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1 O WEMJILSI 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 Wenul sion capabl e of
whi ppi ng and nodification by mxing with an aqueous
conposition, or as such, and a process for producing
a whi pped fat conposition. Background Art 10 Al though
fresh creamis superior in tastes such as mlKky
flavor and body taste, as for a whipping fat

C 0D SENTIHI (i eABD NBROEESSSBORt PRESUCLHEe OSH WA Tés THE SAME
whi pping cream), there is a great fluctuation in

qual ity such as a conposition and physical properties,
and it is 15 unstable and inferior in workability. In

aplhi i DFs1 | £ 821€0St was not cheap. In order to
overcone these defects, whipping cream having stable

physi cfhe DEOPELALE eSnbaRLPEANrePROEYCEE HSLRGLRGetrahl e
fat. However, since mlky flavor and body taste

derdyed: £ & om g hf éaglg\%ﬁﬂeegs%@g, okt §na@ fii!ngvggldhas

t'ended to be weakene en a solid conten

BFAFERCELLN USROS B MockeneC Hhae i ox

' [ [ [ d d_t.he.whi L
L0 el BB S8 BB A RS, LB W hposi o

whi ppi ng cream having 25 stable physical properties,

a certain type is studied to 2 inpart a specific
function thereto according to a particul ar purpose.
HoReX/EF ou Cthe functions, good neltability in the
nmouth and thermal stability (at norpal tenperature or
sIight$%t%%¥%%dfgﬁﬁbeyr?ﬁmsﬁépéuPerlor 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 guality
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,
wnipping cream having stable physical properties has been
produced 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 sclid 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



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

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

the nmouth, thermal 10 stability in shape
retention/thermal unsusceptibility to water

separation are sacrificed. To the contrary, when a
conperti al speodlitt Fsndéspgnstiekedm ereoviddwgoitot aof

good thermal stability in shape retention/therm
upsustept abi putyose. watlewesepar atmbog, thacfivhictd cafs, kpod
meltability in the nouth cannot be avoi ded. Various
treehnalpiest have beenmbitherhd shudined Bambiddmy niatg normal
these inconsistent functions of whipping cream and

f ¥ @Rbe £4 Bar t ©get hegnhwl yhwiegetabkaten eam ahepef t en

used (see edited by Yousuke NOGUCHI, "Know edge of

N%ékeﬁ@ﬂogptﬁéfﬁafreﬁgggé ptREBhisheddby tSA WA wSheho
Co., January 30, 19998, pages 64-67). Al though these

C?@g&?ﬁ@? ﬁaﬁgyné§é9§§§'&?ed§5%85§as@%g¥ %@%E%&ons, and

or, physical properties and costs remain at about
R here T RELHRr P On To Phe EBoa . JB oraTeods 3 om"
chIBT s “‘?%%{;e%&?é’m*ﬂ EFtat PEpHERE R LS@%’?@%@ grom the
CEHBRF Tt beTRRRCBR AL Eb ?a%ymrl %ﬁﬁeﬁlsgﬁﬂﬁn”%hermal

treat ment has been applie 0 to_35C. 5 Howeve
i Higpt $1EYsEn ?hépérgﬁﬁ?%l&%%@f‘miaﬁ GRS USFSE jlity to
further, the tenpering treatnent of the tenperlﬁgrtyp

CHBEDT abBPRE2F 601 RER. SPGFLReredip §014H835OR osdgen a

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 Products”, published by SAIWAI Shobo Co., January 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 9-01926¢ A
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techni que of water-containing chocol ate having a

stable emulsified state, good flavor and good
neltability in the 10 nouth, wherein chocol ate and an
aqueous conposition are enulsified into a

water-in-oil type in the presedce of a |ipophilic

pol ygl ycerin fatty acid ester conposed of

pol ygl ycerin having a degree of polynerization of 2 to

15 and a fatty acid residue having 20 to 26 carbon
droososea watehrsncadé, enbésénnl siype icgealsohdch combines
water-in-oil type and the addition of the enmulsifier

i sempguatede Asabdiifp oOnl shapeatetenypen,JRelGabid0iAy in
A proposes a whipping oil-in water enulsion and

wih @ pedutheaniwWhi ghioar ey stipehigorempeshape tygtethoaplate, to
unsusceptibility to water 20 separation and stability

ofnitgSHEmBOH: £@Nt FBLBLHR ﬁ@%dbegﬁubﬁﬁqgkd.W%QYQOWEb 35°C
proportion of nbnosaccharide and/or sugar al cohol  of

npaesacehat hdepi i sagehathde caBaOR sSUIGated-GoPQJ1 10ftype and
dlsaccharlde and ollgosaccharlde havi ng a chain

f@QEHePf EﬁéséﬁﬁSQEiH& QEeﬁQﬁ%n%ng&o%h%UQ%hﬁ@ﬂ¥HHﬂtype

1 gosaccharide is control in a specif

Con@ Jr$ s %é EQQ&EPE of #arbhLe! op wahyese %tpd:oﬁoses a

peC| range el atlve to the

f d/ |
o 2eibitoantf or=Eogaron ?%Oﬁ%mi SO tp B a1 B Yan1e
i _
%ﬂ L doetatBuettrt fhedaiom %3%38%&565#&/1&% in the
sugar aIcohoI is restricted and its function is fa

fROWFRT nPREEERE ARPRYLREEVERY BHIFIIESVE, C&W@Oﬁqletlon are
like, Furthernore, JP 11-056281 A proposes an
oﬁemulﬁl%?@rlnéﬁuﬁswéﬁeﬁawpn@lg}ow@ﬂ aPoltnepbdpeaxtR, OF 3

texture and juicy 10 nouthfeel w thout using a
stapPPhzeic mhdrelvcanivi Fathy acid ester composed of

polyglycerin having a degree of polymerization of 2 tec 15
and a fatty acid residue having 20 to 26 carbon atoms. In
this case, the emulsion is also a water-in-oil type and the
addition of the emulsifier is required.

