassbuiderd viegetablaloil and fas, fecithimandmsber pesifisrsydried
particularly limted d many kinds of porous food material can be 5
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materials cafmpi7] When the moisture content of fat-based confectionery material

15 is 1% by weight or more, the viscosity of fat-based confectionery
material increases substantially in proportion with the moisture content,
thereby reducing the fluidity. 'When the workability is thus decreases,
it is desirable to reduce the viscosity of fat-based confectionery material
by adding an emulsifier to assure the fluidity. A known polyglycerol

20 condensed ricinoleic acid ester is preferably used as an emulsifier for
the purpose of reducing the viscosity of fat-based confectionery
material.

[0018] The content of fat-based confectionery material in the composite
fat-based confectionery according to the present embodiment varies

25 depending on the type of porous food material, but may be set in any

range from about more than 0% to 80%. The content of fat-based



10be produced in accordance with a conventional nethod. [0020] The

| npregnation in the present enbodi nent can be carried out by a known
nmet hod. More specifically, the nethods usable include: a) the
fat-based confectionery material and the porous food material are
allowed to contact with each other under a reduced pressure condition
15 and the pressure is returned to atnospheric pressure while the
porous food material is coated with the fat-based confectionery

mat eri al , whepafsctiohery atatbrsleth thenéemposite fit-basedrdéomifedtionerproagrizg ed
into the porous food material; b) the fat-based confectionery

mat eri al and caloalated bysneanuingitherwaights befode and afted impregnatiant wi t h
each other under a _reduced pressure condition and a pressure is
applied to al®@iHeTher perowsefaathimatenisl jnethiec pprsent enebediment t isenot

porous food material is cogted with the fat-based gonfectiqnery
mat eri al and PSUHMeILE nimjtednand, maaay; kands S boronetacs matpdphern be
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pressure, whereby the fat-Dbased confectionery material isinpregnated

into the porous/ehepblemnted dthydieed fifubadeese Poresd fEo® hyateHARS ¢a
is preferably a fat-based confectionery material in a nelted state.

The difove i npegguodidcashinnancobdarmarwithd auiventioaaheetheid.cal |y cl osed
system such as a pressure resistant container. 10[0021] The porous
f ood mat eri al002{{JoThaiipregremtion irbthsepresoni eubpdiment can be carried out
by a known method. More specifically, the methods usable include:
a) the fat-based confectionery material and the porous food material are
allowed to contact with each other under a reduced pressure condition
15 and the pressure is returned to atmospheric pressure while the porous
food material is coated with the fat-based confectionery material,
whereby the fat-based confectionery material is impregnated into the
porous food material;
b) the fat-based confectionery material and the porous food material are
20 allowed to contact with each other under a reduced pressure condition
and a pressure is applied to a higher pressure than atmospheric pressure
while the porous food material is coated with the fat-based
confectionery material and subsequently the pressure is returned to
atmospheric pressure, whereby the fat-based confectionery material is

25 impregnated into the porous food material; or

c) the fat-based confectionery material and the porous food material are



material is inpregnated is taken out, the fat-based confectionery

mat eri al adhered around the porous food material is renoved as
necessary by air blow or centrifugal separation, and the material is
solidified under cooling to obtain a conposite fat-based
confectionery 15 in which the fat-based confectionery material is

| npregnated into the porous food material. [0022] In the

speci fication of the present application, the atnospheric pressure
condi ti on retBowetotoacentadi witin each witheth uader etsospheris prpsswa and a o
t he at nospheric pressure outside the environnment where the 20 )

i npr egnat i onPresseLey isi apliedito shighen pressue hanmtemnspherie pressurewhile
refers to a condition jn_which a pressure is |ower than the, .

at mospheri c ﬁreeggmlé% $00d gateriel 8ncosenEth Here-bamed ponfegHarRen
is carried out. An ex |l.e of the reduced pressure condition includes
4°10°88 kpa. Hiaterldl BacRutssauetly, RS RRT relioted tol afBpisTinie b
pressure whe | 3 : L.aher. t.h h
Dressur e MCBAREREWidehq A RAERINE HHROe it Els AR R |
preferably applifd porous food maASdAT | OfRl by doBq ﬁfe?ﬂfoﬂeﬁﬁ?ﬁtaﬂ% ff

t he present application, e pressure value 1s shown 1n € absol ute

pressure, noprdfBRbie -« Ftlited oM Tl = H‘Yﬁé@‘%%‘ ﬁ%géggi@?dte. The

Her ei nbel ow,” t he priesent invention is escri be
above impregnation may be carried out in a hermetically closed system

such as a pressure resistant container.

10 [0021] The porous food material into which the fat-based confectionery
material is impregnated is taken out, the fat-based confectionery
material adhered around the porous food material is removed as
necessary by air blow or centrifugal separation, and the material is
solidified under cooling to obtain a composite fat-based confectionery

15 in which the fat-based confectionery material is impregnated into the
porous food material.

[0022] In the specification of the present application, the atmospheric
pressure condition refers to a condition in which a pressure is equivalent
to the atmospheric pressure outside the environment where the

20 impregnation is carried out, and the reduced pressure condition refers to
a condition in which a pressure is lower than the atmospheric pressure
outside the environment where the impregnation is carried out. An
example of the reduced pressure condition includes 4 to 88 kPa, and 8 to
50 kPa is preferably applied. An example of the pressure when

25 applied to a pressure equal to or higher than the atmospheric pressure
includes 0.11 to 1.1 MPa, and 0.15 to 0.8 MPa is preferably applied.
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reference to the Exanples, but is not limted thereto. [0024] Exanple
1 Usi ng 35.484 parts by weight of hen's egg, 25.806 parts by
wei ght of sugar, 25.806 parts by weight of soft flour, and 12.903
parts 10 by wei ght of butter, a sponge cake was prepared by a
conventional nethod. The sponge cake was cut to a size of 15 nmx 15
mm x 50 mm and dried at 100C for 30 mnutes using a circulation drier
to obtain a baked confectionery, which is the dried sponge cake.
[0025] A fat - basedAdditiemally,iarthe speeificationast {heepasent dppliatidn, the
conventional nethod using 32.600 parts by weight of sugar, 21, 000
parts by wei §Hessere waluejeshewa inithe ahsplpt presgumpnobthe: so-eallategaige of
cocoa mass, 18.000 parts by wei ght of whole ml|k powder, 9.000 parts
by wei ght of PEG€BE®¥-butter, 0.5000 parts by weight of lecithin, 0.500
parts by weight of. a sucrose stearic acid ester having an HLB val ue
of 20 9.5 ( RSy ed by DAI-ICH KOGYO SEI YAKU CO., LTD., trade

