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1 O WEMILSI ON AND PROCESS FOR PRODUCI NG FOOD W TH
THE SAME Technical Field The present invention
relates to a process for 5 producing an O W enul si on
capabl e of whipping and nodification by mxing with
an agueous conposition, or as lsuch, and a process for
produci ng a whi pped fat conposition. Background Art
10 Although fresh creamis superior in tastes such as

R e i e R s R U R

whi pping cream), there is a great fluctuation in

quality such as a conposition and physica

properties, and it is 15 unstable and inferior in

woP Kbt $34 yEiekdaddition, its cost was not cheap. In
order to overcone these defects, whipping cream

havi ngr'ze apresemly sieuenpt opereietepatobecAropesduéed

usi ng vegetable fat. However, since mlky flavor and
oydueste der@f@defnbaion| kapalblé sofieehznpédyg Bnd 20
flavor has tended to be weakened. Wien a solid content
irpodi ficratased wrmsxppd enkth i oy &decveakeorpgobiavon, or as
with mlk solids and the |ike, there are problens

tshath viaaodsd tproSess NEseasesdadithg he whippedgfeteaomposition.
tends to be hardened. Further, in the above-described
whi ppi ng cream having 25 stable physical properties,
a certain type is studied to 2  inpart a specific

famadd At et o according to a particular purpose.
However, anong the functions, good

Although fresh cream is superior in tastes such as
milky flavor and body taste, as for a whipping fat
composition (hereinafter, sometimes, referred to as
whipping cream), there is a great fluctuation in quality
such as a composition and physical properties, and it is
unstable and inferior in workability. In addition, its
cost was not cheap. In order to overcome these defects,
whipping cream having stable physical properties has been
prcduced using vegetable fat. However, since milky flavor
and body taste derived from milk fat is decreased, its
flavor has tended to be weakened. When a solid content is
increased for supplementing the weakened flavor with milk
solids and the like, there are problems that viscosity is
increased and the whipping cream tends to be hardened.

Further, in the above-described whipping cream having

stable physical properties, a certain type is studied to



nmeltability in the nmouth and thermal stability (at

normal tenperature or slightly warnmed state) in shape

5 retention/thermal unsusceptibility (ditto) to water
separation (syneresis) are incgnsistent functions, and
there is a limtation in conbirfation of these

functions. That is, when a conmercial product is
designed fromthe viewpoint of good neltability in

the nmouth, thernal 10 stabili in shape ..

 STBRELoff] ERECHA CutSaCEdo BITENS: 4o onatdne to
separation are sacrificed. To the contrary, when a
cBAMEL-EPARTpPHARES S s GRYETREd AFORCt & &y itempdilnor 9ood
good thermal stability in shape retention/thernm
uleLSEBPLLEY| thythe Natéh ssfathersal sdetifiidy ort pprmal
meltability in the nouth cannot be avoi ded. Various

t EBHRPHAEYTRavE Bééahklyhwaraest sdnég)f R SEGHS ni ng

t hese inconsi stent functions of whipping cream and
fresantieanthegeehennviishepsdbtidblty ddéatrar écofader

used (see edited by Yousuke NOGUCHI, "Know edge of
Msbkanadidd KElhkePesdatct ate pubbnshedeny $AnBALcSsoband
Co., January 30, 19998, pages 64-67). Al though these
Celherenpensal emitespent ivecormbeatsiohody taske, functions.
flavor, physical properties and costs renmain at about

| TH & Neg) attﬂ@elbe&V\@@Jﬂméf:@ﬁBlCEQaﬂhcﬁndsVﬁggti@fh'e@ EreaMthe
25 Further, in addition to the above, JP 9-019266 A 3

PF DPPSEEn MRS BT gbBd Ohb1€ABE 81 €9 TMPEher faMewhi ehermal
conbi nes tenperature stability in shape retention,

Bt 43 14§ YVih Nsndhe g@HéHtéaﬂ/Ef,@mglbﬁnghébegtibuity to
tenpering type chocolate, to

water separation are sacrificed. To the contrary, when a
commercial product is designed from the viewpoint of good
thermal stability in shape retention/thermal
unsusceptibility to water separation, sacrifice of
meltability in the mouth cannot be avoided.

Various techniques have been hitherto studied for
combining these inconsistent functions of whipping cream,
and fresh cream together with vegetable cream are often
used (see edited by Yousuke NOGUCHI, “Knowledge of Milk and
Milk Preducts”, published by SAIWAI Shobo Co., Januafy 30,
19998, pages 64-67). Although these can compensate
respective defects, body taste, flavor, physical properties
and costs remain at about intermediate between fresh cream
and vegetable cream.

Further, in addition to the above, JP 9-019266¢ A
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whi ch tenpering treatnent has been applied, at 20 to
35C. 5 However, in this case, the creamis a
water-in-oil type and further, the tenpering
treatnment of the tenpering type. chocolate is
required. Further, JP 9- 140332 A proposes a technique
of water-containing chocol ate having a stable

enul sified state, good flavor and good neltability in

t 10 th,, wherein.chocal ate and an aqueaq .
TSRO e Ll AP S e SAT i o b ines
aEF%EF Fé&gggc g@@&l |Ip0p Ilcé%%ﬁy cherln fatt ity in

of _pol ynerizatiaqn of 2 to 15 and a fatty aC|d resi due

h&Peng 36 6196 TéaMEEn Pat Sheiinth ERRST ik ds@e tHpcolate, to
emul sion is also a water-in-oil type and the addition
ofhiigd érmbsiringr trsatoguitr dds Aedrorarpl isid,- iat ved efo 35°C.
type, JP 10-179070 A proposes a Wwhipping oil-in water
elawsivem,and Bhiippedser edhanmtinsamries aswpdEorinTeil type and
shape retention, unsusceptibility to water 20

sépatheiron thrd tspbringy tofeatirsse cdhdheart epgientiaiqy type

good nouthfeel, wherein a proportion of

nohosadehar iderandieed.su@artdleaghadlP @&-140332 A proposes a
nonosacchari de, di sacchari de and/ or sugar al cohol of

dteanfihguedes andeoktgasad@ha drddaviate dabtididl a stable
| ength of trisaccharide or nore and/or sugar al coho

oémdbs ki gasaeshal i §8ohs r3aRbIOlaed godda meNeGiilG ty in the
range, or a 4 content of sorbitol or maltose is

CRBLER! 'ﬁﬁek&ﬁ éHSEbfL!aEe Eﬂﬁg%nf %'q%‘é'o\b% 'i:%n%v%% M are
anount of sugar and/or sugar al cohol, and anount

Sh5y02L 8001 BEo=yORE BLCONL 4 c B OLh Y i bnce o o
lipophilic polyglycerin fatty acid ester composed of
polyglycerin having a degree of polymerization of 2 to 15
and a fatty acid residue having 20 to 26 carbon atoms. In
this case, the emulsion is also a water-in-cil type and the
addition of the emulsifier is required.

As for an oil-in-water type, JP 10-178070 A proposes a
whipping oil~in water emulsion and whipped cream which are
superior in shape retention, unsusceptibility to water
separation and stability of tissue and can maintain good
mouthfeel, wherein a proporticn of monosaccharide and/or
sugar alcohol of monosaccharide, disaccharide and/or sugar
alcohol of disaccharide, and oligosaccharide having a chain

length of trisaccharide or more and/or sugar alcohol of

oligesaccharide is controlled in a specific range, or a
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5 in an aqueous phase. However, the anmount of sugar

and/ or sugar alcohol is restricted and its function

is far from inparting mlky flavor, body taste, and

the like. Furthernore, JP 11-056281 A proposes an

oi | -in-water emulsion having dgbod flavor, body taste,
texture and juicy 10 nouthfeel w thout using a

stabilizer, wherein an oil-in water type emul sion

cont n|n caselnat egg yol k oi|l and - f

s6PP §i VER CastineF e THORE 4 (PR Siaf i ‘specitic
contalnln% mlk fat. However, this technlque req ires
ci3EPfRaté& é‘-ﬁ&"@gg’jw&lhl@ &Oltalar?d“ql%?tfé& fFmnsnd/or sugar
ingartlng thermal stability in shape retention and
updGobepti B et ampandr oferaidRy emdARY iR wherdpol is

t echni ques have al so been studied, but it has been
diephiczgli eto lobeaispestiifps n@rxgeeeﬁn Wwieirsts cdorfbigresid content
i nconsi stent functions such as m | ky flavor/body 20

t @Bt enandupbysi pakspr.opéowviesser artheg @aeburd] tdhgugat hend/or

mout h and thermal stability in shape
r etigati abtonslsdeptriebithriiicy eldo amatl art ss efuacdtiicon,i byfsar from
relatively easy nethod. 25 Disclosure of the Invention

Simghetphgsant kiyn¥reakoen bedyo tehitai,n ad ppiad ieeam
Wi th inproving or without damagi ng a taste such as

mlky fhavaermapd, badY 14a9l5@20and Wridho¥ed MY idid -in-water
probl ens of i ncrease in vi scosity and hardeni ng upon

agﬂﬁib?Bnoﬁa§Qh d oBY 2ddiRg, SbQQyOE@%Ekpeﬁﬂﬁﬂdyé“hnd juicy

for whi pping cr fo an aquéous conposition, and

f&t‘éﬁ'ﬁﬁ%eei’r%ﬂﬁﬂéﬁkyus%gh af §$9R9h189 998 rein an oil-in-

water type emulsion containing caseinate, egg yolk oil and
non-fat milk solids in given amounts is mixed with an
emulsion containing milk fat. However, this technique
requires caseinate and egg yolk oil, and is far from
imparting thermal stability in shape retention and
unsusceptibility to water separation.

Various further techﬁiques have alsc been studied, but
it has been difficult to obtain whipping cream which
combines inconsistent functions such as milky flavor/body
taste and physical properties, and good melting in the
mouth and thermal stability in shape
retention/unsusceptibility to water separation, by a

relatively easy method.

Disclosure of the Invention
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nmelting in the mouth with thermal stability in shape
retention and unsusceptibility to water separation by
selecting fat; and to obtain an O Wtype emnul sion for

10 whi ppi ng cream whi ch has mhdfplng property as such
The present inventors have studied intensively to

achi eve the above-described objects, and as a result,

have conpleted the present invention. That is, the

present invention is: 15 (1) An CJVVenuIS|

conpri Ehﬁgpmstealtse%wmrgms P @@%%tcream with
10 to 50% by wei, ht of mater and 10 to 70% by wei

of TRERYLALY &8 Wd&hour) dpmaIdny emilasiteh s¥Sdordd ﬁfgﬂt flavor
(1), wherein the proportlon of non-fat mlk solids or

nandf pdvatas tsol iadd Wit eimgmlz imsh Heab legls @f i erease in
to 50% by weight; (3) The O Wenul sion according to

(T} scubétyi anbahardenting fumon mgidddilemt cfommliists by adding
hard butter or triglycerides represented by SUS (S:
satupdWed vbat eywwdsidn Worumddtopriatigedrefaat the aci aduamis
froma trans isoner); 25 (4) The ON enul si on according

t eopdsivhbal addt Fukeher,uped fearakdddi tiidh trecmciling good
aqueous conposition; (5) The 0/ Wenul sion according to

(i1t WAGT €hh thBemodke QU HC AMRASIAl Gt dls 1ty lih shape
product; (6) The O Wenul sion according to (4),

WP@E@hBlBHeanE QHHQQH%F%QEEQ%%&'%%'W%ﬁéﬂMydaH it ifd by
conposi tion; O/ Wemul sion according to (1),
w@éf@ct§n&°f9ﬁ U384 ¢BY JMRLRR B% o/W type emulsion for
whipping cream which has whipping property as such.

The present inventors have studied intensively to
achieve the above-described objects, and as a result, have
completed the present invention.

