
ABSTRACT 

IMPREGNATION TYPE PUFFED FOOD AND METHOD FOR PRODUCING 
SAME 

The present invention provides an impregnation type puffed food in which an oil 
and fat confectionery material is impregnated into a food material to be 
impregnated, wherein the food material to be impregnated is a puffed 
confectionery having a surface thereof coated with saccharide layer. Such an 
impregnation type puffed food has a novel texture, which is a "crunchy" hard 
texture combined with a texture of an oil and fat confectionery melting out of the 
inside 
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