Condersed 11 LoHareitbeltte B¢ ooy ifhnlln, J B (BRibed, in
Fl avor. - 25[ obga foa0Rgy Fihpl i titis ADELBMENERIS. Y ded 1o 08 5

parts by wei ?bgzﬂfgkﬁ%pfl@q-based confectionery material, stirred and
m xed to obftain"a fat-based confectionery material having a noisture

content of 1.8% byUnkigni35.48W0aftarty weighti chhet dhie 25808asa%k bty

confectionery material having a noistur€ content of 1.8% by Weigh

was adj ust edwedgltavsapgdre B 806t pares by WEght afdod fleut, andy IO partyf a
seed agent 5 (manufactured by Fuji QI Co., Ltd., trade nanme: Choco
Seed I®) was hydwdighteofbutianda mippage cike was- repered byf 2 aronveatipnal
material was maj ntai ned at 35C, . the above baked confectionery was

i mersed in fdhe t-E§§eS@0@&ﬂfC@KPiWﬁeWt e sizeapl WA ma Kebl nzm x 36

?22}3 s'f 22? | Lgﬁﬁgiafggre b gts %(?"’d\?osr ioegnlfggtdestu%inlggja if:ﬁ% a%goggdr?er%[)eo Stgirne
a baked confectionery, which is the dried sponge cake.
[0025] A fat-based confectionery material was prepared by a
15 conventional method using 32.600 parts by weight of sugar, 21.000
parts by weight of a vegetable oil and fat, 18.000 parts by weight of
cocoa mass, 18.000 parts by weight of whole milk powder, 9.000 parts
by weight of cocoa butter, 0.5000 parts by weight of lecithin, 0.500
parts by weight of a sucrose stearic acid ester having an HLB value of
20 9.5 (manufactured by DAI-ICHI KOGYO SEIYAKU CO., LTD., trade
name: DK ester F-90), 0300 parts by weight of a polyglycerol
condensed ricinoleic acid ester (manufactured by Taiyo Kagaku Co.,
Ltd., trade name: Sunsoft No. 818R), and 0.100 parts by weight of a
flavor.
25 [0026] 1.5 Parts by weight of cow's milk was added to 98.5 parts by

weight of the fat-based confectionery material, stirred and mixed to

11



10 inmmedi ately returned to the atnospheric pressure, and the baked
confectionery was taken out of the fat-based confectionery nmaterial.
The fat-based confectionery material adhered around the baked
confectionery was renoved by air blow and the fat-based confectionery
mat eri al remai ned on the baked confectionery was solidified under 15
cooling at 15C for 25 mnutes to obtain a conposite fat-based
confectionery in which the fat-based confectionery material was

suf fi ci ent | yobtain egfedtheged wonfedionenk cohtedal bevingne myoistiire gontgngrafi on
of the fat-based confectiona&i material in the coqgosite f at - based

T B a et ontt Deurar
e e it o YO o) Wt
sponge cake ﬁ;_age aj?emla?r&%gfﬁzafgié &5 a\ﬁ/’ﬁiu 3 H?S‘t x“@éﬁ@_&Sﬂ#@aﬁ%P%P%@ at
oo} omer PR, 35 CRHCE) R afs S E0bRb0 SeBf 7L vy
conf ecti oner M%&@d fhidto ‘%@8 PISORT gfhg%%ﬁbﬁ% %Ehf%hﬁﬁﬁgﬂ&griaﬁ [}

32.900 parts by weight of sugar, parts by weig

veget abl e oi ; } : ﬁoﬁ,ggjlgﬁfé 0
parts by wei glha?ﬁ%%ﬁ %{h%tl 3;53’”(8 IQEe %gggipm%d&g%%ﬂggr%% 5 by wel gf’ﬁdlg} i

cocoa butt er fatlbdz80 Capdedtioriyy wehhial efhileekephbnthd s20€ dvidito®ythe
wei ght of a sucrose stearic acid ester having an HLB value of 9.5

( manuf act ur egraspufe/WaERKRESIQ0SH KREWsQ a prdddure resistanheomtaidel aadt er
F-90), and 0,100 parts by weight of a flavor. [0029] 0.9 Parts by

wei gHO of counmedidirlynarstdeddta ¢heatmesphesichpresunei gntd dhe thaked

f at - based confectionery material, stirred and m xed to obtain a

fat - based cofrieciionani wast takeal onhef e dambrsed condesiionsry gnaterighs by

wei ght. 100 rt i ght of ,the fat-based confectionery, materi al
having a noi arza@ﬁ%ﬁv@nths*f&iumy %Paﬁf 58] GERWH 1 Bicq baked
(manuf act ur cGoBGeRp Y Ghs BgbYed by S Bl ndl o8 B pEF CiRegionary
added t heret ' . khe f3f - i.Qpe ¥

mai nt ai ned apeigel [oiited)in, e BAREE CARRO hts TRIRNERY e .
fat-Rased co | opernysopater i Al kept =1 he =ANGH & 1

t he g;gessureeg\;\gigﬁée ucléd@?of8 éﬁggﬁ%@%gﬁ’g O&rﬁ égls%r e&%sg@a%ﬁb%d
contai ner angonfectionery in which the fat-based confectionery material was

sufficiently impregnated into the baked confectionery. The proportion
of the fat-based confectionery material in the composite fat-based
confectionery was 75% by weight.
20 [0027] Example 2
Using 35.484 parts by weight of hen's egg, 25.806 parts by
weight of sugar, 25.806 parts by weight of soft flour, and 12.903 parts
by weight of butter, a sponge cake was prepared by a conventional
method. The sponge cake was cut to a size of 15 mm x 15 mm x 50
25 mm and dried at 100°C for 30 minutes using a circulation drier to obtain

a baked confectionery, which is the dried sponge cake.

