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(57) Abstract

Nondigestible fat compositions having relatively flat Solid Fat Content (SFC) profile slopes between typical room and
body temperatures are disclosed. These nondigestible fat compositions comprise a liquid nondigestible oil and relatively small
nondigestible particles dispersed in the oil to control passive oil loss. These nondigestible particles consist essentially of a cocrys-
tallized blend of a nondigestible solid polyol fatty acid polyester hardstock and a crystal modifier capable of inducing this hard-
stock to form these relatively small particles. Edible fat-containing products comprising these.nondigestible fat compositions can_
be less waxy tasting due to the lower level of solids required for passive oil loss control.
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