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(54) Title: OILY FOOD FOR COATING
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(57) Abstract: The present invention addresses the problem of providing an oily food for coating, the oily food having
a low content of non-fat cacao solids, attaining good usability for coating, and having good gloss, the period of time
required to solidify the oily food being suitable for continuous production. Furthermore, the present invention addresses
the problem of providing a composite food that has little stickiness caused by aging when the oily food for coating is used
for a confectionery or a bakery product. The problems of the present application can be solved using the oily food for
coating, the oily food containing a certain amount of saturated fatty acids having carbon numbers of 12 and 14, and being
blended with a combination of particular emulsifiers such as glycerine fatty acid esters and sucrose fatty acid esters. In
order to attain better quality, the oily food for coating can be used, with interesterified fat being selected as a supply source
of a portion of the saturated fatty acids having carbon numbers of 12 and 14.
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