That is, the present invention is:

(1) An O/W emulsion comprising 10 to 50% by weight of
a fat ingredient, 10 to 50% by weight of water and 10 to
70% by weight of non-fat solids;

(2) The O/W emulsion according to (1), wherein the
proportion of non-fat milk solids or non-fat cacao solids
to total non-fat solids is 5 to 50% by weight;

(3) The O/W emulsion according to (1), wherein fat in
the fat ingredient comprises a hard butter or triglycerides
represented by SUS (S: saturated fatty acid, U: unsaturated
fatty acid free from a trans isqmer);

(4) The O/W emulsion according to (1), which is to be
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(8) A process for producing a diluted O Wenul sion,

whi ch conprises adding the 0/ Wenul sion according to

(1) to 10 an aqueous conposition; (9) The process
according to (8), wherein the aqueous conposition is

a mlk product; (10) The proce$s according to (8),

wherein the aqueous conposition is a whipping fat
conmposition; 15 (11) A process for producing a whi pped

fat conposition, which conprises adding the QW

eEf<i bRFaBBGAGiRE £68 A1) 2HYeORy 5ﬁﬂ@5ﬁgt&8ﬁﬁosition

and mhiEPin% the resulting mxture; and (12) A )
proces$t or ThRo8UF; RBUASHARpBEGOEELNgokSodid i ofReregn the
whi ch conprises whipping the ON enulsion according to
(agueoBestonNpas i E4PNCARr §i BglOuProREctivent i on
Hereinafter, the present invention will be illustrated

in det&fl. SbaebiWesmuilhdonbsveotddwi bed (40/ Wherein the
emul sion" 25 is referred to as a "l ow water-content
englsdion" compasdtilo isoafwsippingt ffad whinppsndgibat
conposition and a whi pped fat conposition. In

addi ti on) asheeorwoardlaboneacsoprBihgese 41)whiwhpchgis to be
fat conposition is sinply referred to as whi pping
asainby whissihfe | ow wat er-content enul sion of the
present invention is an enul sion having a | ow water

cont entg( 5080 9Focd £8SFot Np£OARALLEOR Hﬁiﬁt&ﬂeaﬂﬂ'ﬁﬂhﬂgion,
fat conposition, it scarcely suppresses the i ppi ng

RIBRE! (oMb WL PPLAG: &F AT Oﬁgdgﬂh&5985e§c95§$@ﬁ8k§0 (1) to

such as i1 ncrease I1n viscosity an
an aqueous composition;

(9) The process according to (8}, wherein the adgueous
composition is a milk product;

(10) The process according te (8), wherein the aqueous
composition is a whipping fat composition;

(11) A process for producing a whipped fat composition,
which comprises adding the 0/W emulsion according to (1) to
an aqueous composition and whipping the resulting mixture;
and

(12) A process for producing a whipped fat composition,

which comprises whipping the O/W emulsion according to (1).

Best Mode for Carrying Out the Invention
Hereinafter, the present invention will be illustrated
in detail. Sometimes, the above-described “O/W emulsion”

is referred to as a “low-water—-content emulsion” to avoid
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10 hardeni ng even when it acts on whipping creamto
i ncrease solids thereof. However, when the fat
i ngredient of the |lowwater- content enulsion is |ess
than 10% it |owers the whipping property of whipping
creamto which the lowwater-cdntent 15 enul sion has
been added, thereby weakeni ng the shape retention of
cream after whi pping. On the other hand, when the fat
'n fdlent exceeds 5Q0% .enul sification of the | ow
WaPRT UE AP eHE tantl ¥PIRPEBEoKBS GREPSSIE 1oR sl ehipped fat

production of creamis hardly expected. The fat
|ﬁ@m@aﬁéﬁﬂonzo L8 pretéiapl yassmeat iphes anyqofcgetines, a
| ess. The fat of the | owwater-content enul sion of the
presepingnbent coRrrsifdenspecisinpav yefiernesd toand sdrrping
obtain an effect on inprovenent of tastes together
wkreamts | ow water content, irrespective of a kind of
fat. 25 However, desirably, the fat in the fat

i ngr edsentei §sh8 lhardabetrteontrntr demlisdost kdnghy present
inpart good neltability in the nouth, thernal

stmiethtioni Dsshapemuebeshi hAvang aunsuse@piirbidontyntto (50% or
wat er separation. In general, hard butter is fat

s g §MCboﬂp§HiQohhﬁlth5théSwﬁpranaEaQo&bQ@bsh$1on, it
relatively rapidly lowered by raising a tenperature

fgodn o1 frady ﬁf@@géBUEﬁetQhﬁppiﬁgps&@b@&%gzg@ewh@pbm%g cream,
vicinity of body tenperature, I S use

RLASUEL ¢ O SCBPQQE§EE?u§yEﬁh§§’lhErgﬁggrlho vi4EbR8k v and

i mprove a whi ppi ng nction strongl

FH&?&HE%H&’e&Qﬁ wﬂeﬂhftngts on whipping cream to increase
solids thereof.

However, when the fat ingredient of the low-water-
content emulsion is less than 10%, it lowers the whipping
property of whipping cream to which the low-water-content
emulsion has been added, thereby weakening the shape
retention of cream after whipping. On the other hand, when
the fat ingredient exceeds 50%, emulsification of the low-
water—-content emulsion becomes unstable and stable
production of cream is hardly expected. The fat ingredient
is preferably 15% or more, and 40% or less.

The fat of the low-water-content emulsion of the
present invention is not specifically limited, and can
obtain an effect on improvement of tastes together with its
low water content, irrespective of a kind of fat.

However, desirably, the fat in the fat ingredient is
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i ngredient contains triglycerides represented by SUS
(S: saturated fatty acid, U unsaturated fatty acid
free froma trans isoner). Desirably, the
above-described SUS (suitably, SCS; 0 is ol eic acid)
is contained in an anount 15 of® preferably 45% or
nore, nore preferably 70% or nore based on the fat

i ngredi ent because the function to inpart good

Ltabjlity in_th h, th | bility i o
"B bR PBH L endns BESRIIT &) 1D i SR SRAD A pil ity in

| ppi n ropert re ioproved with increase i.n SUS.
PbhELBRGFBe Bt st boikiniif Ak 1Gent on and
triglycerides. represented by the above-descri bed SUS
i HePtideceheRalphbt &P, Wadkéa SEREFat 19%ango kernel oil,
sal fat, illipe fat, palm oil and fractionated oi
t hereofl geRerohe BArfobEttRer d6f fadamayd nge|sticthe@adire that
used. Further, the fat containing a 25 | ot of
titgl yebitldéstr epnesant é¢ bplstsved voeapsed vedwwegedl by
produced by selective interesterification of
1r3iposgtionsmpetatheet £rgihynerndés tamgerfa tmeeedary,
fractionation of a mddle nelting point fraction.
Vhenp ¢ et wat ezonentanthef vibénk oy wat odgonieaplerature, and
emul sion of the present invention is |ess than 10%

the udai- #et epre@ntenbnesl shenol peeease viscosity and
stable production is hardly expected. Wen it exceeds

50% thertiedd) sihi gahibencef rhpenkews wabkek=Cant@ibping
emul si on becones wunstable, which causes difficulty in

unBLo0len RO o7 plpespleEpEgtl gl atial Ly st
%Hbfé&?éﬁ% égﬁyéfﬁgt£P55h§¥erides represented by SUS (S:
saturated fatty acid, U: unsaturated fatty acid free from a
trans isomer). Desirably, the above-described SUS
(suitably, S0S; 0O is oleic acid) is contained in an amount
of preferably 45% or more, more preferably 70% or more
based on the fat ingredient because the function to impart
good meltability in the mouth, thermal stability in shape
retention, unsusceptibility to water separation and
whipping property are improved with increase in SUS.
Examples of the fat containing a lot of triglycerides
represented by the above-described SUS include cacao butter,
shea butter, mango kernel oil, sal fat, illipe fat, palm
0il and fractionated oil thereof, etc. One or more thereof

can be selected and used. Further, the fat containing a

lot of triglycerides represented by SUS to be used can be
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to water separation after adding the | ow water-content
emul sion to be whi pped are weakened. Suitably, it can
be wused at a range of 10 to 40% 15 The origin of
wat er contained in the Iowwater-content enulsion is
not specifically linmted. It nly be water originated
frommlk products containing mlk solids, or water
as a solvent or a dispersing nediun1mhen m |k solids
are dissolved or dispersed in water, |In, additi

GPEORE R 1 S Ht 6F L EBnt B AFRGCFBOAL R hERRa8 T LuprOOS tions
jUIce jam _various fruits, sweetened bean pastes,
cheekle FutdlvCant deal 2Rdney, n%?ﬁ@@wtegrasﬁéona%ﬁn of a
be used alone or in conbination. In this case, wile
tived @l ¢ snebt probeint of rageienopi ng taste functions
such as body taste and thermal 25 stability in shape
ret entWoen fheigvabher sonpertepfbthet bpowbwatses-sopnhent
wat er - cont ai ni ng foods that danage a honbgeneous
apEles iaore eo fIpioine Npxé signt hentremk ah ei scbasenthenull 8kenthe
Wi th whipping cream fromthe viewoint of an
appeaianee-cofien hosmfinsi ol igsréaséheiscosity and stable
| ow-wat er-content emulsion 5 is 10%or |ess, the

e @eict n | P4 A0y RkEyctbayorwasad leoéxcéaatsesoa, the
whi pping creamis hardly expected, and when it is 70%

U 71 M SEAP TS Y e t howl Qi vRL @5neeﬂt eehulsmjhsx;a&omes
is increased to cause difficulty in stab

R, lé“]wﬁ%%ﬁ@%&ﬂéeéhﬁlffféﬁff 0£n”885£§5181b50duct10n

SOl | 10 in oW wat er-content enmulsion 1s wthin

aar{gafaqtef wé&?ﬁé"’/ s £8Pl 9% 9L hhe.phoye- fRserLhed

non

stability in shape retention and thermal unsusceptibility
to water separation after adding the low-water-content
emulsion to be whipped are weakened. Suitably, it can be
used at a range of 10 to 403.

The origin of water contained in the low-water-content
emulsion is not specifically limited. It may be water
originated from milk products containing milk solids, or
Wwater as a solvent or a dispersing medium when milk solids
are dissolved.or dispersed in water. In addition, one or
more of water-containing foods such as fruit juice, jam,
various ffuits,'sweetened bean pastes, cheese, nuts,
natural honey, coffee, tea, etc., can be used alone or in
combination. In this case, while there is no problem for
developing taste functions such as body taste and thermal

stability in shape retention, it is not so preferable to
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non-fat mlk solids, non-fat cacao solids, sugars, and

the Ilike. The non-fat mlk solids inpart mlKky flavor

and body 15 taste to whi pping cream and non-fat cacao
solids inpart chocolate flavor and body taste. The
contents of the above-describedd non-fat milk solids

and non-fat cacao solids are preferably 5 to 50% by

wei ght based on the total non-fat solids. 20 Exanpl es

of the above-described non-fat solids include those

HFYi FatledvtonT APTkatbhbai headfnthprEsHaBREgNE RPRRIENEOUS
concentrated mlk, defatted m |k, condensed m |k, _ )
ARPRATARGE MIPRY MHdlRInThR povderteskranikenk paWdéion with
butter mlk, butter mlk powder, whey, whey powder,
cgdsepmin@oreaei nfxodi the Vaevpeahbuainanesppe@hence .

nore thereof can 11 be used al one or in conbination.

The abtven descridedsabid$ atnchtaolswtwdseareohhest emulsion
originated fromcacao beans from whi ch cocoa butter is

exec| ke dr Bxssy/) eshofefhecsofivceivbanobnfahitBeadlavor and
i nclude 5 cacao nass, cocoa powder, various chocol ates

U R netk iy tdISyiigop eg ecBsark als NRi 4l @l 8xpadtde@l hehd when
processed products thereof. The sugars are not

sirecid i@ lor lided e0ri Sk EXANPE ehet DEKERhter-content
i ncl udes-sugars such as glucose, fructose, sucrose,

Wl itRses engymtd Sal iy é@fﬁ@a&#ff%ﬂgzgg S¥LHPe

| act ose, reducing starch saccharified pro

M T e K L
I l%ihte-ol1’owr--(%-.rdalJcct:eirn—Q:c,l'nacCetnSeémulsj.on is within a range of 20
to 60%.

Examples of the above-~described non-fat solids include
non-fat milk solids, non-fat cacao solids, sugars, and the
like. The non-fat ﬁilk solids impart milky flavor and body
taste to whipping cream, and non-fat cacac solids impart
chocolate flaver and body taste.

The contents of the above-described non—fat milk
solids and non-fat cacao solids are preferably 5 to 50% by
weight based on the total non-fat solids.

