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 As a palm super olein, “Palm Ace 10” commercially available from Fuji Oil Co., Ltd. 

having a melting point of 10 C was used. 

 As fat and oil raw materials, a super palm olein and hyaluric acid rapeseed oil extremely 

hard oil were used. 

[0021] 5 

“Preparation method of oily foodstuffs” 

1. According to the formulation table, cacao mass, cocoa, skimmed milk powder, sugar, 

soybean lecithin, and 3/4 of a fat and oil raw material melted mixture were mixed using a 

mixer having a warm water jacket, and a dough having moderate hardness at 50 C was 

obtained. 10 

2. The dough was atomized by a roll refiner and a particle size was adjusted to about 17 

to 23 µm using a micrometer. 

3. While kneading in a conche, the dough was mixed with the remaining fat and oil raw 

material melted mixture to prepare oily foodstuffs.  Here, in a conche, an emulsifier 

other than lecithin was heated and mixed with the remaining fat and oil raw material 15 

melted mixture, melted and added. 

4. The sample was left at room temperature for 12 hours or longer. 

[0022] 

“Method of measuring viscosity” 

1. Oily foodstuff was warmed to 60 C and completely melted. 20 

2. The sample was left at room temperature and cooled to 40 C. 

3. The viscosity was measured using a BM type viscometer (12 rpm and No. 4 rotor) 

commercially available from Toki Sangyo Co., Ltd. 

4. When the viscosity was 47 Pas or less, this was determined to be satisfactory. 
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CLAIMS 

1. A paste-like oily foodstuff comprising: 

an oil content of 26 to 70 weight%, and  

an emulsifier,  

wherein the paste-like oily foodstuff has, at 40 C, a yield value of 32 to 60 Pa, a 5 

plastic viscosity of 0.3 to 1.3, and yield value/plastic viscosity of 30 to 70, and 

the emulsifier is a sorbitol type sorbitan mono fatty acid ester having an HLB of 

5 to 10, which is contained at 0.2 to 2.5 weight%. 

2. The paste-like oily foodstuff according to claim 1, wherein a fatty acid of the sorbitol 

type sorbitan mono fatty acid ester is a saturated type.  10 

3. A paste-like oily foodstuff comprising: 

an oil content of 26 to 70 weight%, and  

an emulsifier,  

wherein the paste-like oily foodstuff has, at 40 C, a yield value of 32 to 60 Pa, a 

plastic viscosity of 0.3 to 1.3, and yield value/plastic viscosity of 30 to 70, and  15 

the emulsifier is a distilled diglycerin mono fatty acid ester having an HLB of 5 

to 10, which is contained at 0.2 to 5 weight%. 

4. A method of preparing a paste-like oily foodstuff in which a sorbitol type sorbitan 

mono fatty acid ester having an HLB of 5 to 10 is contained at 0.2 to 2.5 weight%, an oil 

content is 26 to 70 weight%, and at 40 C, a yield value is 32 to 60 Pa, a plastic viscosity 20 

is 0.3 to 1.3, and yield value/plastic viscosity is 30 to 70. 

5. The method of preparing a paste-like oily foodstuff according to claim 4, 

wherein a fatty acid of the sorbitol type sorbitan mono fatty acid ester is a 

saturated type. 
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6. A method of preparing a paste-like oily foodstuff in which a distilled diglycerin mono 

fatty acid ester having an HLB of 5 to 10 is contained at 0.2 to 5 weight%, an oil content 

is 26 to 70 weight%, and at 40 C, a yield value is 32 to 60 Pa, a plastic viscosity is 0.3 to 

1.3, and yield value/plastic viscosity is 30 to 70. 

7. A method of imparting heat resistance to a paste-like oily foodstuff in which a sorbitol 5 

type sorbitan mono fatty acid ester having an HLB of 5 to 10 is contained at 0.2 to 2.5 

weight% and an oil content is 26 to 70 weight%. 

8. A method of imparting heat resistance to a paste-like oily foodstuff in which a distilled 

diglycerin mono fatty acid ester having an HLB of 5 to 10 is contained at 0.2 to 5 

weight% and an oil content is 26 to 70 weight%. 10 

 


