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Title of Invention:
OIL AND/OR FAT COMPOSITION FOR CHOCOLATE

Abstract

An object is to provide chocolate having a hardness at initial bite, a stickiness resistance,
a good flavor, and a bloom resistance, while having a reduced trans fatty acid content. Specific
means is to include an oil and/or fat composition for chocolate containing 80 mass% or more of
saturated fatty acid content having from 6 to 18 carbons, 30 to 45 mass% of lauric acid content,
0.5 to 5.5 mass% of behenic acid content, 15 mass% or less of unsaturated fatty acid content, 5
mass% or less of trans fatty acid content, in which a palmitic acid/stearic acid ratio is from 0.2 to
2, and an SFC at 10°C is 90% or more.
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