Examples of the above-described non-fat solids include
those originated.from milk contained in fresh cream, milk,
concentrated milk, defatted milk, condensed milk,
evaporated milk, whole milk powder, skim milk powder,
butter milk, butter milk powder, whey, whey powder, casein,

casein sodium, lacto-albumin, etc. One or more thereof can
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trehal ose, xylose, xylitol, nmultitol, erythritol

manni tol, 15 fracto-oligosaccharides, soy bean

ol i gosacchari des, gal acto-oligosacchari de,

| act o- ol i gosacchari des, raffinose, |actulose,

pal ati nose ol i gosaccharides, st®evia, aspartanme, sugar

al cohols, and the like. They can be used alone or in

conbi nation of two or nore thereof. 20 Further, the

| ow- wat er - content enul sion of the present invention

cont BFRd preRerabl yRacomablRLzer: and as the

stabilizer, any known raw materials for producing a

whi ppi Bae f albovenpesiriibadcaanbéatiscacapx amplies aret fdose
stabilizer include salts of phosphoric acid 25

(dexaims baghbsphocicaackdandi fiydmoybhcphosgieer beitieird,is
12 nonohydrogen phosphoric acid), alkali netal

(ot hsdédim Esamplas efcthesabtigcef ofi none fadi dacgearinclude
gum xant hane gum tamarind gum carrageenan,

atgtaatRsss f utsebh apandelkpcttatiobeanhgunll apect iobtained by
curdlan, starch, nodified starch, 5 crystalline

Ced | W OSiCes @At Haw AEXbEIRlsP0ahd Bekbraproarescbh@roducts
li ke. These stabilizers can be used alone or in

conbinagion of two or nore thereof. The content of the
above-descri bed stabilizer is preferably 0 to 2. 0% by

i gh f b 0 : by ; wei
gﬁ'?hgﬂ¥%Q§%%%§gt%%?C%%Feﬁ?éciﬁﬂ&ag?@ ?1&@%@@3 Rasedxamples

ermul sion”of the present

L wn i pue B8, S s FLabRPs” SRSy sucrose,

OW wat er--conte
SRHL o 2ok 855! LhoRhLY £ 0L S0530: 80,0, Hactose,
tggﬁé%{n&rg%égk pQSSBQSL%?ESé product, isomerized liquid
sugar, sucrose bound starch syrup, oligosaccharides,
reducing_sugar polydextroses, sorbitol, reducing lactose,
trehalose, xylose, xylitel, multitol, erythritol, mannitol,
fracto-oligosaccharides, soy bean oligosaccharides,
galacto-oligosaccharide, lacto-oligosaccharides, raffinose,
lactulose, palatinose oligosaccharides, stevia, aspartane,
sugar alcochols, and the like. They can be used alone or in
combination of two or more thereof.

Further,.the low-water-content emulsion of the present
invention contains preferably a stabilizer, and as the
stabilizer, any known raw materials for producing a
whipping fat composition can be used. Examples of the

stabilizer include salts of phosphoric acid

(hexamethaphosphoric acid, dihydrogen phosphoric acid,
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15 such as lecithin, phosphatidylcholine, etc.; fatty
acid esters of glycerin such as nonogl yceri des and

di gl ycerides; organic acid partial glycerides such as
acetate-fatty acid ester of glycerin, lactate-fatty
acid ester of glycerin, succihéte-fatty acid ester of
glycerin, tartarate-fatty 20 acid ester of glycerin,

etc.; fatty acid esters of sorbitan; sucrose fatty

acid esters; sucrose acetate |solactate fatty acid
eBPRPRYIFOBBRyBhosBRPALC RSN ePd kaddi geddtler (ortassium,
pol ygl ycerin condensate; fatty acid esters of
pPOBiBnecEEytoFalEal eifumidrdsr agids adlidte IW8bdi%@Rthane gum, -
stearoyl 25 lactate; pol yoxyethylene sorbitan

no#osT ad agem, 1 sarpalgy@ny@t,hytlrgnea;t@ﬁbl ttawcellaran, locust
nmonogl yceride, and the like. These can be used al one

obeém gombi patton, ofutrvddaor steecht hawdoffiekn sfenahal ,

HLB of the emulsifier is 1 to 10, preferably 2 to 7,

andy$ tel tomé enkldfilbbe, egullaitfingr destrif, Obotao,2%ebyt-ran, and
wei ght, preferably 0.5 to 1% by wei ght based on the

| e wailes - conhesé etHbsioneet the peeseertl kbleeit ican.in

I f necessary, the | ow water-content emnulsion may

Canthii ma i dh ayOr tNg ageflbreatfkephaNt , TAePLOSRiHAl Iofe the
an antioxidant, a pH adjuster, and the |like. The

ré%é%éi&b§érlﬂ9dtQ@aﬁﬂ@995§ ok %E@féegbuggbe@be@tO% by

wat er and non-fat solids descri bed above renders the

%M%?@n UL VBLEEL £0B1 OND . B tSOTpﬁ%egy%gL#ﬁgﬂﬂésed on the

ng crea nd renders t emul si on

pE I L AT i e G £
IllUStgfgéﬁgpfrgﬁngﬁafsifier can be used for the low-water-
content emulsion. The kind of the emulsifier is not
specificaily limited so far as it stabilizes fat, water and
non-fat solids. Examples thereof include phosphelipids
such as lecithin, phosphatidylcholine, etc.; fatty acid
esters of élycerin such as monoglycerides and diglycerides;
organic acid partial glycerides such as acetate-fatty acid
ester of glycerin, lactate-fatty acid ester of glycerin,
succinate-fatty acid ester of glycerin, tartarate-fatty
acid ester of glycerin, etc.; fatty acid esters of
sorbitan; sucrose fatty acid esters; sucrose acetate
isolactate; fatty acid esters of polyglycerin; ricinoleic
acid ester of polyglycerin condensate; fatty acid esters of

propylene glycol; calcium stearoyl lactate; sodium stearoyl

lactate; polyoxyethylene sorbitan monostearate;



10

15

20

25

That is, the first production process of the | ow

wat er - content enul si on of the present invention

i ncludes production of a powder of chocolate or a

chocol ate-1i ke food or nelted dough thereof fromthe
above-descri bed non 20 fat solids and all or a part of

t he above-described fat according to chocol ate
production. Then, an aqueous conposition which may
contai n the above-described non-fat solids and f%F IS
aBEéYOKNeLayd ©BRd SPRE ARt TN YCERHGSf ifdd thge 11ke-
production of the chocol ate-like food is 25 not

sPheski cahl pel baetedlonesorf 4R emPingddem &t Jratqy more
14 deviate from conventional chocol ate producti on,
ahtlereofichi ig ganelelcaHiLbed fodtheaferml sridfiiedi nig By to 10,
rolls. Alternatively, as another production process,

t hbeefabaveydeseni Bedandnthat cealtietts afd thike emulsifier is
above-described fat 5 are mixed with an aqueous

CONPOstbi 08, bgndetiban, t beeFexlalile i0s Snaoned by 3@ight based
70C, or one of themor both are warmed to 30 to 70C

foh! ewed1By-WhxbRgcbheBht TRauNeSwnt @Ft thd Xirwserts invention.
m xed either by a mld stirring systemsuch as nmanual

Stirring, nokeRYadyNi gReSpedwilitericos ters! muich kay
can apply strong sﬁearlng force, for exanple, a

??gg?%éﬁ[a(gf%goigggnggggég;%ﬁg%ﬁ%?@%&jZ%t' servative, an

be carried out for

ﬁ%ﬁk%iﬁkagﬁkona gegabgﬂ%%%geré%%ng%%t13@%|Si@%émgé¥htion of

en  subj ec he “4bove- descri bed
CTRLSLEbARLAOe! RRL FER 1ghPol H00! By ESh BRI so1as
tggsggg£g&fgggggogeaagggnﬁgg %&ulsion low water content as
compared with known whipping cream and renders the emulsion
high o0il content as compared with condensed milk.

The main production processes of the emulsion will be
illustrated hereinafter.

That is, the first production process of the low-
water-content emulsion of the present invention includes
production of a powder of chocolate or a chocolate-like
food or melted dough thereof from the above-described non-
fat solids and all or a part of the above-described fat
according to chocoiate production. Then, an adqueous
composition which may contain the above-described non-fat
solids and fat is added thereto and the mixture is

emulsified. The production of the chocolate-like food is

not specifically limited in so far as it does not greatly
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honogeni zation treatnent. Since an applicable
viscosity range is narrow in a conventiona
production line of cream in which UHT treatnent is
carried out, and there is a 20 %endency to increase
viscosity, pasteurization at a fow tenperature is
recommended. Further, even if SUS type triglycerides
mhich are apt to denulsify and to cause hardening is

SglaE% gﬂbégﬁgenEQBngg EB%@%Q § 2GRN o0 e
ove -descri steps t he aqueous

t mh I %@
e nﬁ%ﬁgﬁbgga h 'gQrEES Bmfgggn iS a &95 %& EOlls'

resen I nven
illust ) oW wat er - nten n ed
hs des %’é&aﬁﬁs o 43 Bhof Rl Byt Sﬂ"?‘o £ t%é the
agueous Co OS 1t 1 on, 5in art| cu 0
nBRPYECIERER1BES REDHAR BRSPS 8€ﬁ§@ Fﬁ&ﬁﬂnﬂ%ﬁﬁﬁﬁﬁfd fat

cream to produce the whipped fat_ conposi t | Th
aaaaoméxe@nﬁéghtaanaapepﬁé FPE®SFE GLFen 6N #6h thin e mixture

used together with not only whipping fat conpositions

10s swehmad Varaﬁugocaﬁﬁ@xc¢al@VeavﬁitEQMe0¥?E§ﬁhcﬁ§§nWarmed
and vegetabl e cream products, but also mlk products

hawi B ho 7R ppfoDl cepdlbhy inyxsnghthsmpi | Rhe resultant
concentrated mlk and cheese, O Wenul sions such as
soybeanenikkmarddnat shpasbg, a etidd sdidring system such as
wat er - cont ai ni ng foods ot her than enul sions such 15 as
jeahuxar seusringit sr bweet ategd beerdpasties ingatsysdlem which
honeys, coffee, tea, etc. as well as water. One or

Bs€ appeiyeetrean Bﬁeéﬁﬁﬁgamdrbheyf@&ee&ample, a homomixer,
specifically limted

etc. If necessary, homogenization treatment (5 to 130
kg/cm?) may be carried out for emulsification.

The low-water-content emulsion which has been
subjected to the above~described emulsification treatment
is cooled. Pasteurization or sterilization may be carried
out before or after the emulsification treatment or
homogenization treatment. Since an applicable viscosity
range is narrow in a conventional production line of cream
in which UHT treatment is carried out, and there is a
téndency to increase viscosity, pasteurization at a low
temperature is recommended.

Further, even if SUS type triglycerides which are apt
to demulsify and to cause hardening is used, the emulsion
can be produced according to the above —described steps.

Next, the aqueous composition to which the low-water-
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Conventional techni ques and ot her known techni ques can

be used for producing the conposition. 20 Body taste

can be inparted to mlk products which essentially

have no whi ppi ng capability; CJ%Venulsions,

wat er - cont ai ni ng foods wat er, and the Iike by sinply

mxing with the | owwater-content enul sion, and the

m xture can also be whipped by stirring. 25 Wen the

emul si i.s added t whi ppi ng .fat 16 _..c QSi_tjon, ...
b6PRG 60F T ety Otadl’s RAESMITy TIVArT Body g abiE 1T be
ang nitkg fhavor are inproved, and when the enul sion

i 148358269 whi ppi ng fat conposition whose

neltabjJity in the nouth i s goqQd but thermal ,
Stabi | FE§ LAYSHASETEPBERSn SBidmd ohahtgined as described
unsusceptibility to water separation are inferior, or .
vikeveefran, Paenerft TPinadidéfkd obakchdhes ggpreensnceqposition,
w t hout damaging nmerits. However, as described with
reBpeertiouths, f dori hodhdichéwomatdr thenwairrdmgl $iadn,

it is preferable that the fat 10 in the fat

| fgneds éhions (Whidpbogt eream) otdeproguster thgl yhilppad fat
nmeltability in the nmouth, thermal stability in shape
retemd s dDhiand t hermal unsusceptibility to water

separation, and further, it is nore preferable that

the farhénatiheofiat compesedi oAt ogothal peebehgl yoeknddson can
represented by SUS in 15 order to strongly inpart a

wWe ppseg togethep. wibe £00t 8AL yOLhibRing fat compositions
| ow- wat er -content enul sion of the present invention

i§hdmi§§egaf{8§§1&émé%@giam@kggbaQEaEQéefr@@ﬂ FREe8m and
preferably 10 to 50% by wei ght, and when the

vegetable cream products, but also milk products having no
whipping capability such as milk, concentrated milk and
cheese, O/W emulsions such as soybean milk and nuts paste,
etc., and water~containing foods other than emulsions such
as jam, various fruits, sweetened bean pastes, natural
honeys, coffee, tea, etc. as well as water. One or more
thereof can be used and they are not specifically limited.
Conventional techniques and other known techniques can be
used for producing the composition.

Body taste can be imparted to milk produdts which
essentially have no whipping capability; O/W emulsions,
water—containing foods water, and the like by simply mixing
with the low-water-content emulsion, and the mixture can
also be whipped by stirring.

