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PASTE-LIKE OILY FOODSTUFF

[Technical Field]
[0001]

The present invention relates to a paste-like oily foodstuff having heat
resistance.
[Background Art]
[0002]

A paste-like foodstuff containing fats and oils, that is, a “paste-like oily
foodstuft” is widely used for fillings of confectionery, bread, or the like.

In order to increase the heat resistance of fillings, fats and oils having a high
melting point may be used.

In addition, in Patent Literature 1, it is described that problems are solved using
fine dietary fibers and the like.

[0003]

In Patent Literature 2, it is described that “a heat resistant filling material
satistying the above conditions can be obtained when a specific raw starch is used and
deacyl gellan gum and a soluble calcium salt are included in combination.”

In Patent Literature 3, an emulsifier is used to increase the heat resistance of a
filling. Here, it is described that “when an emulsifier having an HL.B of 10 or more is
used in a formulation, and is mixed in and dispersed using an emulsifying machine such
as a homomixer for preparation,” problems can be solved.
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