12



20 immedi ately returned to the atnospheric pressure, and the baked
confectionery was taken out of the fat-based confectionery nmaterial.
The fat-based confectionery material adhered around the baked
confectionery was renoved by air blow and the fat-based confectionery
mat eri al remai ned on the baked confectionery was solidified under
25cooling at 15C for 25 mnutes to obtain a conposite fat-based
confectionery in which the fat-based confectionery material was
sufficientl y{@ﬂﬂﬁ]eénaf&tﬁbasndo aoimdedsakedy c anditedial onesy . prEpargar oppr td on
of the fat-based confectignery material in the conposite fat-based

conf ect i oner gowEentianl ppethadyising G800 pretaprie veeightiofgsuzra84.004 t s
by wel ght of DBGF 103t PAEht Gk YeEable a b iehudf GO0 BTchboL weighs of
nhe Sut o acerobhiRe, E8 R srbeBy réiBh ok whale Rt a0t s BOBOA a0
UL U5 gy o, doket bk 08, M £ 30l Gy
ol ght "of | ouBairs i RRight OF £ SIMERE BRI Sk MR ARV 35 H1PD RafueeY
18. 000 par t solty(eh@ficnited IRE DA PRSEI 1%(?@%@20%% ,G@i qQrDOfradeol €

m | k powder, 9.000 parts 15°by wei ght 0’5000 parts

by wei ght of nheet DX Rsted F590), Raudt 6.1 09 pasts BRtweilche ofudlHngR, Stearic
acid ester having an HLB value of 9.5 (manufactured by DALI CHE KOGYO

SElI YAKU CO., [a029], 0.0r Ras hynmeveight ef tow'snlk) wal. adiedpty 09 lopaneibyht
of a polyglycerol condensed ricinoleic acid ester (manufactured by
Tai ydOKagakuweight 20 thet fai-based dondestionesy materiaNostiged Bnd amiced. tH00
parts by vel gg%ail? fa atflzlaasg rc'tonfecﬁc)nery material having a moisture content of
1.3% by weight. 100 Parts by weight of the fat-based confectionery
material having a moisture content of 1.3% by weight was adjusted to a
temperature ‘of 35°C, and 3 parts by weight of a seed agent
15 (manufactured by Fuji Oil Co., Ltd., trade name: Choco Seed B) was
added thereto and mixed. The fat-based confectionery material was
maintained at 35°C, the above baked confectionery was immersed in the
fat-based confectionery material while kept at the same condition, the
pressure was reduced to 15 kPa using a pressure resistant container and
20 immediately returned to the atmospheric pressure, and the baked
confectionery was taken out of the fat-based confectionery material.
The fat-based confectionery material adhered around the baked
confectionery was removed by air blow and the fat-based confectionery
material remained on the baked confectionery was solidified under

25 cooling at 15°C for 25 minutes to obtain a composite fat-based

confectionery in which the fat-based confectionery material was

13



[0032] 2.6 Parts by weight of cows mlk was added to 97.4 parts by
wei ght of the fat-based confectionery material, stirred and m xed to
obtain a fat-based confectionery material having a noisture content
of 252.8% by weight. 100 Parts by weight of the fat-based
confectionery material having a noisture content of 2.8% by wei ght
was adjusted to a tenperature of 35C, and 3 parts by weight of a
seed agent (manufactured by Fuji GOl Co., Ltd., trade nane: Choco
Seed B) was auffecienthy iepoegnatedrintedhe Treketl atonfectmmerpnf dbeipropostion
materi al was nmintai ned at 35C, the above baked confectionery was

i mrersed in Cheils faibasede ¢ontastionernivaierivht by ithe ewmpesite jat-hasate
sane condition, .the pressur s reduced to 15 1cPa using a pressure
resi st ant coﬁpﬁfwnﬁﬁﬂ‘ﬁ%%e‘f’?l turned to the atnospheric
pressure, aniom akedlcanf ectionery was taken out of the fat-based
conf ecti oner er*a8"P'SHe fat-based confectionery material adhered

around; e beked 1P RCHPISHY WOSEBTR GF nbt s BRIy
ras 201 0L BN el DO pERCH BB e ok B8 9903 pars

confect | oner by edititab WaktehUh! iotn@@! takd TRICHRPRAM bt @ ddihkAAl

confectionery. The proportion 1 ed conhfectionery

nmaterial in bhehednp Thiet ohgk-dakeedas enf & hisine by 15asiny X% H¥niek HI -
[ 0033] Exanple 4 Usi ng 35.484 parts by weight of hen's egg,

25. 806 part snhy amel dried af 1802 for 20 ndidGteparsing beiroalgivn dfierstofdbtain
flour, and 12.903 parts 20 by weight of butter, a sponge cake was
prepdifled by a hakadennfentmnenstwbith iTtike drodgpongkealeas cut to a size
of 15 mm X 1£anx 50 mm and dried at 100C for, 30 m nutes usi ng a
circul ati on dP9&k Ho Eabthasad a aomkeeiiansky e dnatsral y Washi piepREed: hBY drd ed

SPonse Cake. comehi bl Rt N geuh S S chen S0y
sugar, 21. Oogaﬂs by weight of a vegetable oil and fat, 18.000 parts by weight of
cocoa mass, 18.000 parts by weight of whole milk powder, 9.000 parts
15 by weight of cocoa butter, 0.5000 parts by weight of lecithin, 0.500
parts by weight of a sucrose stearic acid ester having an HLB value of
9.5 (manufactured by DAI-ICHI KOGYO SEIYAKU CO., LTD., trade
name: DK ester F-90), 0.500 parts by weight of a polyglycerol
condensed ricinoleic acid ester (manufactured by Taiyo Kagaku Co.,
20 Ltd., trade name: Sunsoft No. 818R), and 0.100 parts by weight of a
flavor.
[0032] 2.6 Parts by weight of cow's milk was added to 97.4 parts by
weight of the fat-based confectionery material, stirred and mixed to
obtain a fat-based confectionery material having a moisture content of