When the emulsion is added to a whipping fat
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content is small, the effect for nodifying whipping
cream 20 is hardly expected. The tim ng of adding the
| ow- wat er-content emrul sion to whipping cream nay be
either of before or during whipping, rather than
after whipping. Further, the | wat er - cont ent

emul sion as such can be 25 whipped. 17 Exanples The
fol | owi ng Exanpl es and Conparative Exanples further

illustrate th resent inve tlon |n deta|I t
pFSELBﬁtSlS:Fr\‘?@n SBR% SoREt Y MR, o0 iy gdBvSr, boay

nmple 1 Accordln% to a conventlonal nethod of

cﬁéé&?aﬁ@d Brodic tiEH O a 2R LEPIRIES afdd RET Joif VR sion
produced b formul ati ng whole m |k powder, sugar,
t éfipafrRg ¥9pé WAABP1D9D et conPos Ifdgat Mblos e Zeltability in
(trade nanme, "MELANO NEWSS-5" nmanufactured by Fuji

Gthe cmﬁpéhylngﬁpde@)JtaﬁheL‘fmlt lsitabdd 1tyhdwn shapPFalgletention
1. The chocol ate-1i ke food obtained by the
abodetlesprilbedsopeerptibn lvdy ol watiezedepBretion are
pul veri zed product together with maltose (trade nane,
" SR 3 SHEROVidE wremsbactiemed by FHAYASHRBARAN ..,
Ltd.) were added to and mxed with a 3-fold

comsphernaheddnvi khbypedkaagityr adeinane " PROBEST
400F" manufactured by Fuji GO Conpany, Limted)

whi ch M@ﬁe%@fﬂﬁgsa8e§@§ibé@t%&tﬁn@eége%%UE%|Eh%rfat in the
(trade nane, "RYOTO Sugar Ester 557 manuf act ured by

M &Lk 80} éQnEQﬁE“ eRh1598HS $8: islpdefebhBi®) that the fat

according to
in the fat ingredient is hard butter in order to strongly

impart meltability in the mouth, thermal stability in shape
retention and thermal unsusceptibility to water separation,
and further, it is more preferable that the fat in the fat
ingredient contains triglycerides represented by SUS in
order to strongly impart a whipping function.

The content of the low-water-content emulsion of the
present invention in whipped cream is 5% by weight or more
and more preferably 10 to 50% by weight, and when the
content is.small, the effect for modifying whipping cream
is hardly expected.

The timing of adding the léw—water—content emulsion to
whipping cream may be either of before or during whipping,
rather than after whipping.

Further, the low-water-content emulsion as such can be

whipped.
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formul ati on shown in Table 1. The m xture was stirred
at 3,000 romwith a honom xer ("T.K HOMODI SPER'
manuf act ured by TOKUSYU KI KA KOUGYO Co., Ltd.) while
war m ng, maintai ned at 65C for 20 m nutes and 25 then
cooled to obtain a Iow—water-cai tent emrul sion 18
contai ni ng 25.6% by weight of a fat ingredient, 51.5%
by weight of non-fat solids (non-fat mlk solids were
16.5% and 23.3% by wei ght of water. The

| ow-wat er-content enul sion thus obtained and a 5

c%%%ﬁ%ﬁj |1y avail abl e whi ppi ng cream (trade nane,
" OPPI NG SV* manufactured by Fuji G Conpany,

Limte m.xed_at a .proporfipn of 20:80,. and
whi ppe%“&rﬁiéo\wéﬁgi gglampr}%gefan(cf. I@W%ﬂ%—%%@les
nuf act ur, b ART JAPAN K. K.). 10 The ,
By LR T g oy FEASER § SIS 1oM dfb d4kAiLy (but the
is generally used by mainly taking its functions jinto
CBREPAB AL PYRTEAA SN PP T GBSl 6O E@e BI@mRes -

and has good workability, though mlky flavor and
body t &¥eBPArel slightly inferior. Hereinafter,
sonetimes, it is referred 15 to as a "whipping cream
(f unct Aepotdasgi §asat gpeyent icopdamstihoed Bamiiccdlate
Only 100% by wei ght of the above-descri bed whi ppi ng
creadu¢finnt i enwbhohscchosoflppe) lvide Hoogped swidtvduiced by
vertical mxer and without addition of the
| bormal et ingnivhole2fi éRupsivaar, Cengarat iteapltdm eve hard
butter as a vegetable fat (trade name, “MELANO NEWSS-5”
manufactured by Fuji 0il Company, Limited)} and lecithin as
shown in Table 1. The chocolate-like food obtained by the
above-described operation was pulverized. The pulverized
product together with malteose (trade name, “SUNMALT-SHIRO”
manufactured by HAYASHIBARA Co., Ltd.) were added to and
mixed with a 3-fold concentrated milk type food (trade name
“"PROBEST 400F” manufactured by Fuji 0il Company, Limited)
which was warmed at 30°C, water and an emulsifier (trade
name, “RYOTO Sugar Ester S570” manufactured by Mitsubishi
Chemical Foods Co., Ltd., HLB 5) according to the
formulation shown in Table 1.

The mixture was stirred at 3,000 rpm with a homomixer
(“"T.K.HOMODISPER” manufactured by TOKUSYU KIKA KOUGYO Co.,

Ltd.) while warming, maintained at 65°C for 30 minutes and

then cooled to obtain a low-water-content emulsion
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The above-descri bed whi ppi ng cream (functi on consci ous
type) conposed of vegetable fat and fresh cream (trade
nane "H GH FRESH NM' nanufactured by Fuji QO

Conpany, Limted) 25 were m'xquat a proportion of

50: 50, and whi pped with a 19 vertical m xer.
Conparative Exanple 3 Only 100% by wei ght of fresh
cream was whi pped with a vertical mxer. 5 Table 1

L Y B &S MR e O A R e RS vy

f S0 U A R e oot U S 2p 16 - 5

S AT R e, L o o

Emul S! e & %wai:lfa%r—rzzucjnat inon OI[fl fi_naIl- ﬁglfsduc%t?aizgelcyvand a

enul si de20.4Y tent emulsio
commercially available whipping cream (trade name, “LIGHT
TOPPING SV” manufactured by Fuji 0il Company, Limited} were
mixed at a proportion of 20:80, and whipped with a vertical
mixer (“HOBART MIXER-N-50” manufactured by HOBART JAPAN
K.K.}).

The above-described whipping cream is such a type that
it is generally used by mainly taking its functions into
consideration and mainly composed of vegetable fat, and has
good workability, though milky flaver and body taste are
slightly inferior. Hereinafter, sometimes, it is referred
to as a “whipping cream (function conscious type)”.

Comparative Example 1

Only 100% by weight of the above-described whipping
cream (function conscicus type) was whipped with a vertical
mixer and without addition of the low-water-content
emulsion.

Comparative Example 2

The above-described whipping cream (function conscious
type) composed of vegetable fat and fresh cream (trade name

“HIGH FRESH NM” manufactured by Fuji 0il Company, Limited)

were mixed at a proportion of 50:50, and whipped with a
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VWi ppi ng cream (function conscious 80.0 100.0 50.0
type) Fresh cream 50.0 100.0 Wth respect to the
respecti ve whi pped conpositions thus obtained, the
wor kabi lity, thermal stability.jn shape retention,
thermal unsusceptibility to water separation, 10 m | Kky
flavor, body taste and neltability in the nouth were
eval uate according to eval uati on nmet hods as descri bed
b@EQW Ihﬁl&%§ults are shown in Table 2. 20 Table 2

fL Conparative Conparative Conparative 1 Exanple
1 ExanEFﬁpé %{ig%l%xg r%ablllty 45 4 3 Thernal

stabil ape retention Thermal

unsusc i b y, t separation

flavor OBha 308wy pl w@adnt, 5a, Lol SHRART Yo, Higtpsy with a
4 4 ﬁh Eval uati on net hods Wrkability: The |l ength
nﬁ?ﬁ?é?ﬁ n*&%State capable of 5 form ng nappe and
s%ggféi?g duri ng whi ppi ng, and further,

Example Comparative Comparative Comparative

1 Example 1 Example 2 Example 3
<Formulation of chocolate-like food>
Whole milk powder 30.0
Sugar 40.0
Vegetable fat 30.0
Lecithin : 0.5
<Formulation of O/W emulsion>
Above—described
chocclate-like food 65.0
Maltose 8.0
3-Fold concentrated 10.0
milk type food :
Water 17.0
Emulsifier 0.2
<Formulation of final product>
0O/W emulsion ' 20.0
Whipping cream
{(function conscious 80.0 100.0 50.0
type)
Fresh cream 50.0 100.0

‘With respect to the respective whipped compositions
thus obtained, the workability, thermal stability in shape
retention, thermal unsusceptibility to water separation,
milky flavor, body taste and meltability in the mouth were
evaluate according to evaluation methods as described below.

The results are shown in Table 2.
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the length maintaining a soft state capable of form ng

nappe and squeezing after conpletion of whipping.

Thermal stability in shape retention: A degree of

shape retention of an inmtatiog,flower nmade of the

whi pped 10 creamw th a squeezing bag upon all ow ng

it to stand for 20 hours in an incubator at 20C

Thermal unsusceptibility to water separation: A degree
ofp_Watekr separation of an imtation flower nmade of the

whi pped cream with a squeezing bag upon allowing it to

15 stand for 20 hours Bxamphei nEeratrorivet XOEariivey Comparative
flavor: Sensitivity of nill ky flB%aPLland bddp™Pinst e Example 3

uponkpbtiflityg t he whi pped4creamin the nouth. 4 3
Meheahilli syabhltilhg nouth:. Meltability upon putting the 4
whhppReper earenfibhe nouéh 21 Thé eval uati of was
cakéimefl out with a score of 1 to 5 points. As for
vwonkahiddttipi1ibereml staBility in shape reteation, 4
t hetem|sgpasuseept i bility to water separation, and

niit kyyf Eayeprangdgbody taste 5is good to 1 |s bad, 5
resggcthy¥ety, and 2 or | éss score Ps regarded®as no

CRSTELGE 8k rVal yernAs for the production costs of the
-.tlve |ppeg creaﬁ1 Cbnparaﬁlve Exanpl@ 3 was

MASRER! ¢
t han those of the products 10 of Exanple 1 and
Conparative Exanple 1. Although whipping creamto be
used byvabrhatyohaketiodsts function into consideration
had essentially weak m | ky

Workability: The length maintaining a state capable of

[t

forming nappe and squeezing during whipping, and further,
the length maintaining a soft state capable of forming
nappe and squeezing after completion of whipping.

Thermal stability in shape retention: A degree of
shape retention of an imitation flower made of the whipped
cream with a squeezing bag upon allowing it to stand for 20
hours in an incubator at 20°C.

Thermal unsusceptibility to water separation: A degree
of water separation of an imitation flower made of the
whipped cream with a squeezing bag upon allowing it to
stand for 20 hours in an incubator at 20°C.

Milky flavor: Sensitivity of milky flavor and body
taste upon putting the whipped cream in the mouth.

Meltability in the mouth: Meltability upon putting the

whipped cream in the mouth.
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flavor and body taste, as seen from Exanple 1 and
Conparative Exanple 1 in Table 2, the whipping cream
having 15 normal mlky flavor and body taste, and
havi ng i nproved shape retention was obtai ned by
addition of the |owwater- content emulsion of this
Exanple. Further, although it was possible to inprove
workability, to maintain the taste to a certain degree

and 20 to_inpart .good_shape_retention. m xing an

si g WRF pBYAG CEF AR Ua0eCHEF oL U Sanho Peaiots oF 1 to 3
Conparative anple 2, .the whipped cre havi ng .equ
OPOLABS | ofSf AAEr PORERPANACYY utPRERAas iy laosd s Aiepe
was obt ai ned by using the | ow water-content enul sion,

of et PRt ppRsehberRFéntReRSCOBtERAAPILY Zo2¥ataEc SPERAG HLOD,
to a conventional nethod, a chocolate-Iike food was

pried ueelkpy favaul apfingogswiarEa  ski dsnioerd $ggdr 1s bad,
cocoa butter as vegetable fat, and |l ecithin as shown

i resfabt EvglyThendhdcoral essi keofteod soegiardgdbyst he
above 5 described operation together with cocoa butter
(¢omderobake vaDOSOA BUTTER' nmanufactured by Fuji QG
Conmpany, Limted) were pulverized, and the pulverized

pr oducis wasr atldedptoduabilon xedtwi bl whkerespentdveo whipped
30C, reducing starch syrup (trade nane, "Amaneal"

rereHract amsa byt TRV LRepl a8 %Qs! ndeshiyheet, bkhd. )
and an enulsifier (trade nane, "RYOTO Sugar Ester

b a PR ACE WERH1 BY2 Myt s Uk §hierChaahCahokaods +68. products
Ltd.)) according to the fornmulations in Table 3. The
WO HRSLL | Peth & Kb £r ¥RSvEt EXERG1T 13, 000 rpm

Although whipping cream to be used by mainly taking
its function into consideration had essentially weak milky
flavor and body taste, as seen from Example 1 and
Comparative Example 1 in Table 2, the whipping cream having
normal milky flavor énd body taste, and having impioved
shape retention was obtained by addition of the low-water-
content emulsion of this Example.

