
The confectionary fat composition according to the present invention
comprises from 20 to 80 % by weight of deodorized cocoa butter and from 20
to 80 % by weight of hardened fat(s) having a melting point of [err] C or
lower.   The method for producing the confec- tionary fat composition
according to the present inven- tion comprises melt-mixing from 20 to 80 %
by weight of deodorized cocoa butter with from 20 to 80 % by weight of
hardened fat(s) having a melting point of [err] or lower and then rapidly
cooling and kneading the ob- tained mixture.    


