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(57) Abstract: Disclosed is a white chocolate-impregnated food, which is obtained by impregnating a porous food with white
chocolate dough, and which is characterized in that the white chocolate dough contains non-fat milk solids in an amount of 15%
by weight or more and the particles of the white chocolate dough have a median diameter of 6 um or less. White chocolate dough
containing non-fat milk solids in an amount of 15% by weight or more is subjected to primary pulverization so as to obtain prima-
ry white chocolate dough, and the primary white chocolate dough is subjected to secondary pulverization by means of a wet grind -
ing mill so as to obtain secondary white chocolate dough that is composed of particles having a median diameter of 6 um or less.
Then, a porous food is impregnated with the secondary white chocolate dough, thereby obtaining a white chocolate-impregnated
food wherein the inside of the porous food is sufficiently impregnated with the white chocolate dough.
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