Further, although it was possible to improve
workability, to maintain the taste to a certain degree and
to impart good shape retention by mixing and using whipping

cream together with fresh cream as in Comparative Example 2,

‘the whipped cream having equal or superior functions, and

further having cost merit was obtained by using the low-
water-content emulsion of the present invention.

Example 2
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with a honmom xer ("T.K HOMODI SPER' manuf actured by
TOKUSYU 15 KI KA KOUGYO Co., Ltd.) while warm ng,

mai ntai ned at 65C for 30 m nutes and then cooled to
obtain a | owwater- content eny&si'on cont ai ni ng 45. 0%
by weight of a fat ingredient7™46.2% by wei ght of
non-fat solids (non-fat mlk solids were 8.4% and
18. 8% by wei ght of water. 20 The | ow wat er-cont ent

enmul si bt.ai ne LRI ream._c -4
g Tt R S
by Fuji Ol any, Limte wer e ] t .
p¥%3§rv?ﬁnpsgggg?%bé(ngoﬁﬁﬁ%gén\% Pﬁwgé\%ger ica mr:'fili{e’r Sugaty
(" HOBA XER N-50" manuyf act ur ed HOBART JAPAN, 25
CREYa BYLETRaasbTFaERBOLE, BEY wiPh LTS P ddincs “oqe 17

a type that jt is generally. used hy inly taking it

UBEPESi At ThEnSPABPABESNLLkRd IRAS GHed MYV [FRFoPPOVe"
and body taste, t_ho\llngh t he shape retention and
ﬁ%@@éé‘%@db@pﬁwtﬂ@n peptBegepaltht corodr Ouditieght(cyade name
inferior. Hereinafter, sonmetinmes, it is referred to |
aiCeCOMNBYBTER” craartatbuves bonfeiiéudilt @eapany, Limited)
Conparative Exanple 4 Only 100% by wei ght of the

abonve - pebcelr beddwhiapgi hje p0lvezamedf bawductomwssi egsied to
type) was whi pped with a vertical mxer and w t hout

agled nei £6e VOvhWabkeerceAtRBH €BuBSPON. re§aopAgastyech syrup
Exanple 5 Only 100% by wei ght of whi pping cream (trade

NetEade Manl) PrAR@Realanubactueedrby by TOGR Chenpamy,
Limted) was

Industry Co., Ltd.) and an emulsifier {(trade name, ™“RYOTO
Sugar Ester 55707 manufactured by Mitsubishi Chemical Foods
Co., Ltd.) according to the formulations in Table 3.

The above-described mixture was stirred at 3,000 rpm
with a homomixer (“"T.K.HOMODISPER” manufactured by TOKUSYU
KIKA KOUGYO Co., Ltd.) while warming, maintained at 65°C
for 30 minutes and then cooled to obtain a low-water-
content emulsion containing 45.0% by weight of a fat
ingredient, 46.2% by weight of non-fat solids (non-fat milk
solids were 8.4%) and 18.8% by weight of water.

The low-water-content emulsion thus obtained and
whipping cream composed of vegetable fat (trade name “M
WHIP 4007 manufactured by Fuji 0il Company, Limited) were
mixed at a proportion of 30:70 and whipped with a vertical

mixer (“HOBART MIXER N-50” manufactured by HOBART JAPAN

K.K.}).
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15 whi pped with a vertical mxer and wi thout addition
of the |ow water-content enulsion. The
above-descri bed whi pping creamis such a type that it
is generally used by mainly ta%%ng the shape retention
into consideration, and has go shape retention,

t hough 20 m |l ky flavor and body taste are slightly
inferior. Hereinafter, sonetines, is referred to

whi [ h t.ent.
24 Tablg 3PBYER eg%&%s%rg 1%%%%252% 50 A pype that
4 I I f, Late ik d>
PohLr CICRRT A RO2D. b7 SR T3 4 Lol RS HH
Lecithin 0.5 <Fornu|at|on of CYVVe | si on>
ABOVE ABEaFLBBd BRBC bR §00P0™ 1Y e F5dd S8 bpdy taste,

butter 10.0 Redu0|ngﬁstarch syrup 16.0 Water, 14.0
Erbpughi Bheoshapersegpaioon 258 HRSFHS CsPsdbdtity to water

separation are slightly inferior. Hereinafter, sometimes,
it is referred to as a “whipping cream (flavor conscious
type) ”

Comparative Example 4

Only 100% by weight of the above-described whipping
cream (flavor conscious type) was whipped with a vertical
mixer and without adding the low-water-content emulsion.

Comparative Example 5

Only 100% by weight of whipping cream (trade name, ™™
WHIP 1200”7 manufactured by Fuji 0il Company, Limited) was
whipped with a vertical mixer and without addition of the
low-water-content emulsion.

The above-described whipping cream is such a type that
it is generally used by mainly taking the shape retention
into consideration, and has good shape retention, though
milky flavor and body taste are slightly inferior.
Hereinafter, sometimes, it is referred to as whipping cream

{(shape retention conscious type).



O Wenul sion 70.0 Wi pping cream 30.0 100.0 (flavor

consci ous type) Wi pping cream (shape 100.0 retention
consci ous type) Wth respect to the respective whi pped
cream thus obtained, the workability of production

process, thermal 5 stability th shape retention,

thermal unsusceptibility to water separation, mlky

flavor, body taste, neltability in the nmouth and cost

of %}Ee Igroduct was evaluated by the simlar

evaPd&t Pon nethod as in Exanple 1. The results are

shown in Table 4. 25 Table 4 Exanple Cosmamaitive Comparative
Conparative 2 Exanple 4 Exanple 5 Wr kivhinigliey 44 4 BRkample 5

Thespmll8tiabl bFtyhddbt3-5 Shape retention Ther nal
unskscepidsbility 4 3 5 to water separation MIKky

f PavieeradbsBimBadykt aste and 5 48 oneltability in the
rrgubngth respect to the producig qn costs of the

resRest H¥etrephi pped cream the pypduct of Conparative
anp\ Eiﬁ was 5 higher as compared qvth those of

A P~ |

LQ?Hf%&ié%i%ﬁuoékggﬁﬁéﬁﬂigion>

Bbove-described chocolate-— 70.0

like food )

Cocoa butter 10.0

Reducing starch syrup 16.0

Water 14.0

Emulsifier 0.2
<Formulation of final

product>

O/W emulsion 70.0

Whipping cream 30.0 100.0
(flavor conscious type)

Whipping cream  (shape 100.0

retention conscious type)

With respect to the respective whipped cream thus
obtained, the workability of production process, thermal
stability in shape retention, thermal unsusceptibility to
water separation, milky flavor, body taste, meltability in
the mouth and cost of the product was evaluated by the
similar evaluation method as in Example 1.

The results are shown in Table 4.
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Exanpl e 4. Al though whi pping creamto be used by
mainly taking its taste such as mlKky flavor and body
taste into consideration had essentially weak shape
retention and 10 unsusceptibilify to water separation,
as seen from Exanple 2 and Conhparative Exanple 4 in
Tabl e 4, the whi pping cream having a taste equal to
or superior to that of the flavor conscious type
m? $g|n9 cream having shape retention equal to that
€ Shape retention conscious type whi pping 15
cream and havi ng good nel t abtambye i NCdinyes it e WEomparative
obt ai ned by using the | ow waterzcontentxampilsi &n oExample 5

tﬁgrk95§§§99 INVeNtion. Exanpl e43 This exaqipl € Shows a4

rz enyl sion 20 obtained fromfat and
| DHERRLE! o EQBEEEEthHt enpl oyi Ny 26 produ®tion steps

t
gig Q rge E og As shown in Table 5, whole
% %?su§ﬁ§% lgﬁg fenperihg type hardl butter 5
MBEANO NEWSS- 7" manuf act red by le
%VOrL|n1ted) as vegeta%le fat 5
f%?%l%ﬁ%ﬁe ‘N&‘?{EIK whol e m | k powder (man41f act ured 3
bye MGHSUBICY nen ) the igarthveget abl e fat (trade nane

"MELANO NEWSS-7" manufactured by Fuji G Conpany,
Limted, SUS content was 79.2% were mxed with water

120 T Oy 20 L VELOBE 00 UEO5E LV RN, coopective
e, Spr ook ot opocation) . o g (ol 8 SORRSINAY & v
higher as compared with those of Example 2 and Comparative
Example 4.

Although whipping cream to be used by mainly taking
its taste such as milky flavor and body taste into
consideration had essentially weak shape retention and
unsusceptibility to water separation, as seen from Example
2 and Comparative Example 4 in Table 4, the whipping cream
having a taste equal to or superior to that of the flavor
conscious type whipping cream, having shape retention equal
to that of the shape retention conscious type whipping
cream, and having good meltability in the mouth was
obtained by using the low-water-content emulsion of the
present invention.

Example 3

This example shows a low-water-content emulsion

obtained from fat and non-fat solids without employing
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400F" manufactured by Fuji QI Conpany, Limted), and
an enulsifier (trade nanme, "RYOTO Sugar Ester 5570"
manuf actured by M tsubishi Chem cal Foods Co., Ltd.).
15 The above-descri bed m xture_was stirred at 3,000
rpm with a honom xer ("T.K.HGN@DISPER' manuf act ur ed
by TOKUSYU KI KA KOUGYO Co., Ltd.) with warm ng,

mai ntai ned at 65C for 30 mnutes and then cooled to

obtai,n_a.l ow wat er - cbnt ent | si,on _cantaining 35. 7%

5% AUTGRECR. REPFngf ofi G COIE 6536y O%ar ght of

non-faj solids (nop-fat pilk _solids re ,10.3% and

16 5o by SRPER: L0 TaaEEr O THEOTGWIANPOEIRTenp ioa T and
emul si on thus obtai ned and whi ppi ng cream (trade nanme \
"RFOREF P 95bYP R AcPUE BEThYPERPRCE F BBRBaniE LANO NEWSS-7
Limted) were mxed at a proportion of 20:80 and

ViIRA B ERIC R E d 20V eFgY EaP1 25CaTRERY ¢ " HOBARFIM XERVRISDeble fat
manuf act ured by HOBART JAPAN 27 K. K ) . The
aove - Hewee l deed whi pphady er ehmipsng ishpavwdgpe (maanfaqtured
is generally used by mainly taking neltability in the

Ut YOTSRA chnsi derstgan, wadetmbhkyfsbmpbsedeohame, “MELANO
vegetable 5 fat. It has good neltability in the nouth

WRWE 00T mamuf hfteeted tibpughitheithapepaeyenLinntedd SUS
unsusceptibility to water separation are slightly

I dYB i - wd T e NS | Sferd tmik8dr RIERT RELEP A8rRed to 30°C,
"whi pping cream (neltability in the nouth conscious

Rt os el Carfep éﬁééelﬁ%@ﬂ@!§u§a§hkﬁré@99ﬁgﬁewe?ﬂmbﬁ FRACT
of the above-descri bed i pping” cream (neltability in

€7 I UL CONSGI QU By R h¥RScHPLEPEECh Corporation), a 3-
fold concentrated-milk type food (trade name, “PROBEST
400F” manufactured by Fuji 0il Company, Limited), and an
emulsifier (trade name, “RYOTO Sugar Ester S5707
manufactured by Mitsubishi Chemical Foods Co., Ltd.).

The above-described mixture was stifred at 3,000 rpm
with a homomixer (™T.K.HOMODISPER” manufactured by TOKUSYU
KIKA KQUGYO Co., Ltd.) with warming, maintained at 65°C for
30 minutes and then cocled to obtain a low-water-content
emulsion containing 35.7% by weight a fat ingredient, 45.5%
by weight of non-fat solids (non-fat milk solids were
10.3%) and 18.8% by weight of water. The low-water-content
emulsion thus obtained and whipping cream (trade name, “M
WHIP 950" manufactured by Fuji 0il Company, Limited) were
mixed at a proportion of 20:80 and whipped with a vertical

mixer (“HOBART MIXER-N-50" manpfactured by HOBART - JAPAN
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with a vertical mxer and wi thout addition of a
chocol ate- |ike food. 15 Conparative Exanple 7 Only
100% by wei ght of whi pping cream (trade nane, "M WH P
370" manufactured by Fuji Q| Conpany, Li m ted) which
was used in Conparative Exanpﬁ% 5 was whi pped with a
vertical m xer and without addition of a
chocol ate-1i ke 20 food. The above-descri bed whi ppi ng
ﬁég§n1|s such a type that it is generally used by
taking thermal stability in shape retention
and thernal unsuscept i bili to water arati n into
consi dEtait FBRVeaRes ¢ 1hed ﬁ%bﬁpﬁﬂgrﬁﬁFaQS §t SBFRj py tivpe that
shape retention and thermal unsusceptibility 28

to
welt ekS sEpReEE 1 by, USHBURN Iﬁ@mwfra%ma%lléalagflf—sgt an the

are slightly inferior. Hereinafter, sonetines, it is
et ebnte ocgrgszadenmtp@mnga@de@m(liﬁeﬁwposed of vegetable
unsusceptibility to water separation conscious
tigge) " . 15 Habl godd Exabphlei Cohpaint the @owphardithecosl
Exanple 6 Exanple 7 <Formul ation of O W enul si on>
Wwolteh fied k, pohvwkegh 1thhd sltugar r@Zedtidegehdbhesosteptidbility
fat 31.8 Fructose and glucose liquid 10.0 sugar
to water separation are slightly inferior. Hereinafter, it
is referred to as a “whipping cream (meltability in the
mouth conscious type)”.