25 2.8% by weight. 100 Parts by weight of the fat-based confectionery

material having a moisture content of 2.8% by weight was adjusted to a
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parts by weight of a vegetable oil and fat, 18.000 parts by wei ght of
cocoa mass, 18.000 parts by weight of butter m |k powder, 9.000 parts
by wei ght of cocoa butter, 0.5000 parts by weight of lecithin, 0.500
parts by weight of a sucrose stearic acid ester having an BLB val ue
of 9.5 (manufactured by DAl -1CH KOGYO SEI YAKU CO., LTD., trade 5
nanme: DK ester F-90), 0.500 parts by weight of a polyglycerol
condensed ricinoleic acid ester (manufactured by Taiyo Kagal cu Co.,
Ltd., trade remperaduresaifi NFC,8288) 3 apaitD. ipowsights dfy anasiegt agknt

flavor. [0035] 2.6 Parts, by weight of _cows mlk was added to 97.4
parts by 10 WBIagH acéquh@%%é{ll ngé@-cm-e@tﬁdérﬂéﬂmeinﬁhéw§QedsBD rWasd

and m xed to Htg{i a fat-pbased. confectioner ma%erial havi ng.

i sture confSAE &Be@t%o ngpgnt Lhe t%‘é’?%_ WpisEioRsty graterigl was
e e SAISHGARTHY A ST orYabl BRSPSy B >
hare: hoco SotRHCnfoioRBY AR SN Kot gt e sl odltign RS

conf ecti oner i i i aﬁﬁg,‘

confecti oner?rév\%g&lg J‘r?%érr\ég c#ﬁ‘?%g%ﬁ%ﬁ%%ﬁ%ﬁ?géﬁ?%ﬁ ma e?riagid

while kept aimifiRlisRiE Randeh! %\1tlkh%t@6§§géﬂ%%§§slﬁ€,d%ﬁd the® Bakddha
[

using a pressure resi'stant contai ner and iately returned to

t he at nosphecbafqetiopery evastakenhoubafethec itflegti aneifyctiviery aaterilt
of the fat-based confectionery material. The fat-based confectionery

mat eri al adhdihed fat-baset t benfbetiemeryonheateriabnadyereds aremmd ethdoybaked

bl ow and the fat-based confectionery material_ renmained on the baked
conf ddt i oner gonkestionerstwais agmaved by28ie bbowrandathe1fGCbased eenfectioney t o
obtain a conposite fat-based cgonfectignery in which the fat-hased
confecti oner W@?ﬁ‘f@k’ remaiped ogufhe gai.‘ﬁgl confeptierery: s@si selildisd vadey

confectionery. The pr r{ion t he fat-based, confectionery, naterj al
in the corrpo§PP]énga§t- g]%éi ngngécmlHH@Fyt%va%bt?'g%aofqm%?‘? fat-base

confectionery in which the fat-based confectionery material was

sufficiently impregnated into the baked confectionery. The proportion
15 of the fat-based confectionery material in the composite fat-based

confectionery was 75% by weight.

[0033] Example 4

Using 35.484 parts by weight of hen's egg, 25.806 parts by

weight of sugar, 25.806 parts by weight of soft flour, and 12.903 parts
20 by weight of butter, a sponge cake was prepared by a conventional

method. The sponge cake was cut to a size of 15 mm x 15 mm x 50

mm and dried at 100°C for 30 minutes using a circulation drier to obtain

a baked confectionery, which is the dried sponge cake.

[0034] A fat-based confectionery material was prepared by a
25 conventional method using 32.400 parts by weight of sugar, 21.000

parts by weight of a vegetable oil and fat, 18.000 parts by weight of

15



[ 0036] Exanple 5 5A conposite fat-based confectionery in which a
fat-based confectionery material was sufficiently inpregnated into a
baked confectionery was obtai ned by producing in the sane nanner as
in Exanpl e 1, except that the sucrose fatty acid ester used was a
sucrose stearic acid ester having an HLB val ue of 11 (nmanufactured by
10 DAl -1 CHI KOGYO SElI YAKU CO., LTD., trade nane: DK ester F-110). The
proportion of the fat-based confectionery material in the conposite
fat - based cofbeed ingass; y SVHY) pats by weighhof Hutes hillpevdes, 8.000 parts
conposite fat-based confectiqgnery in which a fat-Dbased

15
conf ect i oner PYnieeglitap? \kgeoa (rutics 8000 pagts dtynatedght af decithink 8500
fecti bt ai ,ned. b duci i n,the sane man as |n
Exanpl e 1, eREBS(N RAERer & SEPHSE Steatit adid: chlerbaying ; vaiu: of
' i d er .havi | re

oo R MR R BB AT LR
20ER-190). T . ti b n lLoner i i n
t he C(J)Sgnpz)si t@%g%[,? aseg&g%ﬁéxesig?fodﬁg@?/ ﬁ%zg?%%%%k\glg tfx %&mf
Ex le 7 AP Es ial Elh@REr ¥y I Thivh!

fa?frgaged coﬁ?g@%l oneirqsiﬁr?g?lfgr %%{Paﬁgr @%Iﬁm ent ﬁyu}, n%lﬁgnlgfg%%ml r?toc')’ a
baked 25conf ggd) afgiey/ ni@e: FROAENoPB 1BRIJHA] 100 Jahi® EARPiBRNBE s as

in
flavor.
[0035] 2.6 Parts by weight of cow's milk was added to 97.4 parts by
10 weight of the fat-based confectionery material, stirred and mixed to
obtain a fat-based confectionery material having a moisture content of
2.8% by weight. 100 Parts by weight of the fat-based confectionery
material having a moisture content of 2.8% by weight was adjusted to
have a temperature of 35°C, and 3 parts by weight of a seed agent
15 (manufactured by Fuji Oil Co., Ltd., trade name: Choco Seed B) was
added thereto and mixed. The fat-based confectionery material was
maintained at 35°C, the above baked confectionery was immersed in the
fat-based confectionery material while kept at the same condition, the
pressure was reduced to 15 kPa using a pressure resistant container and
20 immediately returned to the atmospheric pressure, and the baked
confectionery was taken out of the fat-based confectionery material.
The fat-based confectionery material adhered around the baked
confectionery was removed by air blow and the fat-based confectionery
material remained on the baked confectionery was solidified under
25 cooling at 15°C for 25 minutes to obtain a composite fat-based