As for an oil-in-water type, JP 10-179070 A proposes a
whipping o0il-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 proportion 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/cr sugar alcohol of

oligosaccharide is controlled in a specific range, or a
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wat er type enul sion containing caseinate, egg yol k oi

and non-fat mlk solids in given anounts is m xed

with an emulsion containing mlk fat. However, this
technique requires caseinate and egg yolk oil, and is

far from 15 inparting thermal dtability in shape

retention and unsusceptibility to water separation.

Various further techniques -have al so been studi ed, but

it has been difficult to obtain whipping cream which .
copbieet Phceptbitent oFuRelitens seciFoadpllgy in a specific
flavor/body 20 taste and physical properties, and good
neabgagrebathee froutheahdtelemmoundt 5 ISugpy mish#ge sugar
retention/unsusceptibility to water separation, by a

re&l abhye| yardsyheethodnt2b fDissiclags wnel /ofr tshigamedmalonl is

5 The present invention is to obtain whipping cream
WedhtropeaviiAg aokpect fout rdagrgiimg termstosf suctvladsl content
m |l ky flavor and body taste, and with m nim zi ng
PLAbLENEgAEoLRCEHBASE .| NHoWeI@AS! ttheanthduwitder ngigmonand/or
addition of solids by adding 5 an O Wtype enul si on

fohgubi RPERECG" €8MrbQ t2R CRAUEQHY IGYTROSIdHIOh @Ndfar from
fur?her, preferably, with reconciling good nelting in

tagxgpgpﬂﬁg%&ﬁgﬁ/r%ﬁ_%brs;t abidy e dde ShaRe tHetienid on

unsuscept i Ity to water separation by selecting

fat; a in Wit ermulsi P IS
Whippi%grégggﬁkaﬁrcﬁﬁhgé &ﬁ%%%?hgygﬁé ef%%gas Qil-in-water

05 25 SRR ErLAD ING, VLR | B IR, gna Juscy
Bﬁéggﬁggnﬁbgﬁgggh%fggﬁ%%e%t§€2ﬁ¥E£ég%,-&zgréfh éﬁm%il-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 techniques have also 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.

Discleosure of the Invention
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15 (1) An O Wenulsion conprising 10 to 50% by wei ght

of a fat ingredient, 10 to 50% by wei ght of water and

10 to 70% by wei ght of non-fat solids; (2) The QW

enmul sion according to (1), wherein the proportion of

non-fat mlk solids or non-fat 5cacao solids 20 to

total non-fat solids is 5 to 50% by weight; (3) The ON

enmul sion according to (1), wherein fat in the fat

i ngredi ent conprises a hard butter or triglycerides

r epr esEnt epr bygeBUSLIBentavnr asedof abttpiackwbipging cream with
unsaturated fatty acid free froma trans isoner); 25
(Wpadreiy VWenui shont adeneding tot@kle whicthaissntid khe flavor
6 used for addition to an aqueous conposition; (5) The

A@h @@ obaacepr ghagwi oh(Ainiwheieonprbeleagueduincrease in
conposition is a mlk product; (6) The ON enul sion

aecos sk Ney t And4harabriginupbe aBidagueaus rcemnasist byn adding
is a whipping fat conposition; (7) The 0/ W enul sion

aGe b A NGyh O £l sYBACRoESWhOpBenqueedaky tWhiapPia@icous
(8) A process for producing a diludted ON enul sion,

Whiretb SOPDEL Sesnadeipenthbe Qr\é\&%%bigﬁmw@%%@ic%ctﬂing good
(1) to 10 an aqueous conposition; (9) The process

R 90,4008 ot £LBy! DEBAUIONE oL COTRO LY Qs
T B T S b o R e
ith € bReacter i Ant b6 (FEREn & SqlebdbecaMBIS Froror
%H%4%Qi£giggeégewﬁfgglﬁgggwgaééggg;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 1s, the present invention is:

(1) An O/W emulsion comprising 1C 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 sclids 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 S5US (S: saturated fatty acid, U: unsaturated
fatty acid free from a trans isomer);

(4) The O/W emulsion according to {l1), which is to be
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and (12) A process for producing a whipped fat
conposition, 20 which conprises whipping the QW

emul sion according to (1). Best Mde for Carrying Qut
the I nvention Hereinafter, the present invention wll
be illustrated in detail. Sonmetines, the
above-described "OWenmulsion" 25 is referred to as a
"1 ow wat er - content enul sion" to avoid 7 confusion with
a whi pping fat_ conposition and a whi pped fat
conpdsieronddiniaddibi en, aguenust icompd sialidee,;
sonetinmes, a whipping fat conposition is sinply
referréd) t oThs GHWppngsioneancordSnmceoct Hd), wherein the
| ow-wat er -content enul sion of the present invention

| sqaroesutsnposhavbngia kowilat progaatent (50% or

| ess) in conparison with the whipping fat conposition,

it scagrel ynsuppressessibe w@b@@uaagprc@pqrqt)% @herein the
whi ppi ng cream and nitigates drawbacks suc

| U €SS EBnMb§COShEY:gnd &Qlﬁﬁaﬁe%% ey Bo%%a

t,
o
acts on whi pping creamto increasé solids thereoP

However7) Mvﬁqetbﬁwf@%\uié‘% das% aang;h%o' Jvelfich is o be

content enulsion is |ess t 'owers”t

wWhi Dpi wﬂgﬁgfﬁ%y of whi pping creamto which the
r-conten

| ow wat 15 enul si on has been added, thereby

weakenj t etenti an of cream after .
Gy S SRS St Hichs EnathBtefng/BgemmL sion,
exceeds 500 ,emul si.ficat] the Low water-content