Comparative Example 6

Only 100% by weight of the above-described whipping
cream {meltability in the mouth conscious type) was whipped
with a vertical mixer and without addition of a chocolate-
like food.

Comparative Example 7

Only 100% by weight of whipping cream (trade name, "M
WHIP 3707 manufactured by Fuji 0il Company, Limited) which
was used in Comparative Example 5 was whipped with a
vertical mixer and without addition of a chocolate-like
food.

The above-described whipping cream is such a type that
it is generally used by mainly taking thermal stability in
shape retention and thermal unsusceptibility toc water

separation into consideration, and it has good thernal

stability in shape retention and thermal unsusceptibility
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10

3-Fold concentrated mlk type 10.0 food Water 10.0
Emul sifier 0.2 <Formulation of final product> 0/W
emul sion 20.0 Whipping cream (nmeltability in the
nmout h consci ous type) 80.0 100, 0 Wi pping cream (shape
100.0 retention conscious tyd% Wth respect to the
respective whi ppi ng creamthus obtained, the
morkability, thermal stability in shape retention,

unsuscepti. bili .o, wat. S aratlon

f %v%? esoaﬁp?a BLLBL! 1000805, S3A8AL Oy 1047 Whkce are
e ev | uat e.sim | ar, eval uati on _net hods .as

Rt St LA R 23 1fa6ﬁe§erred
6 Exanpl e _Conparative Conparative e 6 Ex
7t0v%$k%b.whwpanq SrERBr TRPEEPaB | ”FWSFR l@lé»lté/h b water
retention Thermal unsusceptibility 53 5 to water
ST R T BANMPRGCLPEGOEYRAY “body taste 4 4 3

Table 5
Example Comparative Comparative
3 Example 6 Example 7
<Formulation of O/W emulsion>
Whole milk powder 11.1
Sugar 27.1
Vegetable o0il and fat 31.8
Fructose and gluccse ligquid 10.0
sugar
3-Fold concentrated milk type
food 10.0
Water 10.0
Emulsifier 0.2
<Formulation of final product>
O/W emulsion 20.0

‘Whipping cream (meltability in 80
the mouth conscious type) )
Whipping cream (shape 100.0
retention conscious type)

100.0

o

With respect to the respective whipping cream thus
obtained, the workability, thermal stability in shape
retention, thermal unsusceptibility to water separation,
milky flavor, body taste, meltability in the mouth and cost
were evaluated by the similar evaluation methods as in
Example 1.

The results are shown in Table 6.
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Meltability in the nouth 55 3 As for production

costs of the respective whipped cream the product of
Conparative Exanple 7 was higher than 5 the products

of Exanple 3 and Conparative Eg le 6. Although

whi ppi ng creamto be used by i'nly taking

nmeltability in the nouth into consideration had

essentially weak shape retention and unsusceptibility

t g Materg separation, as seen from Exanple 3 and
Conparative Exanple 10 6 in Table 6, the whipping

cream having neltability in tthamnpiout Compaalatioet hadmparative
of the neltability in the nouth 3 conscEsdspileps Example 7

WilcRikaRd 1Gr8am havi ng shape retgention andg
UnSWsERAL i ityityp water separation equal to those of
t he 2pehaRe L ateht i'on conscious type whippi Ay cream

ang Davi,ng, 1o 0o« itkglifluefuch as mlky flavor and body
o)

tagte | ned i ng the | ow wat er 3cont ent 5
el o oplaof% g%gggsgenint I nvention. Exanple 4 3

Yor

%%Eﬁéi na . oy ttrabsﬁzfl met r?od, a choc !at e-1ike 3

and 30 sugar as shown in Table 7. The fat used was
vegetable fat (trade nane "MELANO H1000S", hard

but t er prBRUfach WL B Fégsjtsoc!(f %@a:%%st%é'éﬂ&@qr)hipped

contai ning many trans | soners anong y acl ds

.h@}fisgﬂ 1§h‘éag)?g>'au@to%§f %‘?n %'}eat%gpebl eaﬁm&?%? &ég%igher than

i somer$ are 85% or nore) S "Used.
te-like f bt.ai ned b h bove- i.bed
op0F P PRRURES S et T S AL 6.

Although whipping cream to be used by mainly taking

meltability in the mouth into consideration had essentially
weak shape retention and unsusceptibility to water
separation, as seen from Example 3 and Comparative Example
6 in Table 6, the whipping cream having meltability in the
mouth equal to that of the meltability.in the mouth
conscious type whipping cream, having shape retention and
unsusceptibility to water separation equal to those of the
shape retention conscious type whipping cream, and having
gocd taste such as milky flavor and body taste was obtained
by using the low-water-content emulsion of the present
invention.

ﬁxample 4

According to a conventional method, a chocolate-like

food was produced by formulating whole milk powder and
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with water which was warned at 30C, a 3-fold
concentrated mlk (trade nane, "PROBEST 400F"
manufactured by Fuji G1 10 Conpany, Limted),

reduci ng starch syrup (trade me, " Amaneal "

manuf act ured by TOM Chem cal dustry Co., Ltd.) and
an enul sifier according to the fornul ati ons of Table
1. The above-described m xture was stirred at 3,000

RS SR b of: PR R BT R e o
i ntai ned at, 65C J, nut d,.th l.ed t

OBFER B 9 WP RO CBAT AR b SRonE SE ARG A2 PO 7S BY

by weight of a fat _ingredjient, 48.0% by wei ght of

s%ﬁjdsgj(%cﬁf?rﬁ%%nlﬁlkl%F?@% C%Fél&ﬂ@%‘aﬁﬁd 531804 Fyer s

wei ght of water. 20 The | ow wat er-content enul sion

t RIOht T tHed anlds wheppheigl BrearPednpbsBg apd one double
vegetable fat (trade nanme, "LEGERE 20" manufactured
HyorRly i ti@ns Gonpaays arei $ed)onererehi wad ased-

proportion of 80:20 and whi pped with a vertical m xer

(" HOBARIerM XHERe Nelb@to habef htker EdodyobOBAREIIPPANNE5 above—
K.K). 31 The above-described whi pping creamis

gter il b esb el hon twpe bl per hgedr ead ddded, tor each mixed
to which vegetable fat has been added), and contains

A0%r0fwdld K Wfidtch 8 Rasnay e ageowor kabid£43d athcentrated
shape retention and 5 relatively good neltability in

tniel KO dd g, M bkyBEST Vs FrandaRedyctaste BYyerFuji oil
slightly inferior. Hereinafter, it is referred to as
"OMHRRING 16k A Edi M d Bl SOMPOYNG| PERt YRPBYde name,
“Amameal” manufactured by TOWA Chemical Industry Co., Ltd.)
and an emulsifier according.to the formulations of Table 1.

The above-described mixture was stirred at 3,000 rpm
with a homomixer (“T.K.HOMODISPER” manufactured by TOKUSYU
KIKA KOUGYO Co., Ltd.) while warming, maintained at 65°C
for 30 minutes and then cooled to obtain a low-water-
content emulsion containing 27.7% by weight of a fat
ingredient, 48.0% by weight of solids (non-fat milk solids
were 11.0%) and 24.3% by weight of water.

The low-water-content emulsion thus obtaiﬁed and
whipping cream composed of vegetable fat (trade name,
“LEGERE 20" manufactured by Fuji 0il Company, Limited) were
mixed at a proportion of 80:20 and whipped with a vertical

mixer (“HOBART MIXER-N-50” manufactured by HOBART JAPAN

K.K.).



Exanple 5 10 According to the sanme manner as that
described in Exanple 4, a chocol ate-like food was
produced except that the vegetable fat was repl aced
with vegetable fat containing_many SUS (trade nane,
"MELANO NEWSS7", manuf actured%y Fuji G| Conpany,
Limted) and the 15 resulting food was whi pped by the
same operation to obtain a whi pped product. Exanple 6

Accor di to the .as .t hat _descr.i be

Exanpl grﬁ% gogﬁoéjs S4tds e émflé’éj&nvgascrﬁrac%ulcseogdexceplt
that 20 the eta l.e fat mas replaced Mﬁth veget abl

f&PmESHP&lHHné %zmrva 2o it G i ch

havi ng a_ melti ng poi nt reI atlvel | ower than t hat fof ,
t Ke9e ﬁbéeeéatnhaexmneasid@@r ad@%r@ntwma@%-o nilk fat,
manuf actured by Fuji Limted), and the

npa
r asdl baﬁgaveéageayo\mﬁa@aédtby 2151y herea ke teerian ¢nd o
obtai n a whi pped product. 32 Conparative Exanple 8
Onkyatdoes by gmedghe lsabifliipy Ag dheamasdiposdpusgth milky
vegetabl e fat ("LEGERE 20" manufactured by Fuji QO
Cohpuoy, andi botgdrasds wheppdd ghittlly dnfemtiicoal Hetewyinafter,
and without 5 addition of the | ow water-content
efirol $sopefefabletd Exafphepblanp e cExanesl iConmpatat i ve

4 5 6 Exanple 8 <Formul ation of chocol ate-Ii ke food>
compounding type}”.
Example 5
According to the same manner as that described in
Example 4, a chocolate-~like food was produced except that
the vegetable fat was replaced with vegetable fat
containing many SUS (trade name, “MELANO NEWSS7“,
manufactured by Fuji 0il Company, Limited) and the
resulting food was whipped by the same operation to obtain
a whipped product.
Example 6
According to the same manner as that described in
Example 4, a choeolate—like food was produced except that
the vegetable fat was replaced with vegetable fat
containing a relatively large amount of SUS and having a
melting point relatively lower than that of the fat used in
- Example 5 (trade name, “MELBA 26”, manufactured by Fuji 0€il

Company, Limited), and the resulting food was whipped by

the same operation to obtain a whipped product.
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Whole m |k powder 18.5 18.5 18.5 Sugar 45.2 45.2 45.2
MELANO H1000S 36.3 MELANO NEWSS7 36.3 MELBA 26 36.3
<Formul ati on of 01W enul si on> Above-descri bed 65.0
65.0 65.0 chocolate-like food_ Reducing starch syrup
10.0 10.0 10.0 Water 15.0 15.915.0 3-Fold
concentrated mlk 10.0 10.0 10.0 type food Enulsifier
0.2 0.2 0.2 <Formulation of final product> QW

emul si gn 80. 0. 80. OE80 Q. VWi ppi ng cream (nmedi um m | k
20.0 2b°BP2H2B11B0FG I PAF gonpounding cream) Wth

respec respecti .cream t hus

bt ot neBLYe hCHoR wﬁﬁsﬁ OB SR SoTRRgsh ©f

10 retention, th erna unsusceptibility to water

sEpaPEEP oA, Eaf| kyLEFEREr 20008@nudscd &R M t’%. jj j4L Company,
in the nouth were evaluated by the sim|lar evaluatlon
neinbedhswan FRappee WithTRe Vegddiced Avi@gethaik With

Table 8. 33 Table 8 Exanpl e Exanpl e Exanple

Cadpatraonvef zhg bowxeapee-gontent emulsion.

Table 7
Example Example Example Comparative
4 5 6 Example 8
<Formulation of chocolate-like food>
Whole milk powder 18.5 18.5 18.5
Sugar 45.2 45.2 45.2
MELANC H100053 36.3
MELANQ NEWSS7 36.3
MELBA 26 36.3
<Formulation of O/W emulsion> .
Above-~described
chocolate-like food 65.0 65.0 65.0
Reducing starch syrup 10.0 10.0 10.0
Water 15.0 15.0 15.0
3-Fold concentrated milk 10.0 10.0 10.0
type food
Emulsifier 0.2 0.2 0.2
<Formulation of final product>
O/W emulsion 80.0 80.0 80.0
Whipping cream (medium milk 54 o 9.0  20.0 100.0

fat compounding cream)

With respect to the respective whipping cream thus
obtained, the workability, thermal stability in shape
retention, thermal unsusceptibility to water separation,
milky flavor, body taste and meltabiiity in the mouth were
evaluated by tﬂe similar evaluation methods as in Example 1.