confectionery in which the fat-based confectionery material was
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Exanpl e 1, except that the sucrose fatty acid ester used was a
sucrose erucic acid ester having an 1-113 value of 2 (manufactured
by M tsubi shi - Kagaku Foods Corporation, trade name: Ryoto Sugar Ester
ER-290). The proportion of the fat-based confectionery material in
the conposite fat-based confectionery was 75% by wei ght. 5[ 0039]
Exanpl e 8 A baked confectionery and a fat-based confectionery
mat eri al havi nigfa noi sture content of 1.8% by weight as in Exanple 1
wer e prepar egufioentbaimpregnaied gro the baked fcenfeniiongry.onfbetiropertipn

material was adjusted to a tepgperature of 35C, and 3 parts by wei ght
of & soed 10 a%@mfatcla%ﬁedf SERIRCHNELY pupter |mc§h¢ ¢QIpposite Lhisbase:

Choco Seed B) s,.added therefo and nixed. The fat-based
conf ect i onerﬁoﬁ\i\%ngpﬁTyW%%réwﬁ’ﬁyﬁ -at 35C, the above baked

conf ecti oner j rsed in the fat-based confectionery materi al
whi | e kept all‘)(ﬁ@ g%pi%ﬁdi tion, a pressure was applied to 1000 kPa
usi ngga pressure rgsi +CO A S ref.u to
t he atsm)spheri c pr%sscér 3 Sé%d?%ﬁlég%ge%'ﬁg%d%&g% oﬁgr\gﬂfv%%atgéfejhg%@t

of the fat-basefcABAERL ARSI Wkeshficiedi [Mbrdiastd GaRf esthanery
%e {)akg‘%’g y§ S rermvedeﬂg

mat eri al adhered around t conf ect1 onher y alr

bl ow and t hechfectanes) ol ebidife® by pRédIdiat inetil Refcomanher Rakiad
confectionery was solidified under 20 cooling at 15C for 25 m nutes

to obtain a Egappde tle exetphistdhe sutastifattgracid rstdriusedt was hajucheseed
confectionery material was sufficiently inpregnated into the baked

conf ect i oner steafiheagidopmsteari bavufg tane HEB- vatwel oforifle {tianméaopuresdt dyi al
in the conposite_ fat-based confectionery was 62% by wei ght. 25[ 0040]

Exanple 9 A BwbHsH eKIQOYKAsEBI¥ 8k U (G@aek¥D.n trdsiec mamer abDXb aeséer
cont act i oner §-DEAD" ok RERDOBoR e TR ALY RODLesHonREn REReRal b
parts by el BERBFILS e OB R RS Y WelBliact ur ed by
[0037] Example 6
A composite fat-based confectionery in which a fat-based
15 - confectionery material was sufficiently impregnated into a baked
confectionery was obtained by producing in the same manner as in
Example 1, except that the sucrose faity acid ester used was a sucrose
erucic acid ester baving an HLB value of 1 (manufactured by
Mitsubishi-Kagaku Foods Corporation, trade name: Ryoto Sugar Ester
20 ER-190). The proportion of the fat-based confectionery material in the
composite fat-based confectionery was 75% by weight.
[0038] Example 7
A composite fat-based confectionery in which a fat-based
confectionery material was sufficiently impregnated into a baked

25 confectionery was obtained by producing in the same manner as in

Example 1, except that the sucrose fatty acid ester used was a sucrose
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5 M tsubi shi - Kagal cu Foods Corporation, trade nanme: Ryoto Sugar Ester
ER- 290) having an BLB value of 2 and 0.250 parts by wei ght of a
sucrose stearic acid ester (manufactured by DAI-1CBI KOGYO SElI YAKU
CO., LTD., trade nane: DK ester F-90) having an BLB value of 9.5. The
proportion of the fat-based confectionery material in 10the conposite
fat - based confectionery was 75% by wei ght. [0041] Exanple 10 A
baked confectionery as in Exanple 1, and a fat-based confectionery

mat eri al havERpia aeidstastes dewingtanf HL.Boyapewelght (menufaciicedo by 1
0250 part 5. MEIgH-K BRI dONB ORI HERF BIET TorAlR s (ROt by
ER 290) havi HECAH0bL I DEIEBEDGROR Shiaed B BasBEr o Sugy gHeicciel 1 e
& oo o PR A bR TR RS R TP B0 vl ue of ©.5.
adi usted to B EanEE® o “5ac and 3 parts by weight of a sced

agent (manufacturef Bykédlicon@diicHRry Anldda fat-bagial e_aﬁﬁcti@hggf nefedaB)

was adpled thereto and m xed. The fat-based_ confecti onery eri a! was
mai nt ai ned ahaﬁ%@ atfﬁ_eis?mt%v eoﬁt%hﬁfﬂ)fcnaf’/?@yl M 48%n Zﬁxampres@dwefe

the fat-based confectionery nmaterial while kept at the sane
condition, apppassdir el 0APartsphy eekight d0CHe fatRased icopfectionesy miaterial
resistant container and subsequently returned to the atnospheric
pressure, anwashudjbsike do cotehmpiratmwe of 368E, taakleh parts byf wetghtfofta beesled
confectionery material, The fat-based confectionery material adhered

aroud® t he baget @Eoatweciusedby Mk Qi lemebitdy trade nemasy Ghace Beed B)
TN RN, T —
N TN L SR IR R R LR SR
cont ect] oner b el SRR EL LR BhebLFed e R0 EALACEH R Yot Bh,
a pressure was applied to 1000 kPa using a pressure resistant container
15 and subsequently returned to the atmospheric pressure, and the baked
confectionery was taken out of the fat-based confectionery material.
The fat-based confectionery material adhered around the baked
confectionery was removed by air blow and the fat-based confectionery
material remained on the baked confectionery was solidified under
20 cooling at 15°C for 25 minutes to obtain a composite fat-based
confectionery in which the fat-based confectionery material was
sufficiently impregnated into the baked confectionery. The proportion
of the fat-based confectionery material in the composite fat-based
confectionery was 62% by weight.
25 [0040] Example 9