S OTRbbRES SHSHEB) Eant € BBPeShPBAAEEPALGE to (1) to
creamis hardly expected. The fat ingredient 20 is

et Ht S 15980 S bt @2/ and 40% or | ess. The fat of

t he | ow wat er -content enul sion of the
(9) The process according to (8), wherein the aqueous

composition is a milk product;
(10) The process according to {8), wherein the aqueous
composition is a whipping fat composition:

(11) A process for producing a whipped fat composition,
which comprises adding the O/W emulsion according to {1) to
an aqueous compcsition 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 Mocde 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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present invention is not specifically limted, and can
obtain an effect on inprovenent of tastes together

with its |lowwater content, irrespective of a kind of

fat. 25 However, desirably, the fat in the fat

ingredient is 8 hard butter in7order to strongly

inpart good neltability in the nouth, thernmal

stability in shape retention and unsusceptibility to

wat er separation. In general, hard butter is fat

heoi figs serehwhahueewhhrping fas Solpgstiatioromnent Whipped fat
relatively rapidly lowered by raising a tenperature

feompeei bhdnt enper atldi €100, aast appériangde arove i soeines, a
vicinity of body tenperature, and is used for

prlotimieti henfat chmnpokateéonFust bemp livn rerfderreido tourtshethipping
i nprove a whipping 10 function strongly, nore

peedefably, fat in the fat ingredient contains
triglycerides represented by SUS (S: saturated fatty

acid, $ingasehdr abRdwhabbycaatdnt! eaufllsa®nd oft L&RS present
i soner). Desirably, the above-described SUS

(Std 2Pl ym PESan0 einalehsmhe%ﬁ)g LS 1eantalteed do'i‘lt%@lt (50% or
amount 15 of preferably 450 or nore, nore preferably

DAROI MR Eom Q%?Qoﬂ”wﬁgﬁ fcfl% hﬁ??ggh%“tf e‘“c%%&a%stﬂ?:%on, it

function to 1 art goo t abi in e nout
t t
ﬁcﬁ%ﬁ%‘%}i SbpEb¥est erwgéé§§§§ é%;nmofp bipping cream,
SUS..
LR A E?ﬁgﬁrawgesﬁ%aﬁﬁf:ﬁ‘:Eéaﬁiler%a 38l JhsrogaLy and
sented b t he above- descrl US i ncl ude cacao
b*&f{)’t“ nln%h%‘é ui"P%P lﬁaﬁijSkQPné’ lé’ﬂlngsé’lreragt © lhcrease

illipe fat, palm oil and fractionated oil thereof,
Tl 1¢pet %?rﬁBFe t hereof can be sel ected and used.

Further, the fat containing a
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. O©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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25 lot of triglycerides represented by SUS to be used

can be 9 produced by selective interesterification of
1,3-positions of the triglycerides and if necessary,
fractionation of a mddle nelting point fraction.

When the water content of the Bow water-content 5

emul sion of the present invention is |ess than 10%

the |owwater-content enul sion increase viscosity and
stable production is hardly expected. Wen it exceeds
Sg9sd thiet tenuisi frdati bn et rohglyowmmatdr goonk awtltability in
emul si on becones wunstable, which causes difficulty in

unis¢ atdbetlpy oduetmah st@bahdtiynfier sbhapeoredlentioy ehd

whi ppi ng cream thermal stability in shape retention

amts i hesprad b Uhsygcept whtkikt gepatatwather separation

after adding the |owwater-content enulsion to be

whi ppeth agenyeakenRedrdSputablkyisi fagahak@nguse@dhathadure that
range of 10 to 40% 15 The origin of water contai ned

'i&é*Ebifﬂ*f@%e&oﬁ€€h€nﬁs %EWE%&Q@lgSr%%&dﬁ@eQbWeﬁﬂd?by
limted. It may be water originated fromnil

eg o4 § goeé @kaaugblkraalh9§ma9rt W%%%%t%%eato a

ent”or a sperS|ng medi um when mlk solids are

d%&% Pé ?bﬁ@eﬁﬁe‘éhb”v%? IBfa%%'d?? %'}%t%re, and
er contalnlng suc 1 j Ui
ous fr 5 teH ean past es, cheese
vt eSS prRERED: OeoP?es SFeESt8re. . can be used
n_ _combi nat.i on ile there

I
ﬁoogfo%¥5%¢%5f Referen: kg ?H§?beFuﬁEPF8H§ 2, RpIng

body taste and thermal 25 stabilj i n shape
et o, SF¥OP§lﬁotm§6epPEF§P§BPé ro TR de Gcat

wat er - contalnlng foods that damage a honobgeneous
ingredient confains triglycerides represented by SUS (S:

saturated fatty acid, U: unsaturated fatty acid free from a
trans isomer). Desirably, the above-described SUS
{suitably, S0S; 0 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
retenticn, 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 therecf
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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appear ance upon m xing the | ow water-content emnul sion

Wi th whipping cream fromthe viewoint of an

appear ance. \Wen non-fat solids in the

| ow-wat er-content enmulsion 5 is 10%or less, the

effect for inparting mlky fla%or and body taste to

whi pping creamis hardly expected, and when it is 70%

or nore, viscosity of the |lowwater-content emnulsion

is increased to cause difficulty in stable

podletédrby Ssetabtyvet hatevasearist casaonae fmll, B-rositions
solids 10 in the lowwater-content enulsion is within

aof anye of 1@lyceni86% aBRanpl escessahy, afvestdevetilped of a
non-fat solids include non-fat mlk solids, non-fat
CRCAD] s ahd tisingugat 8t amdcthen.l i ke. The non-fat mlKk
solids inpart mlky flavor and body 15 taste to

whi ppi Wige £ 1 €88 wabdrnesnt ahtcagaehsoll baswiaftear-content
chocol ate flavor and body taste. The contents of the

abRYEs 95 Ch § bede ngRekahtMihkens0bhds sand sRORHaAl 10aGaGhe
solids are preferably 5 to 50% by weight based on the

t oty od:Labnsoht demu2Qi ExammEkesa8t thHQcosity and stable
above-descri bed non-fat solids include those

S} e 0, eI | e COsaB e, o
d nmlk, 1] K [ '
SHROELELELL B, T REUHEC g B AOMCSiacones

er

[ 25 ' di .l.act o= al bum tc. M .
TS DS SRR SO S 2L DU B OO Muceion
The above-described ngn-fat cagao solids are %Egse _
OATGi Tt BELPF o ERRRL LHEXNS Tf FBAPRAPEN CE6E8H FOETEEY s

excl uded. Exanpl es of the source of non-fat cacao . ...
i Sledlpblity 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 40%.

