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(57) Abstract: The present invention provides a composite fatty confectionery comprising a porous food material impregnated with
a fatty confectionery dough, said fatty confectionery dough containing nonfat milk solids and having a water content of 1 wt% or
greater, wherein the fatty confectionery dough contains one or more kinds of sucrose fatty acid ester(s) selected from the group con -
sisting of sucrose erucic acid ester and sucrose stearic acid ester that has an HLB value of 9-11. In the composite fatty confectionery,
the porous food material is sufficiently impregnated with the fatty confectionery dough.
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