A composite fat-based confectionery in which a fat-based
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[ 0042] Conparative Exanple 1 Usi ng 35.484 parts by wei ght of
hen's egg, 25.806 parts by wei ght of sugar, 25.806 parts by wei ght of
soft flour, and 12.903 parts by weight of butter, a sponge cake was
prepared by a conventional 15 nmethod. The sponge cake was cut to a
size of 15 nmx 15 mm x 50 nm and dried at 100C for 30 m nutes using
a circulation drier to obtain a baked confectionery, which is the
dried sponge cake. [0043] A fat-based confectionery material was
prepared by &ovfaelierenonameterial hodsusuhigciently otmpeagnatasl intod gat bajted
sugar, 21.000 ZPe@F,arts by vve'g?ht f a ve(get,abl,e il and fat, 18.000
parts by wei §ARICGHOBED0AYEP S AN .dl)bpﬁ‘a YEngy CQRAMES MARGEE d5oWker

50 Bl SR e S AT
P ' . oW ' . 99.1 '

the fat baselcotply oifery SubBedieraia Pocld el GustuotBed b2
the fat-b ., BP9 2
by worght. 100 P TR RyeiR: Hol CepiRich, Bud Hader BRE Sl Esiel”

materi al havigrg 290 aing AnCAMIEPRIAIEE oF 3% 0Wei00Phrt JibRt 8¢ d O
)Tgif 35C, an agvz@e agent

have a tenperature 3 parts by weight o

(manuf act ur equépsEUsteatdc! aeld , edtefl. (mbn@fenraedeby CIDALISEH] IBDGWE) 5

added thereto and m xed. The fat-based confectionery material was

mai nt ai ned aSE3¥@KUh€@HAVEDhakade apnhec DIonsiar Red) haewingedn iFLBhe
fat-based confectionery material while kept at the same condition,

t he pressurevahe ofE6ced heoprtpoktion wfithe fat-pased confeatinsicsy amdterial in
contai ner and i mredi ately returned to the atnospheric pressure, and

t he Héked 10thoweamposits&atybarad coakestionery vhastiado byt w d

conf ecti oneril megi al . Thﬁ fat-based confectionery material gathered
in the |ayerl9 X¥ORE {¥e baked confecti onery and the fat-based

conf ectonery ML oG] 38 SEALGRL TR STEERHOCD LG LS e
conposite f aEéBfe%ﬁgngﬂpﬁleﬁéljiﬁr}gﬁné % Widilre content of 1.8% by weight as
in Example 1 was obtained, except that the sucrose fatty acid ester used

15 was 0.250 parts by weight of a sucrose erucic acid ester {(manufactured

by Mitsubishi-Kagaku Foods Corporation, trade name: Ryoto Sugar

Ester ER-290) having an HLLB value of 2 and 0.250 parts by weight of a

sucrose stearic acid ester (manufactured by DAI-ICHI KOGYO

SEIYAKU CO., LTD., trade name: DK ester F-90) having an HLB

20 value of 9.5. 100 Parts by weight of the fat-based confectionery
material was adjusted to a temperature of 35°C, and 3 parts by weight of

a seed agent (manufactured by Fuji Qil Co., Ltd., trade name: Choco

Seed B) was added thereto and mixed. The fat-based confectionery

material was maintained at 35°C, the above baked confectionery was

25 immersed in the fat-based confectionery material while kept at the same

condition, a pressure was applied to 1000 kPa using a pressure resistant
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15 the fat-based confectionery material was sufficiently inpregnated
into the baked confectionery. [0045] Conparative Exanple 2 A
baked confectionery and a fat-based confectionery material having a
noi sture content of 1.7% were prepared in the sane manner as 20 in
Exanpl e 1, except that the sucrose stearic acid ester used had an HLB
val ue of 13 (manufactured by DM I CH KOGYO SEI YAKU CO., LTD., trade
name: DK ester F-140). The baked confectionery was i nmersed in the
fat - based cogpB@ingnang swhsequently retarnedetns the almosphatic pressure sanch
using a pressur esi stgnt contai ner and i diately 25returned to
the at nospheith%%af(@ti sqwge'ctmry Heah taken evhoédne Jﬁbgys%gon@@aﬁn@m

f the fat-b d. fecti terial. The fat; d f ect,i
Tt er' al _gat AURGHAY n THE TAPBTed GRiE Y e IRl Rf ceBelE
d the fat- ' terial ly i ed
Mto the | nnoRteh, ERDRESnERE Wancatmosare Y; afe jov: HafoBy FATPRI (o
bt ai i - . act | i i Al -
cont ect  oner SORieaenefy BRRdidEy Rafiof) Sy shil WS, Lolfrelh ey
f t i . i . .
cont et i oner § LRl R e e 1ot e e, ines; B SREEf o pommposite
Moi Sture contarbasell dRMeVRERerp’ BPWHEh ithe AELASTE CHBAREONAS, material

was sufficiently impregnated into the baked confectionery. The

proportion of the fat-based confectionery material in the composite
10 fat-based confectionery was 62% by weight.

[0042] Comparative Example 1

Using 35.484 parts by weight of hen's egg, 25.806 parts by

weight of sugar, 25.806 parts by weight of soft flour, and 12.903 parts

by weight of butter, a sponge cake was prepared by a conventional
15 method. The sponge cake was cut to a size of 15 mm x 15 mm x 50

mm and dried at 100°C for 30 minutes using a circulation drier to obtain

a baked confectionery, which is the dried sponge cake.

[0043] A fat-based confectionery material was prepared by a

conventional method using 33.400 parts by weight of sugar, 21.000
20 parts by weight of a vegetable oil and fat, 18.000 parts by weight of

cocoa mass, 18.000 parts by weight of whole powder milk, 9.000 parts

by weight of cocoa butter, 0.5000 parts by weight of lecithin, and 0.100

parts by weight of a flavor.

