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A reduced calorie and reduced fat nut butter conposition, particularly a
peanui- butter. Fatty acid-esterified:propoxylated glycerin conpositions are
used:and i ncorporated into the nut butter conpositions as a roasting
medi-um or otherw se. The fatty acid-esterified propoxylated glycerin
conposition have a |odine Value of- I ess than or equal to about 10 and an
aver age nunber of  f a0V \PARRIE NHE PITTHRD AW ERNICBEAHES OB ITIHIROPRORYITAGN on nunber of
about 7 to about 15.° The nut butter conpB8TRATIhs do not exhibit the

undesirable side effects of gastrointestinal intolerance or anal |eakage
and do not requireAstehidedzeslorie and reduced fat nut butter composition,

particularly a peanut bupter. Fatty acid-esterified propoxylated
glycerin compositions are uged and incorporated into the nut
butter compositions as a roasting medium, or otherwise. The fatty
" acid-esterified propoxylated glycerin composition have a Iodine

Value of less than or equal to about 10 and an_avérage number of
fatty acid acyl group carbons per éropoxylation number of about 7
to about-ls. The nut butter Eompositions do not exhibit the
undesirable side effects of gastr;intéstinal intolerance or anal

leakage and do not require stabilizes.
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