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
water 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 fruits, 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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5 cacao mass, cocoa powder, various chocol ates

obtai ned by using these as raw materials, and other
processed products thereof. The sugars are not

specifically limted, and exanples thereof includes

sugars such as glucose, fructdse, sucrose, 10

mal t ose, enzymatically saccharified starch syrup,

| act ose, reducing starch saccharified product,

i sonerized liquid sugar, sucrose bound starch syrup,
ot$gosack hertelesqcontadnenagfsadar thelky dextedes @s homogeneous
sorbitol, reducing | actose, trehal ose, xylose,
xyppeatanoel tpowl piriyghtheéolowmaahetrekont®nt emulsion with
fracto-oligosaccharides, soy bean oligosacchari des,

gdt aep @l ¢ gesacchaskdehel attopoihgosdcahatipgesrance.
raffinose, |actul ose, palatinose oligosacchari des,

stevi athaspashafRt ssUgas ahcehel sowandtkhe dorkentTRei1sion
can be used alone or in conbination of two or nore

thereef . o201 451 heke éh?e&@“ﬁ&@tﬁﬁpEQQEﬁﬁtm§QQbSEQ%VUE and
the present invention contains preferably a

oy 14 St @@dwﬁgpﬁbﬁ é&@%' a;eﬁargmg, gggp te@W and when

naterla or pro u0|ng a |pp|ng osi tion

I l.ud I
quﬁhoéﬂﬁ%rlc acl g@ %%eégg E%%L %&lg%§g¥d%d%%éﬁ%
h h d, 12 h
rﬂY O oS ERGr a oPh Sertife "RE A O BG4 SRAPEE ©
t d th d
%@é%ﬁ%ﬁ“ SO har Ry, %éi&wﬁ?aﬁg“?oea “eﬁl.aflgcmﬁonds
ectln curdl an, starch, nodified starch, .5

oy St | 13h WAV T ERRCCREI BRPASTaBxL P Hithglr 2 range of 20
dextran, and the |ike. These stabilizers can be used

AoP%r in conbination of two or nore thereof. The

content of the
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 miiky flavor and body
taste tc whipping cream, and_non—fat cacac solids impart
chocolate flavor and body taste.

The contents of the above-described non-fat milk
solids and non-fat cacao solids are preferably 5 to 50% by
welght 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,
concentratred milk, defatted milk, condensed milk,
evaporated milk, whole milk powder, skim milk powder,
butter milk, buttfer milk powder, whey, whey powder, casein,

casein sodium, lacto-albumin, etc. One or more thereof can
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above-described stabilizer is preferably 0 to 2. 0% by
wei ght, nore preferably 0.01 to 1.0% by wei ght based

on the 10 | ow wat er-content enul sion of the present
invention. Further, an enulsifier can be used for the

| ow-wat er- content enulsion. The kind of the

emul sifier is not specifically limted so far as it
stabilizes fat, water and non-fat solids. Exanples

t hereof include phospholipids 15 such as |ecithin,
phosphad | alidodobr nén ebwbindétoy.acid esters of

gl ycerin such as nonogl yceri des and di gl yceri des;

or gani Thacaldoparfieatrgbgdenodesasuchcas aodtiatse-afrat thhose
acid ester of glycerin, lactate-fatty acid ester of
9byLCEIM A ed SEEGNBLEababbynacEdoRs et chl cglopeebutter is
tartarate-fatty 20 acid ester of glycerin, etc.; fatty

agk &l @$d €l S PfamSPERI bantheughaseef akt YioRCifd teelaeis®; include
sucrose acetate isolactate; fatty acid esters of

POL Y kL4 N: cELELNRLGHEL a%glsageehefcoe@aégsl ¥Rlihed by

condensate; fatty acid esters of propylene glyco

C@% “El?a%(?r&’g' rh@Chateri 594l ugngt 8%%31»' p%%ée%%te%i ®roducts

yet ene sorbitan nonoStearate:
Tﬁhgpxggthylene sorbitan nonogl yceri de, and the |ike.
ése can be used alone or in conbination of two or

h f. | | HLB_.O
to to 10, hggg@%r??;”gg% R ﬁi&ds skamples

| sif] 01 to 2% pr ef er abl 5

G555} bt DRECDaSEE- oo thE Fowdcep ot ditose . sucrose,
enuIS|on of the present invention. |If necessary, th
| Bk RS @r - SRAYBAE L EAULYi BACRRPraASAES 1§ LA ORI IRy Tactose,
agent, a colorant, a preservative, an antioxidant, a .
PFEAeT iRg 7t anell sAEChRrkaT1THePrefREton i5meny a5k 11iquid

amounts of the fat ingredient, water and non-fat
seillgals, sucrose bound starch syrup, cligosaccharides,

reducing_sugar polydextroses, sorbitol, reducing lactose,
trehalose, xylose, xylitol, multitol, erythritel, mannitol,
fracto-oligosaccharides, soy bean oligosaccharides,
galacto-oligosaccharide, lacto-oligosaccharides, raffinose,
lactulose, palatinose oligosaccharides, stevia, aspartame,
sugar alcohols, 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 cf phosphoric acid