[0044] 0.9 Parts by weight of cow's milk was added to 99.1 parts by
25 weight of the fat-based confectionery material, stirred and mixed to

obtain a fat-based confectionery material having a moisture content of

20



10 in Exanple 1, except that the sucrose stearic acid ester used had
an |-1LB value of 8 (manufactured by DAI-ICHE KOGYO SEI YAKU CO.,
LTD., trade nanme: DK ester F-70). The baked confectionery was
imMmersed in the fat-based confectionery material, the pressure was
reduced to 15 kl)a using a pressure resistant container and

I medi ately returned to the 15 atnospheric pressure, and the baked
confectioneré was taken out of the fat-hased confectionery paterial.

The fat - based- 6P ¥eightr ylORdarisaby geright of the fatbases eoniestipnery
d the baked. fecti \ d the fat- d ti

R b e it
conf ecti oner ere i -
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e et v mor e . . . .
ST ot B 1 el OO ot S e
conf eqf | oner 448 héko RRY Alixéd TOTRE UaE baskl @Bhi@kiohefy niktERal was
prepared in tﬁe same manner as 25in Exanple 1, excep at the

sucrose st eapifin@ehdll £5357C, 4R dbBRE baked bbnftatibiesf whs ﬁﬁﬁwf&@&aﬂh@d
by DAI-I|CHE KOGYO SEI YAKU CO., LTD., trade nanme: "DK ester F-10). The
baked conf ectatdngel owdectiorners atatenial Mehil@kepnatthe eahecidndiiésy, the
material, the pressure was reduced to 15 kPa using a pressure

resi stant coptessuer wasdeduoeeldioat £ kPansing aquessnre hesistanbsqitairer and
pressure, and the baked confectionery was taken out of the 5

fat - based cobnmedizabr yefuned i to . thehatnhesphsmice pressufeycendnghe baked
mat er.ial gathered .in the layer form around the baked confectioner

and tib fat - BARESHEBANLESo el of ithe aged, coatsctionsr gratesigl.

into the i i on, of the baked confectionery,. thereby failing to
obt ain 8 compe aboRSH BonlsieRraTai I S RSTeRA Che dRE T sioud
O O et BBl Bl iR Ch O B 0ol O B0 el ekl B

scarcely impregnated into the inner portion of the baked confectionery,

thereby failing to obtain a composite fat-based confectionery in which
15 the fat-based confectionery material was sufficiently impregnated into
the baked confectionery.
[0045] Comparative Example 2
A baked confectionery and a fat-based confectionery material
having a moisture content of 1.7% were prepared in the same manner as
20 in Example 1, except that the sucrose stearic acid ester used had an HL.B
value of 13 (manufactured by DAI-ICHI KOGYO SEIYAKU CO.,
LTD., trade name: DK ester F-140). The baked confectionery was
immersed in the fat-based confectionery material, the pressure was
reduced to 15 kPa using a pressure resistant container and immediately
25 returned to the atmospheric pressure, and the baked confectionery was
taken out of the fat-based confectionery material. The fat-based

21



A baked confectionery and a fat-based confectionery material having a
noi sture content of 1.7% were prepared in the sane manner as in
Exanpl e 1, except that the sucrose stearic acid ester used had an BLB
15 value of 2 (manufactured by DAI-I CHT KOGYO SEI YAKU CO., LTD.,
trade nane: DK ester F-20W. The baked confectionery was i mersed in
the fat-based confectionery material, the pressure was reduced to 15
| cPa using a pressure resistant container, and i mediately returned to

ou; o1 TRe ot pased epnl act onery Mk aripl < The ot hased.

ot | oer SRS qdhir b rufoneE Gt v ol
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6 A baked confectlonery”an ased co y material
havi ng a noi phké®ceRRERRhe®f 1. 7% were prepared in the same manner as
in Exanple 1, except that fhe sucrose stearic acid ester used had an
BLB 5 val ue {3045]( Conipfapative Bstatipl®Bl - | CH KOGYO SEI YAKU CO., LTD.,
trade nane: DK ester F-30). The baked confectionery was i mrersed in
the fat-based confAcbalsteconfimtiones anthe fpr-basadr eomfestivaeiyc athtédall 5
kPa using a pressure resistant container and i mediately returned to
t he atnos pheﬁawngr@mswre eeigtentef bl avarentrepatedrinrthe waimetrakanerost

of the 10 fat-based_confectionery material. The fat-based

conf d& i oner jn Fxa@Iel, gaapd that the suerose siearicrasidiesties user had apdileB
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kPa using a pressure resistant container and immediately returned to the

15 atmospheric pressure, and the baked confectionery was taken out of the
fat-based confectionery material. The fat-based confectionery material
gathered in the layer form around the baked confectionery and the
fat-based confectionery material was scarcely impregnated into the
inner portion of the baked confectionery, thereby failing to obtain a

20 composite fat-based confectionery in which the fat-based confectionery
material was sufficiently impregnated into the baked confectionery.
[0047] Comparative Example 4

A baked confectionery and a fat-based confectionery material
having a moisture content of 1.7% were prepared in the same manner as

25 in Example 1, except that the sucrose stearic acid ester used had an HLB

value of 1 (manufactured by DAI-ICHI KOGYO SEIYAKU CO., LTD,,
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A baked confectionery and a fat-based confectionery material having a
noi sture content of 1.7% were prepared in the sane manner as in
Exanpl e 1, except that the sucrose stearic acid ester used had an HLB
20 val ue of 6 (manufactured by DAI-I1CHL KOGYO SElI YAKU CO., LTD.,
trade nane: DK ester F-50). The baked confectionery was imrersed in
the fat-based confectionery material, the pressure was reduced to 15
1cPa using a pressure resistant container_and inmediately returned to
the at nosphetiadegiagme Pk eslen H-he)-bakbe bekad confestnpryaeas Hrewrng

mat eri al he fat-based

f he 25f -b f i
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8 A baked confecti one t - based confecti oner teri al

havi ng a noi shiHeged At B 1ffer Lioth WREENPtREB AR RohftRtidoABR, TRl as
in Exanple 1, except that the sucrose stearic acid ester used had an

