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[daim1]

A chocol ate-1i ke food product containing EPA and DHA
inatotal amount of 0.02 to 10 w% and further contai ning an
amno acid added in an amount of 0.002 to 0.5 wt %

wherein the amno acid is at | east one amno acid
sel ected fromglycine, glutamc acid, alanine, proline, |ysine,
trypt ophan, nethionine, valine, serine, histidine, isoleucine,
| euci ne, phenyl al ani ne, arginine, threonine, cysteine, aspartic
acid, glutamne, or asparagi ne, and

wherein the chocol ate-1ike food product refers to
chocol at e, quasi - chocol ate, chocol at e-usi ng food products or
those containing oil and fat as essential conponents with cacao
starting material s.

[daim?2]
The chocol ate-1i ke food product according to claiml
containing catechin in an anount of 0.005 to 0.4 wt%

[daim3]

The chocol ate-1i ke food product according to claiml,
containing 0.02 to 2 wt % of an aqueous phase in a dispersed
state, the aqueous phase containing the amno acid i n an anount
of 1 to 50 wt% and having a total water-sol uble solids content
of 30 to 70 wt %

[d ai md4]

The chocol ate-1i ke food product according to claim?2,
containing 0.02 to 2 w%of an aqueous phase in a dispersed
state, the aqueous phase containing the amino acid i n an anount
of 1 to 50 wt% and having a total water-sol uble solids content
of 30 to 70 wt %

[ ai mb5]
The chocol ate-1i ke food product according to claim3,
wherei n the aqueous phase contains catechin in an anount of 2 to
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50 wt %

[ ai m 6]

The chocol ate-1i ke food product according to claim4,
wherei n the aqueous phase contains the catechin in an anmount of
2to 50 wt%

[Daim7]

The chocol ate-1i ke food product according to any one
of clains 3 to 6, wherein the aqueous phase contains, as the
wat er -sol ubl e solids content, at |east one nenber selected from
sugar al cohol s, glucose, sucrose, dextrins, or oligosaccharides.

[Aai m 8]

A net hod for producing a chocol ate-1ike food product,
t he net hod conprising the steps of:

di spersi ng an aqueous phase contai ning an amno acid
in an anmount of 1 to 50 wt% and having a total water-soluble
solids content of 30 to 70 w% i n pol yunsat ur at ed-f atty-aci d-
containing oil and fat; and

bl endi ng t he pol yunsat urat ed-fatty-aci d-contai ni ng
oil and fat to obtain a chocol ate-1ike food product containing
EPA and DHA in a total anount of 0.02 to 10 w% and further
containing the amno acid added in an amount of 0.002 to 0.5 w%

wherein the amno acid is at | east one amno acid
sel ected fromglycine, glutamc acid, alanine, proline, |ysine,
t rypt ophan, nethionine, valine, serine, histidine, isoleucine,
| euci ne, phenyl al ani ne, argi nine, threonine, cysteine, aspartic
acid, glutamne, or asparagi ne, and

wherein the chocol ate-1ike food product refers to
chocol at e, quasi - chocol ate, chocol at e-usi ng food products or
those containing oil and fat as essential conponents wth cacao
starting material s.

[daim9]
The nethod for producing a chocol ate-1ike food
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product according to claim8, the nethod conprising the step of
adding 2 to 50 wt % of catechin to the aqueous phase.

[ A ai m10]

The nethod for producing a chocol ate-1ike food
product according to claim8 or 9, the method conprising the
step of adding, as the water-soluble solids content, at |east
one menber selected fromsugar al cohols, glucose, sucrose,
dextrins, or oligosaccharides to the aqueous phase.