(hexamethaphosphoric acid, dihydrogen phosphoric acid,



descri bed above renders the enul sion | ow water content

as conpared with known whi pping cream and renders the

emul sion high oil content as conpared wi th condensed

m | k. The main production processes of the enul sion

will be 15 illustrated hereinedter. That is, the

first production process of the | ow water-content

enul sion of the present invention includes production

of a powder of chocolate or a chocolate-like food or
nmedhenydougén t beoephofiomathd) abel&adesoeitiadd (porkazE ium,
fat solids and all or a part of the above-descri bed
fabdiaecostt ng salthoodl aterprodudti oguathemm,axanthane gum,
aqueous conposition which may contain the

aboner teschimpdcashabaknasgl bdgiandebat fuscaddedan, locust
thereto and the mxture is enulsified. The production

Q$eéﬂegﬁﬂocﬁé@t§n||EﬁrHQQﬂ | §t28cAQt mePeEifddc dtaych,
limted in so far as it does not greatly 14 devi ate

& o CQUVERL e@ﬂugeeeol et-;@a@&ﬁduegsc%man@ga&on%man, and
can be carried ouf after reflnlng by r ol

ﬂ@rffiéve' é QEgBQEEzQEngSB'BE R's %@e%i'gkh%r in
es

ove-descri non-tat solids and the above cribed

égmb? ?%1oﬂ1éfdtw%t aﬁoggU%ﬁggg%gﬁp0§hgl %%ﬁ:%ﬂ?%he

r2’i % war ned or “one 0
0.to 70C,_f
TR e PE R P anCbhi Al o 1P PRFABHSEONEL 5y 5 O 1
S S eah Bty il BOH o
shear|n€ force, for exanp a hononi xer, etc.
NeRWTEREST - FORBERAI eatlﬂ-éﬁwr edt BAt P(@S@éltlst@quﬁﬂam

may be carried out for emulsification. The
| ow val'ertleori edb emilsidAerhicéh Basuseen for the low-water-

content emulsion. The kind of the emulsifier is not
specifically limited so far as it stabilizes fat, water and
non-fat solids. Examples thereof include phospholipids
such as lecithin, phosphatidylcheline, 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; ricincleic
acid ester of polyglycerin condensate; fatty acid esters of
propylene glycol; calcium stearoyl lactate; sodium stearoyl

lactate; polyoxyethylene sorbitan monostearate;
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subj ected to the above-descri bed enul sification

treatment 15 is cool ed. Pasteurization or

sterilization may be carried out before or after the

enul sification treatnment or honopgeni zation treatnent.
Since an applicable viscosity 13ange is narrow in a
conventional production line of cream in which UHT
treatment is carried out, and there is a 20 tendency

to increase viscosity, pasteurization at a | ow
teopeoayetbyleneesonhendednoBogillyeericeen and $ES tlyides .
triglycerides which are apt to denmulsify and to cause
hahdeai agni seusedd thenenvlrsiancoadinhe iphodifceho or more
according to the above -described steps. 25 Next, the
aghesysfconpashehenall 9 wWhBChft heel ewnwatien okb icont e 10,
emul sion of the present invention is added wll be
ibrastrabed. 2The Fowanat eh=cesherhtedl $hen ahiialivedr is
as described above can be used for addition to the

aglUE DU, COBPRY! k9Nt , SphB FRAELIGULAE, thofis by weight based
nodi fi cation of the i ppi ng fat "conposition (whippl ng

C&ﬁaﬁietQOQLaggg?—EBEF@?%Q@%@l@QBn B%”E%%!%ﬁ%&eﬁ@“ﬁnvention.

aqueous conposiftion o resent invention can be

S
used t ogerBEL uiL, noL only whiRRiAG (AL commasilons. ,
such™as-various’ conmercial Ty -availabl'e fTesh cream
ream produ alsg nilkrproducts

and vegetabtﬁ C %ts, bug S
havihgtho® SARBRFREYcaESR i By CSaER 3RS oy preservative, an
concentrated ml k _and. cheese, emul.si ons _such as
REEaARE, ThuPRoRas pRlEE; e then ¥ Mt fhtion o
wat er - cont ai ni ng foods ot her than enul sions such 15 as

jehe mPvRhE PFubks, fahkedbanedisean padeds anchfgngfat solids

honeys, coffee, tea, etc. as well as water. One or
ndeacribed above renders the emulsion 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 agueous
composition which may centain 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 1t dcoes not greatly
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20

t hereof can be used and they are not specifically
limted. Conventional techniques and ot her known

techni ques can be used for producing the conposition.
20 Body taste can be inparted to m |k products which
essentially have no whi pping chpability; QW

emul sions, water-containing foods water, and the |ike
by sinply mxing wth the | ow water-content enul sion,
and the m xture can also be whipped by stirring. 25
VAeriehe émamsFonvestadded chogodkitspibngduattirg, and
conposition being poor in body taste and m |l ky flavor,
bodgchingt eaandenthkyifbavort aﬁ@eknpmdu@dngahdrwmmﬁis.
the emulsion is added to a whipping fat conposition
whose Rittahatitygliyn ashanohibtel psogimedilbut pireeress, the
stability in shape retention 5 and thernal
uslsoseepebbklibby honwaher ssepakatne tdee abfe-Hd¥scibed fat
vi ce versa, denerit functions can be supplenented

Wh £ 80HE x d8MRGL AgaBE fhEouEOWBYRbs 133 0§ S Gl tthhe mixture
respect to the fat in the |owwater-content enul sion,

!is'ﬁ PﬁSQeEgb? ggaﬁo‘@e 5§ton O Enthgﬁrg?tpotpnsg?twarmed

|ngre rent 1's butter in or to strong

%;?? £6t¥0& tfgifﬁ%l& btherg?%g|%$b|||t¥h nr%gge%ant

Nti On and 't HEr el Unsuscep V'to watef

0 f t i r ref.erabl e .t hat

%ﬁ%@%& e AR S b, e SRR B e =
res SUS 15 orde to st.raonagl art .a

RS e R ok ey oa thigh 8Pete|‘?e5tgr¥fl nd¥ystm which
| ow wat er - tent enul si on present i_nvention
ATt SRR 100, EPahe: o B RE a1y Somom ixer,
preferably 10 to 50% by wei ght, and when the content
i &t %nal? theceffElt hBmoﬁﬁaﬂﬁﬁFﬁ@nwﬁF§6FH§n$réémto 150

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 1s narrow in a conventional production line of cream
in which UHT treatmeﬁt is carried out, and there is a
tendency 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 te the above ~described steps.