The results are shown in Table 8.
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Wrkability 4 4 4 4 Thermal stability in 354 3
shape retention Thermal unsusceptibility 3 54 3 to
wat er separation MIky flavor 55 5 4 Body taste 4 4
4 3 Meltability in the nouth 4 5 5 4 As seen from
Table 8, all of thermal stabilily in shape retention,
thermal unsusceptibility to water 5 separation, mlky
flavor, body taste and neltability in the nouth of
Exanpl e 5 using the vegetable fat containing many

EEx%\nple 4 using the vegetable oil containing many
trans i soners, and Exanpleg@a%gnggE&aﬁ vegekahpes f abmparative
contalnlng relatlvely many SU% and haglng a skight| gxample 8

L Ting poi nt than tiat usedsqin Exanple 5 in 4

§i§? ﬁili e; foods arejequal tg or supgrior to 3
oseeQret ve Exanpl e 8 using the whipping
o um compoundi ng tgpe) aloge 3
?u3%9§ﬁﬁﬁﬁ%ﬁh% t¥ a cénventioRal met hod,
® SRR Hfuced by formul ating cacao pass, 4
LT cocoa butter, §ugar | €ci thin and
\EﬂﬁYIﬁﬂﬁ%% shown in Table 9.4 Then, fhe chochl ate was 3

e Meath iZeidc wnih tifee proweli zed4 produch togethér with
mal t ose (trade name, "SUNVALT-SH RO' 20 manuf act ured
by HAYASHI BARA Co., Ltd.) were added to and 34

As seen from Table 8, all of thermal stability in
sﬁape retention, thermal unsusceptibility to water
separation, milky flavor, body taste and meltability in the
mouth of Example 5 using the vegetable fat containing many
SUS, Example 4 using the vegetable o0il containing many
trans isomers, and Eﬁample 6 using the vegetable fat
containing relatively many SUS and having a slightly lower
melting point than that used in Example 5 in the chocolate-
like foods are equal to or superior to those of Comparative
Example 8 using the whipping cream (medium milk fat
compounding type) alone.

Example 7

According to a conventional method, chocolate was
produced by formulating cacao mass, cocoa powder, cocoa
butter, sugar, lecithin and vanillin as shown in Table 9.
Then, the chocolate was pulverized and the pulverized
product together with maltose (trade name, “SUNMALT-SHIRO”

manufactured by HAYASHIBARA Co., Ltd.) were added to and
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m xed with fresh cream (trade nane "H GH FRESH NM'
manuf actured by Fuji Q1 Conpany, Limted) which was
warmed to 30C, water, sweetened glucose |iquid sugar
(trade nane, "H GH FRACT Mr5" manufactured by Ni hon
Cornstarch 5 Corporation) and atf enul sifier (trade
name, "RYOTO Sugar Ester 5570" manufactured by

M t subi shi Chem cal Foods Co. Ltd.) according to the

f | at 9. The d i bed._ni .
mééf‘%?w'wgﬂha 430 o6 S, 16 S8 E: Sesert e LA g

(" T. K. GE’ R' rmnufactured by TOKUSYU §|K€ 4
K tu“‘a Y Tl T €Ot AR i Hi fed) Shese vgs warme

30 minutes and then cooled to obtain a | ow water-
comt e’ Cenmiadiean cwwedianiasy 21y imlightswfary ferade name,
|n redi ent, 50.4% by wei ght of solids and 27. 5% by

H TRAGROEIS” TEumhea ¢loer entley - Boherntosnatareh
thus obt ai ned and whi pping cream conposed of
végetraitat fert) (anchdmn nemel sif1EGEREr20¢ memef atRYUPEG Sugar
by Fuji GOl Conpany, Limted) were m xed at a
p et | S Of 0 cndr evdh i pp dli e tihi sh i eChematal nfreds Co.,
("HOBART M XER- N-50" manuf actured by HOBART JAPAN 20
KLKd)..) Gargardiingv e Exang| £ fmnd i 39000 byaiwkee ght  of
whi ppi ng cream for chocolate cream (trade nane,

" GANACHIR T GRIIWNG JoARE b i a6kt afadyst Frted it 3, 000 rpm
Company, Linmited) was whipped with a vertical 25

{rﬁ&?&l 2SS hombhE MY APTNK SR f SSERN et £c O£ b§ TOKUSYU
a

KIKA KOUGYO Co., Ltd.) while warming, maintained at 65°C
for 30 minutes and then cooled to obtain a low-water-
content emulsion containing 22.1% by weight of a fat
ingredient, 50.4% by weight of solids and 27.5% by weight
of water,

The low-water-content emulsion thus obtained and
whipping cream composed of vegetable fat (trade name,
“LEGERE 20” manufactured by Fuji 0il Company, Limited) were
mixed at a proportion of 50:50 and whipped‘with a vertical
mixer (“HOBART MIXER-N-507 manufactured by HOBART JAPAN
K.K.).

Comparative Example 9

Only 100% by weight of whipping cream for chocolate
cream (trade name, “GANACHE TOPPING DABEL” manufactured by
Fﬁji 0Oil Company, Limited) was whipped with a vertical

mixer.
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prepared by addi ng cacao solids and is cream capable
of preparing chocol ate creamonly by whipping. Table
<Fornul ati on of
chocol ate-1i ke food> Cacao mass 41.4 Cocoa powder 2.4
Cocoa butter 11.1 Sugar 45.1 3Becithin 0.5 Vanillin
0.03 <Formul ation of 0/ W enul si on> Above-descri bed
chocol ate-1i ke food 50.0 Fresh cream 10.0 Maltose
Water 20.0

9 Exanple Conparative '7 Exanple 9

10.0 Sweetened glucose |iquid_sugar

Nt t oGt F otiwat

Errul si £P&r WBipbidgo Shgedt ifed shog

10.0

emul sion 50.0 Whipping cream50.0 (nmediummlk fat
cBEpbangrng vt pelehinghicasiang seldsih BO6L G5 (GANECIgepable of

TOPPI NG DABEL) 5 Wth respect to the respective
whkppehgngr ehmcolase cream only by whipping.

Table 9
Example Comparat ive
7 Example 9
<Formulation of chocolate-like focd>
Cacao mass 41.4
Cocoa powder 2.4
Cocoa butter il.1
Sugar 45.1
Lecithin 0.5
Vanillin 0.0
<Formulation of O/W emulsion>
Above-described chocolate-like food 50.0
Fresh cream 10.0
Maltose 10.0
Sweetened glucose liquid sugar 10.0
Water 20.0
Emulsifier 0.2
<Formulation of final product>
O/W emulsion 50.0
Whipping cream 50.0
(medium milk fat compounding type) ’
Whipping cream 100.0

{GANACHE TOPPING DABEL)

With respect to the respective whipping cream thus

obtained, the workability, thermal stability in shape

retention, thermal unsusceptibility to water separation,

milky flavor, chocolate feeing, body taste and meltability

in the mouth were evaluated by evaluation methods described

below.

The results are shown in Table 10.

Evaluation method
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15

20

obt ai ned, the workability, thermal stability in shape
retention, thermal unsusceptibility to water
separation, mlky flavor, chocol ate feeing, body
taste and neltability 10 in the nouth were eval uated
by eval uation net hods descri bed® bel ow. The results
are shown in Table 10. Evaluation nmethod 36

Chocol ate feeling : The strength of chocolate fl avor
upon eating after whipping, Table 10 Exanple

Conpar &bpgelareptampiado : FoexsbiengF of chesalgte flavor
stability in shape retention 5 4 Ther nal

uvBoB ceptibyl pEFerowhdbPing -4 separation MIKky flavor
5 4 Chocolate feeling 5 3 Body taste 5 3

MBababi LDty in the nmouth 5 3 5 As seen from Exanple 7

and Conparative Exanple 9 in Table 10 Lasty ¢ e
chocolate orean1haV|ng good n1|ky flavg? ﬂﬁ% Omgara e

Yoht.ained by m xin At er- cont et
?ﬁﬂﬁﬁi}€¥lﬁ i Ppﬁﬁéﬁﬁ?ng%o%hocol.te with 15
mﬁ?%ﬁmﬁb EP%HﬁFEPGFpoﬁéHYb§OwwﬁﬁﬁFhg as cenpared wigh

separation

Milky flavor 5 4
Chocolate feeling 5 3
Body taste 5 3
Meltability in the mouth 5 3

As seen from Example 7 and Comparative Example 9 in
Table 10, tasty chocolate cream having good milky flavor,
body taste, good meltability in the mouth and rich
chocolate feeling was obtained by mixing the low-water-
content emulsion having a higher amount of chocolate with
whipping cream, followéd by whipping as compared with
whipping cream whose non-fat solids were limited, thereby
limiting the amount of cacao ingredient to be formulated.

Example 8

According a conventional method of chocolate
production, a white chocolate-like food was produced by
formulating whole milk powder, sugar, tempering type hard
butter (trade name “MELANQC NEWSS-5” manufactured by Fuji
0il Company, Limited) as vegetable fat and lecithin as
shown in Table 11 and then pulverized. The pulverized

product was added to and mixed with fresh cream (trade name,
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whi ppi ng cream whose non-fat solids were limted,
thereby limting the anount of cacao ingredient to be
formul ated. Exanple 8 According a conventional nethod
of chocol ate 15 production, a white chocol ate-Iike
food was produced by formulatidig whole nilk powder,
sugar, tenpering type hard butter (trade nane "MELANO
NEWES- 5" manufactured by Fuji G| Conpany, Linted)

as, t fat,,and lecithin as shown in Table 11 _
anﬁfcﬁgnﬁa‘%ﬁ%ﬁzefac“fm*rﬁ%%%ﬁ%rweﬁurﬂzb Ptbdduerrapg, Limited)
added to and nmxed with fresh cream (trade nane, 37

" MEGRETREESH NME - mein Jdetlar egnisertujated IniGdapame food (trade
Limted) warnmed to 30C, a 3-fold concentrated mlk

t Y5 oG (B0 et O e nenaRREBESTr A OFY  Fehiif @it uCenpdyy,

Fuji O Conpany, Limted), water and an enulsifier

( tiFdd afdmre WatRMORD Slayarer81 Bt £ e S570t admmudmet UWRYOTO Sugar
by M tsubi shi Chem cal Foods Co., Ltd., HLB5)
atstedancd Wi mamifadormd dy ol isuliodh e dHemidhe Foods Co.,
m xture was stirred at 3,000 rpmw th a honom xer

( TTdK., HeBDI) SRER > memdeaatitted Hy AN E FOKA KX 11.
Co., Ltd.) while warm ng, maintained at 65C for 30

m nut ehanehixt@rtehemn £ ealied-&p LOIHICVAN I SHONE HdRonixer
emul si on thus obtained and water were m xed at a

P1OROKL HORODIT SBERYO raieh AitRRM Y3 NHKMES th el RSP0 co.,
("HOBART M XER N-SO' manuf act ured "by HOBART JAPAN

gigdli wﬁiﬂgpb%r%i%%klgﬁ&%ﬁ%k%%%pégp%%%gggpbn8§¥%ggb%es and

and’ strawberry p 0 I'nd
LEded &85§e31{8doﬁka§n an emulsion.

The emulsion thus obtained and water were mixed at a
propertion of 90:10 and whipped using a vertical mixer
(“HOBART MIXER N-50” manufactured by HOBART JAPAN K.K.).

Example 9

The emulsion obtained in Example 8 and strawberry
puree (TAKA Foods Industry Co., Ltd.) were mixed at a
proportion of 60:40 and whipped with a vertical mixer
(“HOBART MIXER N-507” manufactured‘by HOBART JAPAN K.K.).

Example 10

fhe emulsion obtained in Example 8 and milk were mixed
at a proportion of 70:30 and whipped with a vertical mixer

("HOBART MIXER N-50” manufactured by HOBART JAPAN K.K.).
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15

proportion of 60:40 and whi pped with a vertical m xer
("HOBART M XER N-50" manufactured by HOBART JAPAN
K. K). Exanple 10 20 The erul si on obtai ned i n Exanpl e
8 and mlk were mxed at a proportion of 70:30 and
whi pped with a vertical mxer 38 HOBART M XER N-50"
manuf act ured by HOBART JAPAN K. K. ). 38 Table 11
Exanpl e Exanpl e Exanple 8 9 10 <Formul ation of
é&{ate i ke food> Whole m |k powder 15.9 Sugar
%°~Neyetable oil and fat 45.4 Lecithin 0.3
Above-descri bed chocol ate-like food 784y f%e&ﬁkéﬂﬁygn Example
13.0 3-Fold concentrated m |k type fooq;% 10

94%‘0rl=n'u§]5€ﬂ5n O chERB SEL IR keU 6‘? sFormutaton u'
l%k§1L§t>‘@pove descri emu g n 90.0 60.0
tramberry puree 40. Ik 30.0 The
\Mvég?cifat c A %on obtai ned in Ex Ie 8 was
able 01
Lecithin

Above-described chocolate-like food

O

0

Fresh cream 3
3-Fold concentrated milk type food 7.
9

1

0

= -J

Water
Liqueur
Emulsifier

I\)OOOOOL\J

<Formulation of final product>
Above-described O/W emulsion 90,
Water 10.0

Strawberry puree 40.0

Milk 30.0

60.0 70.0

(=]

The whipped fat composition obtained in Example 8 was
a very light and fresh foam food with good meltability in
the mouth. Further, the whipped fat composition of Example
2 was a fresh foam food with strong strawberry flavor, and
the whipped fat composition of Example 10 was a food with
pleasant milky flavor and light mouthfeel. All of these
compositions were new whipped products whose mouthfeel and
meltability in the mouth were different from a product
obtained by whipping conventional whipping cream.

