
A filling which is superior in heat resistance to
conventional products and has satisfactory meltability
in the mouth. The heat-resistant filling is a fat
composition (A) which is obtained by mixing a fat
having a melting point not higher than the body
temperature with a saturated fatty acid triglyceride
and whipping the mixture or is a fat composition (B)
which comprises that fat composition further
containing a non-fat ingredient, wherein the fat
composition (A) has a specific gravity of 0.2-0.5 or
the fat composition (B) has a specific gravity of
0.2-0.9. 


