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ABSTRACT O L AND FAT COMPCSI TI ON FOR CHOCOLATE It is
intended to provide chocol ate excellent in flavor of
cont ai ning cocoa butter and a nelting texture in

nout h obtai ned without resort to a tenpering operation
in the production of chocolate, iA7which quality
deterioration 1is prevented during storage over tine,

and an oil and fat conpositionoBheused in the
chocol ate. An oil and fat conposition for chocol ate

obt ai ned by ester exchange between an oil and fat
containing 30%or nore of a fatty acid having 12

carbon atons §r;lges ARY apuPbEIandNf abr eaBkaiLArRg

30% or nore of a saturated fatty acid having 20

carbon atons or nore, and containing 10%or |less of a

trans-unsaturated fatty acid. A nmethod for producing

chocol ate @si agtehdedi ltoard ofvatdec omposilEiton dxrsgnent in

amount of 20 to 68% by weight of the total chocol ate.
flavor of containing cocoa butter and a melting texture in
mouth obtained without resort to a teﬁpering operation in
the producticn of chocolate, in which quality detericration
is prevented during storage over time, and an cil and fat
composition to be used in the chocolate. An o0il and fat
composition for chocolate obtained by ester exchange
between an oil and fat containing 30% or more of a fatty
acid having 12 carbon atoms or less and an oil and fat
containing 30% or more of a saturated fatty acid having 20
carbon atoms or more, and containing 10% or less of a
trans—unsaturated fatty acid. A method for producing

chocolate using the oil and fat composition in an amount of

20 to 68% by weight of the total chocolate.



