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(57) Abstract: The present invention addresses the problem of providing a processed food that is produced from a roux
using a plant oil and fat in a raw material for an oil and fat composition for roux, and that has a flavor similar to when
pork fat or beef fat is used in a raw material for an oil and fat composition for roux. A solution to the problem is an oil
and fat composition that is for roux and that uses shea fat as a raw material.
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