Next, the aqueous composition to which the low-water-
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20 is hardly expected. The timng of adding the

| ow-wat er-content enul sion to whipping cream may be

ei ther of before or during whipping, rather than

after whipping. Further, the | ow water-content

emul si on as such can be 25 whipped. 17 Exanples The
foll ow ng Exanpl es and Conparative Exanpl es further
illustrate the present invention in detail, but the 5
present invention is not limted to these Exanples.
Exempért 1emgteidhngft bha poseenti dnalentdhod sofrdded will be
chocol ate production, a white chocol ate-1ike food was

pi bbwsedabgd. f ormul ati ng whole m | k powder, sugar,
tenpering type hard 10 butter as a vegetable fat

(t r adeThankow=WEL ANO-NEYEHE 5 emulsnvhaobitkdtehly asujdescribed
G| Conpany, Limted) and lecithin as shown in Table

lapdhe ehacpkatie=hi kerf gadiebbal fed the bR@eous composition,
above-descri bed operation was pul verized. The

PUth VieL g6y 1 pEOdist h@&@EEEEthbhoﬁakb%sﬁhﬁkgi%%bﬁéﬁ?,
"SUNMALT- SHI RO" 15 manuf act ur ed by HAYASH B Y

dded: 1.0 and ., i xed i i .
e U oG, bR o) B pgprea cac

&%gﬁ"ogygygggtured by Fuji O'I Conpany, Linited)
[ was war med at 30C, water and an enul sifier

M 1 cubTaR 298Bhent CaPoPoSae 0R, TV Pr Sl oy et 18 can
SEOLNLSeLIE: [SLIVALL S SO T LoallScions
("T. K HOMODI SPER" manuf act ured by TOKUSYU Kl KA KOUGYO

C%ggh as various commercially available fresh cream and
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 technigques and other known techniques can be
used for producing the composition.

Body taste can be imparted to milk products which
essentially have no whipping capability; 0O/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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Ltd.) while warm ng, maintained at 65C for 30 m nutes

and 25 then cooled to obtain a | ow water-cont ent

enmul sion 18 containing 25.6% by wei ght 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 water-content emnul sion thus obtained

and a 5 commercially avail abl e whi ppi ng cream (trade

name, "LIGHT TOPPI NG SV' manufactured by Fuji Gl
Coopanygithiom bedhgwerer dinxéddat tasgreopordt mdn kf £iavor, body
20: 80, and whi pped with a vertical mxer ("HOBART

M XER=NahQ" miakyf d¢hubedaly HEPASTaHAPANC IKhén) .thH) emulsion
The above-descri bed whi pping creamis such a type that

i 1si gdgenekal bywﬁgpglmg TRty mipRld i drf SHdeRCtdeONSbility in
into consideration and nai nly conposed of vegetable

f@ﬁe Abd-hass geod warkabielbdy, sthedah ¢ ﬂ@/éﬂéﬁé”retentlon
and body taste"are slightly inferior. Hereinafter,

S%E'Qt {ABSmah t uhéu%%“e?“c&%qllﬂrlyt @ A%at Ml %}%g‘lﬁ%lgrﬁaﬂe

ctlon conscl ous mparati ve

Cpﬂ¥e}%$f6b r“@ﬁggtvggs%hed%%%¥qtd %%EQ%%gMﬁkﬁﬁhﬂg

cream (fuhction conscious type
verti thout addi tiaon of the

Sk Bhen b A BRS L aRE bR eSS v Carml e 2
The abgve-descri be ip g Gr fun t|on i ,ous
T e BaeRe b8 oeheraBea pitha s Spitas hté’r % (Facn the
nane "H GH FRESH NM' manuf actured by Fuj

ChPBaNe CeET APRERT L5 B O xdF 46 Qrﬁrf@;;@hl.eoﬁf@rt the fat

50: 50, and whi pped with a 19
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 low-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.



vertical mxer. Conparative Exanple 3 Only 100% by
wei ght of fresh cream was whi pped with a vertica

m xer. 5 Table 1 Exanpl e Conparative Conparative
Conparative 1 Exanple 1 Exanple 2 Exanple 3

<Fornul ati on of chocol ate-1ikei1food> Whole mlk
powder 30.0 Sugar 40.0 Vegetable fat 30.0 Lecithin
0.5 <Formul ati on of O/Wenul sion> Above-descri bed
65.0 chocol ate-like food Maltose 8.0 3-Fold
concentrated 10.0 mlk type food Water 17.0

Emul sifier 0.2 <Formul ation of final product> 01W
ehyamspbas20. 0  Whi ppi ng cream (function consci ous 80.0
100.0 50.0 type) Fresh cream 50.0 100.0 Wth respect

to theTrhespetibvenyhEppRgleenpag todRsrative Tiaaigeds
the workability, thermal stability in shape

reierméoni 11 At PRt e UDRESEERLEAL! ihYeh® 1WAt 8 detail, but the
separ ati on,
present invention is not limited to these Examples.

Example 1

According to a conventional method of chocolate
production, a white chocolate-like food was produced by
formulating whole milk powder, sugar, tempering type hard
butter as a vegetable fat {(trade name, “MELANQO 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 maltose {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 KOUGYC Co.,
Ltd.) while warming, maintained at 65°C for 30 minutes and

then cooled to cbktain a low-water-content emulsion
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10 m I ky flavor, body taste and neltability in the

nmout h were evaluate according to eval uati on net hods

as described below. The results are shown in Table 2.

