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(57) Abstract: The present invention addresses the problem of enabling an oily food for coating to be applied in a con-
trolled amount, by making the oily food to retain flowability even when the oily food is contaminated with water. The
present invention further addresses the problem of obtaining an appearance with a satisfactory gloss after application.
Provided is an oily food for coating, the oily food satisfying all of the following requirements (1) to (3). (1) The oil content
is 35-70 mass%, (2) the oily food for coating contains a sucrose fatty acid ester in which a major constituent fatty acid is
a C16-24 saturated fatty acid and which has an HLB of 3-17, and (3) when the oily food for coating is melted at 50°C, the
yield value is 0.1-10 Pa, wherein the major constituent fatty acid of the sucrose fatty acid ester is a fatty acid accounting
for at least 60 mass% of the constituent fatty acids.
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