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CLAIMS 

 

 1. An interesterified fat composition for frozen 

dessert, wherein the composition satisfies all of the 

following conditions (i) to (vi): 5 

(i) a content of saturated fatty acid in constituent fatty 

acids is 20.0 to 30.0% by weight; 

(ii) a content of saturated fatty acid having 8 to 10 carbon 

atoms in constituent fatty acids is 1.5 to 8.0% by weight; 

(iii) a content of saturated fatty acid having 20 or more 10 

carbon atoms in constituent fatty acids is less than 2.0% by 

weight; 

(iv) a content of stearic acid in constituent fatty acids is 

5.0 to 15.0% by weight; 

(v) a weight ratio of palmitic acid/stearic acid in 15 

constituent fatty acids (P/St) is 0.5 to 2.5; 

(vi) solid fat content (SFC) at 5°C is less than 10.0% and 

SFC at 15°C is less than 6.0%; and 

(vii) a content of lauric acid in constituent fatty acids is 

less than 2.0% by weight. 20 

 

 2. A chocolate for frozen dessert, comprising the 

interesterified fat composition for frozen dessert according 

to claim 1. 
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 3. A chocolate for frozen dessert, comprising 10.0 to 

25.0% by weight the interesterified fat composition for 

frozen dessert according to claim 1 and 10.0 to 45.0% by 

weight palm low melting point fraction, wherein the chocolate 

is used for coating the frozen dessert. 5 

 

 4. The chocolate for frozen dessert according to claim 

2 or 3, wherein a content of lauric fat is 25.0% by weight 

or less, and wherein the chocolate is used for coating the 

frozen dessert. 10 

 

 5. A chocolate for frozen dessert, comprising 3.0 to 

38.0% by weight of the interesterified fat composition for 

frozen dessert according to claim 1, wherein the chocolate 

is used for kneading or dropping into the frozen dessert by 15 

dropping or mixing the chocolate into the frozen dessert to 

exist in form of chips or flakes. 