Further, the strawberry puree used in Example 9 and
milk used in Example 10 as such had little whipping
capabiiity.

Example 11
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a very light and fresh foamfood with good neltability

in 5 the nouth. Further, the whipped fat conposition

of Exanple 9 was a fresh foamfood with strong

strawberry flavor, and the whipped fat conposition of
Exanple 10 was a food with pl ant mlky flavor and

i ght nouthfeel. Al of these conpositions were new

whi pped products whose nout hfeel and 10 neltability in

the mouth were different froma product obtained b

whi ppi hed SRRPER MORE bRt Chesle (WBA fot fBOCOLate
strawberry puree used in Exanple 9 and mlk used in
EXSIRF O eRd R Haer1atine wiebpimblk capuper t §oces butter
Exanple 11 39 According to a conventional nethod,

Wi &eafd@dlia atmarpt orebth by dorshedr i iy Twble i ard

powder, cocoa butter as vegetable fat and lecithin as
sHewm e tias oahidddn fag nehewn nign VBalbl¢ i bl as Thewshihe
Tabl e 11. The white 5 chocol ate was pul verized and the
puhweoiladed pracd patl vetmigaid eandu the vegetetl zed apréduate
name, "PALM ACE 10", nmanufactured by Fuji Q|
Caygr@rtyne rl miithe the gwerags Jadl dixck: t ctraade mamed YWAlManCE 107,
3-fold concentrated m Ik (trade nane "PROBEST 400F"

maanhEeinee by ey i0di ICamaginy Lt 8 d 1 Gveeé NBdlded to
at 30C, water, reducing starch syrup (trade nane

"éﬁanﬁﬁhédnﬁﬁ%ﬁa%t@LQQHQVcEQM%ﬂgyﬂﬁéﬁﬂmﬂf@gﬁéfﬁdébname

Ltd.) and an enulsifier (trade name, "RYOTO Sugar

S R P e A S G R e

warmed at 30°C, water, reducing starch syrup (trade name
.“Amameal” manufactured by TOWA Chemical Industry Co., Ltd.)
and an emulsifier (trade name, “RYOTO Sugar Ester S5707
manufactured by Mitsubishi Chemical Foods Co., Ltd.)
according to the formulation in Table 11.

The above-described mixture was stirred at 3,000 rpm
with a homomixer {(“T.K.HOMODISPER” manufactured by TOKUSYU
KIKA KOUGYQO Co., Ltd.) while warming, maintained at 65°C
for 30 minutes and then cooled to obtain a low-water-
content emulsion containing 30.3% by weight of a fat
ingredient, 44.1% by weight of non-fat solids (non-fat milk
solids were 12.5% by weight) and 25.6% by weight of water.

A soft ice cream mix composed of vegetable fat (trade
name, “Soft Mix Vénilla 800" manufactured by Fuji 0il
Company, Limited) and the above-described low-water-content

emulsion were mixed at a proportion of 80:20 and a soft ice
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.15 The above-described nmi xture was stirred at 3, 000

rpom with a honmom xer ("T.K HOMODI SPER' manuf act ured
by TOKUSYU KI KA KOUGYO Co., Ltd.) while warmn ng,
mai ntai ned at 65C for 30 mnutes and then cooled to
obtain a | owwater- content emfi%sion contai ni ng 30. 3%
by weight of a fat 20 ingredient, 44.1% by wei ght of
non-fat solids (non-fat mlk solids were 12.5% by

' % by wei.ght of _water. _A soft ice
or et B SRR Ut o £ TheE (e TharkSr (sott
"Soft. Mx Vanil | " ufactured b i al .
COmSER) FERR S anke THY dvettestepay Seavo Electric
I?:w-vvat r-content 25 emulsion were m xed at a
p 6’pdrttl of 80:20 and a soft ice 40 creamwas
obtained with a soft ice creamfreezer (Soft Cream
Fr eezeCOBSRNAEIENEXARFactUr ed by Sanyo Electric
Co., Ltd.). Conparative Exanple 10 5 A soft ice cream
was pr @p&cdd BFeusitegromas mopaned Wy gheingd emky 1008 by
above-described soft ice creammx wth the soft ice
cheamhitr edz &hewiablomet degdintiend ofo fitheldeovemestnermix with the
content enul sion. Table 12 Exanple 11 Conparative
Egadl éct0crebor fueatziean wifthwhitt e dehiocielratet> Mw| Bow-water-
m |k powder 28.0 Cocoa butter 29.2 Sugar 42.8

content emulsion.

Table 12
Example 11 Comparative
_ Example 10
<Formulation of white chocolate>
" Whole milk powder 28.0
Cocoa butter 29.2
Sugar 42.8
Lecithin 0.5
Vanillin 0.03
<Formulation of O/W emulsion>
Above-described chocolate 50.0
Vegetable c0il and fat 10.0
3-Fold concentrated milk 20.0
Reducing starch syrup 10.0
Water 10.0
Emulsifier Ny 0.2
<Formulation of final product>
O/W emulsion 20.0
Soft cream mix 80.0 100.0

With respect to the soft ice cream thus obtained,
milky flavor, body taste and meltability in the mouth were
evaluated.

The results are shown in Table 13.
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Lecithin 0.5 Vanillin 0.03 <Fornulation of QW
emul si on> Above-descri bed chocol ate 50.0 Vegetable
oil and fat 10.0 3-Fold concentrated mlk 20.0

Reduci ng starch syrup 10.0 Water 10.0 Emulsifier 0.2
<Formul ation of final product>4¥ Wenulsion 20.0 Soft
creammx 80.0 100.0 10 Wth respect to the soft ice
cream thus obtained, mlky flavor, body taste and
mellgbbei'ligy in the nouth were evaluated. The results
aréSHow i n Table 13. 41 Table 13 Exanple 11

Conpar ative Exanple 10 M| kgdhauer 15 4cBagyrd@ste Brample 10
IMiNBIFabid4dy Th the moutih 53~ Ag SEEm {1 0N Exanphe
1% fGumarative Exanple 10 in jTable 12, all thg

Jﬂaiiocrik?qo‘jc 1 C;u and el gbl I !.t_y 5in te3
| ow-wat er-content enulsion to obtain the soft ice
cream

As seen from Example 11 and Comparative Example 10 in

a'%a’s a a¥a a

Table 12, all the milky flavor, body taste and meltability
in the mouth were remarkably improved by addition of the
low-water-content emulsion to obtain the soft ice cream
having high commercial value, while cost is slightly raised.
Example 12
According to a conventional manner, a white chocolate-
like food was produced by formulating whole milk powder,
sugar, tempering type hard butter (trade name, “MELANO
NEWS5-5” manufactured by Fuji 0il Company, Limited) as
vegetable fat and lecithin as shown in Table 14, and the
white chocolate-like food was pulverized. The pulverized
produce was added to and mixed with fresh cream (trade name,
“HIGH FRESH NM” manufactured by Fuji 0il Company, Limited)
warmed to 30°C, a 3-fold concentrated milk type food (trade
name “PROBEST 400F” manufactured by Fuji Oil Company,
Limited), water, and an emulsifier (trade name, “RYOTO
Sugar Ester 5570” manufactured by Mitsubishi Chemical Foods
‘Co., Ltd.) as shown in Table 14.
The mixture was stirred at 3,000 rpm with a homomixer

(“"T.K.HOMODISPER” manufactured by TOKUSYU KIKA KOUGYO Co.,



havi ng hi gh commercial value, while cost is slightly
rai sed. Exanple 12 According to a conventiona
manner, a white chocolate- 10 |i ke food was produced
by fornulatlng whol e m | k powder sugar, tenpering
type hard butter (trade nane, “N%LANO NEWSES- 5"
manuf actured by Fuji Q1 Conpany, Limted) as

veget abl e fat and Iecithin as shown in Table 14, and

t hoco| ate-Ii ke food was pul verized, The
E‘r%m 2@%‘3@5 CE2HRLN S JBa I BB aRECNR GB U tHOE 30
fresh crean1 ra e na "H GH FRESH NM' manuf act ur ed
by" yCO‘Ef?ﬁit%%)obRaMeant gu3HE1i08-3-f ol d
concentrated n1|k type food (trade nane "PROBEST
400F" i At LF R Dy e inedpanywhiphededjth a vertical
water, and an enulsifier (trade nanme, "RYOTO 20 Sugar
Edtigte 1S5t HHORRRT AR ER 28 BY” Mheswubh shilr € oy CHOBERBAJAPAN
Co., Ltd.) as shown in Table 14. The m xture was
sti-i-ed at 3,000 rpmwith a honomi xer
("T. K HOMODI SPER" manuf actured by TOKUSYU Kl KA KOUGYO
C8abl42 14td., HLB5) while warmng, nmintained at 65C
for 30 n1nutes and then cooled to obtain an enuIS|on.

' al
My mPlnéEw%TCm RERAQLETHarks dE9eied by HOBART
JHpaNes i Lk powdpahl e 14 Exanple 12  <For nulld-i%n of

ch8g8rat e-1i ke food> Wole nmilk powder 15.938.7
Vegetable o0il and fat 45.4
Above-described chocolate-like food 70.90
Fresh cream 10.0
Water 20.0
Emulsifier 0.2

The whipped fat composition of Example 12 thus
obtained was a very light fresh foam food with good

meltability in the mouth.



Sugar 38.7 Vegetable oil and fat 45.4

Above-descri bed chocol ate-1i ke food 70.0 Fresh cream
10.0 Water 20.0 Emulsifier 0.2 The whipped fat
conposition of Exanple 12 thus obtained was a very
light fresh foamfood with good 10 neltability in the
mouth. 43 CLAIMS I. An O Wenul sion conprising 10 to
50% by weight of a fat ingrediem3 10 to 50% by

wei ght of water and 10 to 70% by wei ght of non-fat
solids, said OWenulsion is to be used for addition
to an aqueous conposition, whé&lgilMSsai d aqueous
conposition is a mlk product. 2. The O Wenul sion
according to claim1, wherein the proportion of

non-fat mlk aal®ds eafum@m-cmbngaga@ t%CﬂO"’/Sj% twas] mt@ﬂa
nonfat solids is 5 to 50% by

enul sifgh! %@F@llﬂ&’ $o é’b’ A‘lefﬁh'ELOf W@r@ﬂdﬂﬁ‘éﬂo%rb)’tmht pht
i ngr ed{ank s%%?réa?s‘c?%)(g PRLL ULt G eo[lsetdr foglaél‘&ﬁ{cj' nd@San

represented by SatUrate atty aci

unsat watad chaposytioacitdrdir el dqnaus compositien is 8 ok pjoduet..
The O Wenul sion according to claim1, wherein the
aqueous conposition is a whipping fat conposition. 5.

A process fOﬁhB(DWLBEﬂLﬂ@onaacﬁfdrhmg acc140m\VY, eiie il tBdpropditied
conpri ses_ addi ng the W enul sjon according . tq ¢ m |
to aff BYufebmeks C%Shefd@mﬂrtaﬁpaoeohdﬂe?etmﬁm%é@tsw%db?Hli—wg’

to clypiiehy, Wherein the

3. The O/W emulsion according to claim 1, wherein fat in the
fat ingredient comprises a hard butter or triglycerides represented by SUS

(S: saturated fatty acid, U: unsaturated fatty acid free from a trans isomer).

4, The O/W emulsion according to claim 1, wherein the

aqueous composition is a whipping fat composition.

5. A process for producing a diluted O/W emulsion, which
comprises adding the O/W emulsion according to claim 1 to an aqueous

composition.

6. The process according to claim35, wherein the

aqueous composition is a milk product.

7. The process according to claim 5, wherein the

aqueous composition is a whipping fat composition.



aqueous conposition is a mlk product. 7. The process
according to claim5, wherein the agueous conposition
is a whipping fat conposition. 44 8. A process for
produci ng a whi pped fat conposition, which conprises
addi ng the O Wenul sion according to claiml to an
aqueous conposition and whipping the resulting

m xture. 44

8. A process for producing a whipped fat composition, which comprises
adding the O/W emulsion according to claim 1 to an aqueous composition and

whipping the resulting mixture,