20 Tabl e 2 Exanpl e Conparative Conparative Conparative

1 Exanple 1 Exanple 2 Exanple Bg8Wirkability 4 5 4 3
Thermal stability 54 4 4 in shape retention Ther nal
unsusceptibility to 5 3 4 4 water separation M| ky

flavor and 4 3 4 5 body taste Meltability in the 4 3
4cant bt hgEZal- &t bonweeohdds Wer Kadi ingredirend erfglt h5% by
mai ntai ning a state capable of 5 form ng nappe and
sgakelztngfdopnndanhispping, (aoch-fiatt heirlk sdid dsengide 16.5%)
mai ntai ning a soft state capable of form ng nappe and
sgueéezBngsabyewedghpl effi @atefr .whi ppi ng. Ther nal

stability in shape retention: A degree of shape

retentTes 0bwaRatirtabheent! ewen sirge tofud R ahidRedand a
10 creamw th a squeezing bag upon allowing it to

S&@r&ﬁef@ia@@yl BoHE S ablcaRniPpYRRL Qv ein Z(and@ﬂaq@é “LIGHT

unsusceptibilTity to water separation: A degree

W@@ﬁﬁlﬁgp§vathQHuQQCEHrbH'B?t' if lQwereg ﬂ%&ﬁ f ﬂfﬁited) were
whi pped cream W th a squeezing bag upon a ‘ngit to

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 workakility, though milky flavor and body taste are
slightly inferior. Hereinafter, sometimes, it is referred
to as a “whipping cream (function conscioué type)”

Comparative Example 1

Only 100% by weight of the above-described whipping
cream (function conscious 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




15 stand for 20 hours in an incubator at 20C. M| ky
flavor: Sensitivity of mlky flavor and body taste
upon putting the whi pped creamin the nouth.
Meltability in the nouth: Meltability upon putting the
whi pped creamin the nouth. 2119he eval uati on was
carried out wwth a score of 1 to 5 points. As for
wor kability, thermal stability in shape retention,
thermal unsusceptibility to water separation, and
nekyl¢ahvoixand body taste, 5 is good to 1 is bad, 5
respectively, and 2 or |less score is regarded as no
comer&ompavatuge Bzafipiet Be production costs of the
respective whi pped cream Conparative Exanple 3 was
t he highegt 10addoyCaapghat b¥e fEeatplee cdmvag shivhieped with a
than those of the products 10 of Exanple 1 and
Goapar @4l vei kxanpl e 1. Al t hough whi pping creamto be
used by mainly taking its function into consideration

5 heghessentially weak mlky flavor and body taste, as
seen from Exanple 1 and Conparative Exanple 1 in
Tabl e 2, the whi ppi ng EX¥EmhaiHg2a45-1yer ﬁamp%ﬁaltkye Comparative

—flavor and hody taste api haVIﬁﬁaWﬁB?&vedEx§ﬁﬁﬁe Example 3

YRR RS A NERE oBtoscAede by ikaldiad®dn of the | ow wat er -
Wont @i Bkupewdarof thi $OEGanpl e. Further, although it
Swegapossi bl e to i nprovedOworkability, to mai ntain the
Vegstteblle datertain degree.and 20 to inpart good shape
Tefettion by m xing and gsisng whi ppi ng crean1together

W d P d RS CTFaH/4S 11 CPBRST al | VE EXanpie 2, the
WMiwRpeds et gadm havi ng equal or superior functions, and

SHydoheE-haviage st mer P -Ras obt ai ned by using the
MPWose 8.0

3-Fold concentrated

milk type food 10.0

Water 17.0

Emulsifier 0.2

<Formulation of final product>

O/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,

10 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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15

wat er - content enul sion of the present invention. 25
Exanple 2 i 22 According to a conventional nethod, a
chocol ate-1i ke food was produced by formnul ating
powdered skimm |k, sugar, cocoa butter as vegetable
fat, and lecithin as shown in 2Jable 3. The

chocol ate-1i ke food obtained by the above 5 descri bed
operation together with cocoa butter (trade nane
"COCOA BUTTER' manufactured by Fuji G| Conpany,
LTabted¥ were pulverized, and the pul verized product
was added to and nix%p mﬁ&h wat er Qgpd to 30C

reduci ng starch syrup X@?Fa e na }‘ eﬁpa B

oqparatrve Comparative
) AP *?mple 2 Example 3
(s Yifier (trade®name, "RYOTO Sugar Ester
5 nd ﬁb%gﬂgﬁ by M tsubi shi Cgemnical Foogls Co.,
L1}, §RaRRoFBFRBEEBt he formul ations in Table 3. The
ﬁﬂescrlbed m xture was stirred at 3,000 rpm wth
HOGTPk &P £29Y KHOMODI BPER' nmanufact ured by4 TOKUSYU
YK ASRBOBYEP 0., Ltd.) while warnming, maintained at
85c ¥ brf3avatngbds and then cool edsto obtain
IRt @FLecont ent emul sion contai ni ng 45.0@6€y wei ght
dMebtdbilitngiedteat, 46,2% by wei ght of non-fat
gobittls (non-fat mlk solids were 8.4% and 18. 8% by

waw

finY

.Y

W

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

t hus obtai ned and whi pping cream conposed of

vegetabl e faf . tradehnane "M WH P 400" manufact ured

by Fujt e ELARaNG-PPHRi ted) were nixed at a

proportion of 30:70 and_whi pped with a vertical m xer

(" HOBAFET MAXER W 50T hpreherdEbuRadnby IROBARE SARAR cEpable of
K. K). _

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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I 23 The above-descri bed whi pping creamis such a type
that it is generally used by mainly taking its taste
into consideration, and has good mlky flavor and

body taste, though the shape retention and
unsusceptibility to water 5 separation are slightly
iMerHH.ifrmtheh sonetines, it is referred to

as a "whi pping cream (flavor conscious type)"

