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(54) Title: A PUMPABLE FAT SYSTEM AND PROCESS FOR TRANSPORTING THEREOF

(57) Abstract: The present technology provides a pumpable fat system that includes about 1.0 weight percent ("wt%") to 100 wt%
of a first fat component that includes a percent solids content of at least 1.0 wt%, based on total weight of the pumpable fat system;
and optionally, a second fat component; wherein the pumpable fat system has the following properties at a temperature of about 60°F
to about 85°F: a percent solids content of about 1% to about 20% based on total weight of the pumpable fat system; a viscosity of
up to about 2,000,000 cP; and a texture of 500 G force/cm or less. The present technology also includes compositions and food items
containing the pumpable fat system and methods of supplying the pumpable fat system.



