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[CLAIMS]

1. A chocolate for ice cream coating, comprising:

1 to 6% by mass of highly polyunsaturated fatty acids, wherein the highly
polyunsaturated fatty acids have been subjected to antioxidative treatment; and

0.01 to 1% by mass of one or more materials having a chelate effect, wherein the
one or more materials are selected from citric acid and phytic acid.

2. A method for suppressing off-flavor generation, comprising:

incorporating 0.01 to 1% by mass of one or more materials having a chelate
effect which are selected from citric acid and phytic acid in a chocolate for ice cream
coating containing 1 to 6% by mass of highly polyunsaturated fatty acids, wherein the

highly polyunsaturated fatty acids have been subjected to antioxidative treatment.



