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(54) Title: RANDOM TRANSESTERIFIED OIL
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(57) Abstract: The present invention addresses the problem of providing a low trans fatty acid-oil that reduces graining in
chocolates. A random transesterified oil wherein: in the constituting fatty acid composition thereof, the content of saturated
fatty acids having 12-18 carbon atoms is 20 mass% or more; and, when the content of saturated fatty acids having 12-18
carbon atoms is referred to as X and the content of saturated fatty acids having 12-14 carbon atoms is referred to as Y in
the constituting fatty acid composition thereof, the ratio Y/X is controlled to 0.2-1.0 inclusive.
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