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(57) Abstract: [PROBLEMS] To develop an oily food suffering from less worsening in the meltability in the mouth and flavor
development, which arises in association with the improvement in heat resistance, and to which the above functions can be imparted
by a convenient method. [MEANS FOR SOLVING PROBLEMS] By controlling the composition rate of SOS to (SOO+SLS+SLO)
to a specific level in the fat composition in preparing an oily food, worsening in the meltability in the mouth and flavor development,
which arises in association with the improvement in heat resistance, can be lessened. Moreover, an oily food having the above
functions imparted thereto can be produced by a convenient method.
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The invention according to claim 1 relates to “an oily food which
contains 3.0% by weight or more of a fat containing 70% by weight or
more of an SOS component and 11% by weight or less of SO00+SLS+SLO
components”. Thug, it involvesg not only those containing 3.0% by weight
or more of a fat having the above composition alone asg a fat but also
those containing other fats too (for example, cocoa butter commonly
employed) .

The composition ratio of, for example, an oily food containing 3.0%
by weight of the fat having the composition as specified above together
with X% by weight of another fat (for example, cocoa butter commonly
employed (the composition ratio of cocoa butter listed in [Table 1]
in the present case, wherein SOS component is contained in an amount
of 25.8% by weight and SO0O+SLO+SLS components are contained in an amount
of 4.6% by weight, being employed therein)) is as follows: SOS
components:0.7x3.0+0.258xX% by weight or more, SO0+SLO+SLS components:
0.11%x3.0+0.046%xX% by weight or lesg. Thus, it can be understood that
the SOS component and the SO0+SLO+SLS components are largely affected
by the composition ratio, content, etc. of a fat other than the fat
having the composition asgs specified in claim 1.

Although claim 1 involves any oily foods containing, as fat (s), the
S0S component inanamount of 2. 1+a% by weight or more (wherein o indicates
a value affected by the composition ratio, content, etc. of another
fat) and the SOO+SLO+SLS components in an amount of 0.33+p% by weight
or less (wherein p indicates a value affected by the composition ratio,
content, etc. of another fat) each based on the weight of the oily fat
food, excluding the case of containing 3.0% by weight or more of the
fat having the composition as specified in claim 1 alone, nothing but
the case of containing 3.0% by weight or more of the fat having the
composition as specified in claim 1 alone and EXAMPLES 1 and 2 presented
in the description is disclosgsed in the meaning within PCT Article 5.
Therefore, claim 1 is not supported in the meaning within PCT Article
6.

Such being the case, the search was conducted exclusively on the
caseof containing 3.0% by weight or more of the fat having the compogition
as gpecified in claim 1 alone and the scope that ig supported by the
description and discloged therein, namely, EXAMPLES 1 and 2 presented
in the description.

Although it is indicated in [Table 2] that, in the fat composition
of the oily food of EXAMPLE 1, SOS amounted to 30.4%, based on the total
fat content, it appears that this content was 39.45%
(=9%x0.258+3x0.804)%x100/12) in practice and the practical content
thereof in EXAMPLE 2 wag seemingly 48.55%.
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