FMB val ue of fdtSbdsednubafeictivadrbymidbtial Gris KOREWEMMEEhAIR, inkd thED. ,
trade nane: DK ester F-160). The baked confectionery was i mmersed in
t he f at - basethmonpadtionooé e nekedi adnfettiengrye thewebywiesling docebitaim al5
kPa using a pressure resistant container and inmediately returned to
t he at nosphecepmpesie fat-basegdnepnfhetivngydncwhichcthiedat-basedhsonfgktianenyt
of t fat - based,confectjonery material., The fat-based 15

conf d& i oner jnateria was S@ﬁi%mt impregratadHipge theshaked eudectionerpaked

conf ecti oner he fat-based confectionery material was scarcely
i npr egnat ed m(ﬁ}ﬂt Bmﬂ?ﬁ@l"%ﬁ?‘ﬂ“&i‘“’éf t he baked confectionery,

DY, (1110 L AOELD RIS Sl SPABACORSLARRS ki
I mpregnat ed b0t e AR EGnRAP G 79BRGEY prepared in the same manner as
in Example 1, except that the sucrose stearic acid ester used had an HLB

15 value of 2 (manufactured by DAI-ICHI KOGYO SEIYAKU CO., LTD.,

trade name: DK ester F-20W). The baked confectionery was

immersed in the fat-based confectionery material, the pressure was
reduced to 15 kPa using a pressure resistant container and immediately
returned to the atmospheric pressure, and the baked confectionery was
20 taken out of the fat-based confectionery material. The fat-based
confectionery material gathered in the layer form around the baked
confectionery and the fat-based confectionery material was scarcely
impregnated into the inner portion of the baked confectionery, thereby
failing to obtain a composite fat-based confectionery in which the
25 fat-based confectionery material was sufficiently impregnated into the

baked confectionery.
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CLAMS [Claim 1] A conposite fat-based confectionery conprising a
porous food material inpregnated with a fat-based confectionery
material containing a nonfat mllc solids and having a noi sture
content 5 of 1% by wei ght or nore, wherein the fat-based
confectionery material contains at |east one sucrose fatty acid ester
selected fromthe group consisting of a sucrose erucic acid ester and
a sucrose stearic acid ester having an HLB value of 9 to 11. [Caim
2] The conposilb@4§hopapaativefxaesplefery according to 10claim 1

wh i 1 1 f .t fatt i 1 i the fat-b d
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t han at nospheric pressure to i npregnat € porous eri

00 ke DR 1) T Gt oyl mored
in the fat-based confectionery material, the pressure was reduced to 15
kPa using a pressure resistant container and immediately returned to the
atmospheric pressure, and the baked confectionery was taken out of the

10 fat-based confectionery material. The fat-based confectionery material
gathered in the layer form around the baked confectionery and the
fat-based confectionery material was scarcely impregnated into the
inner portion of the baked confectionery, thereby failing to obtain a
composite fat-based confectionery in which the fat-based confectionery

15 material was sufficiently impregnated into the baked confectionery.
[0050] Comparative Example 7

A baked confectionery and a fat-based confectionery material
having a moisture content of 1.7% were prepared in the same manner as
in Example 1, except that the sucrose stearic acid ester used had an HLB

20 value of 6 (manufactured by DAI-ICHI KOGYO SEIYAKU CO., LTD.,
trade name: DK ester F-50). The baked confectionery was immersed
in the fat-based confectionery material, the pressure was reduced to 15
kPa using a pressure resistant container and immediately returned to the
atmospheric pressure, and the baked confectionery was taken out of the

25 fat-based confectionery material. The fat-based confectionery material

gathered in the layer form around the baked confectionery and the
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20 claim1l or 2, wherein the fat-based confectionery material and the
porous food material are allowed to contact with each other under an
at nospheric pressure condition and subsequently a pressure is applied
to a higher pressure than atnospheric pressure to inpregnate the
porous food material with the fat-based confectionery material. 25
fat-based confectionery material was scarcely impregnated into the
inner portion of the baked confectionery, thereby failing to obtain a
composite fat-based confectionery in which the fat-based confectionery
material was sufficiently impregnated into the baked confectionery.
5 [0051] Comparative Example 8§
A baked confectionery and a fat-based confectionery material
having a moisture content of 1.7% were prepared in the same manner as
i Example 1, except that the sucrose stearic acid ester used had an HLB
value of 15 (manufactured by DAI-ICHI KOGYO SEIYAKU CO.,
10 LTD., trade name: DK ester F-160). The baked confectionery was
immersed in the fat-based confectionery material, the pressure was
reduced to 15 kPa using a pressure resistant container and immediately
returned to the atmospheric pressure, and the baked confectionery was
taken out of the fat-based confectionery material. The fat-based
15 confectionery material gathered in the layer form around the baked
confectionery and the fat-based confectionery material was scarcely
impregnated into the inner portion of the baked confectionery, thereby
failing to obtain a composite fat-based confectionery in which the
fat-based confectionery material was sufficiently impregnated into the

20 baked confectionery.

25



10

15

20

25

CLAIMS

[Claim 1] A composite fat-based confectionery comprising a
porous food material impregnated with a fat-based confectionery
material containing a nonfat milk solids and having a moisture content
of 1% by weight or more, wherein the fat-based confectionery material
contains at least one sucrose fatty acid ester selected from the group
consisting of a sucrose erucic acid ester and a sucrose stearic acid ester
having an HL.B value of 9 to 11.

[Claim 2] The composite fat-based confectionery according to
claim 1, wherein a content of the sucrose fatty acid ester in the fat-based
confectionery material is 0.1% by weight to 1.0% by weight.

[Claim 3] The composite fat-based confectionery according to
claim 1 or 2, wherein the fat-based confectionery material and the
porous food material are allowed to contact with each other under a
reduced pressure condition and subsequently the pressure is returned to
atmospheric pressure or a pressure is applied to a higher pressure than
atmospheric pressure to impregnate the porous food material with the
fat-based confectionery material.

[Claim 4] The composite fat-based confectionery according to
claim 1 or 2, wherein the fat-based confectionery material and the
porous food material are allowed to contact with each other under an
atmospheric pressure condition and subsequently a pressure is applied
to a higher pressure than atmospheric pressure to impregnate the porous

food material with the fat-based confectionery material.
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