Conmparative Exanple 4 Only 100% by wei ght of the

above- dB§cFVBedaliioppiag CET rdreshrallf vy xawioust 1 to 5
type) was whipped with a vertical mxer and w thout
aBdingst heAsowowawerkebitémty , ernllesingrl. stGdmiparizat iire shape
Exanple 5 Only 100% by wei ght of whi pping cream (trade
nageent MonVWHERe1200" umesnstapttitdd ity Rt iwalidr Canparwytion,
Limted) was 15 whipped with a vertical m xer and

wehdomt 1 agdifLbobrofantihBodlyowawatesr -scant @pfocemd Si G5 bad,
The above-descri bed whi pping creamis such a type that

| tebpegeneeal| yanged by mekil ycod NG e ShRRE as no
retention into consideration, and has good shape

rebembiens1tbaugh 20 m il ky flavor and body taste are
slightly inferior. Hereinafter, sonmetines, it is

o B, O PG SR e 8 S v unipec
qp?@éﬁ?ttgﬁparatlve Example 3 was the highest, and
Comparative Example 2 was higher than those of the products
of Example 1 and Comparative Example 1.

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 impfoved
shape retention was obtained by addition of the low-water-
content emulsicn of ﬁhis 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 cobtained by using the low-

water-content emulsion of the present invention.

Example 2
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2Exanpl e 4Exanpl e 5 <Formul ati on of chocol ate- 1ike
food> 12. 0 Powdered skim m | k Sugar38.0 Cocoa
butter50.0 Lecithin0.5 <Fornul ation of O W enul si on>
70 Above-described chocol ate-0 |ike food . Cocoa
butter10.0 Reducing starch syrzgpl6.0 Water14.0

Emul sifier0.2 <Formul ation of final Product> 70.0 QW
enmul si on Wi ppi ng creanB0. 0100.0 (flavor consci ous
type) 100.0 Wi ppi ng cream (shape

According to a conventional method, a chocolate-like
food was produced by formulating powdered skim milk, sugar,
cocoa butter as vegetable fat, and lecithin as shown in
Table 3. The chocolate-like food obtained by the above-
described operation together with cocoa butter (trade name
“COCOA BUTTER” manufactured by Fuji 0il Company, Limited)
were pulverized, and the pulverized product was added to
and mixed with water warmed to 30°C, reducing starch syrup
(trade name, “Amameal” manufactured by TOWA Chemical
Industry Co., Ltd.) and an emulsifier (trade name, “RYQTO
Sugar Ester S$570” 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 2 homomixer (“"T.K.HOMODISPER” manufactured by TOKUSYU
KIKA KOUGYC Co., Ltd.) while warming, maintained at 65°C
for 30 minutes and thenh ccoled 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 400”7 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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retention conscious type) Wth respect to the

respective whi pped creamthus obtained, the

wor kabi lity of production process, thernmal S stability

in shape retention, thermal unsusceptibility to water
separation, mlky flavor, body23aste, neltability in

the nmouth and cost of the product was eval uated by the
simlar evaluation nethod as in Exanple 1. The results

are shown in Table 4. 25 Tabl e 4Exanpl e Conparative

Conpar &h¢vaborrafpreribeanphé Ppivgr kalsian thid Mcther feype that
stability in 535 shape retention Ther nal _
uhSussepeinerbilly 488&dt bywarenlyepakinidond td |Haste into
flavor 553 Body taste and 543 neltability in the nouth
Wohsidspatiohp thd presdgobidomidast £ laefroirherice eyt itveste,
whi pped cream the product of Conparative Exanple 5

welsobghi gher shapeorpaead ivht Anthossuefceptamille 2 and water
Conmpar ative Exanple 4. Although whipping creamto be

Us€fa Pyt DBhNhYet 8KiBBt1ly 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, “M
WHIP 12C0” 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).
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its taste such as mlky flavor and body taste into
consi deration had essentially weak shape retention and
10 unsusceptibility to water separation, as seen from
Exanple 2 and Conparative Exanple 4 in Table 4, the
whi ppi ng cream having a tastezéqual to or superior to
that of the flavor conscious type whipping cream
havi ng shape retention equal to that of the shape
retention conscious type whipping 15 cream and having
gfsbileebtability in the nouth was obtained by using

the | ow wat er-content enul sion Eméﬂg &gﬁggggtlve Comparative
|nvent|on Exanple 3 ThIS exanp e ample 4 xample 5

. a enploylng 26 productlon steps
0 éd% olgte I|§% food. As sh gn Tabl e 5, whole
P owdef, ~sugar "and tenperlﬁbb pe hard butter
(pr88Get ' s nane " MELANO NEWSS- 7" nufactured by Fuj i
PCRBBHAYETLi mited) as vegetab?® fat 5 were
theriERLBd hhnplv whole m |k pdhder (menufactured

b?FQQNQ§3&AOPn@f)O % Ryl sigeyet abl e fat (trade name,

" MR YeNOlesREWBSH 7eharedaftgct ured by Ryji O | Conpany,
Liike ebodSUS content was 79.2% were mixed with water
wapaed bot86E, fructose and gl ukds@ |iquid sugar
(ReddeingnstatEhGelyERACT 10 M 75I'6 manuf act ured by
NiwaoarCor nstarch Corporation), a8:0fold concentrated
nEh1typeetood (trade name, "PROBEST 400F"

mapshmllla¢ied 8y Hid1 O T Conpany, Limted), and an
epubsiddser (trade nanme, "RYOTO Sugar Ester 5570"

mepkf aghusednby M tsubishi Chemggl g Foods Co., Ltd.).
1anitheiRpeyeadescribed m xture was stlrred at 3 000
MM avor conscious type) 30.

Whipping cream (shape

retention conscious type) 100.0

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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with a honmom xer ("T.K HOMODI SPER' manuf actured by

TOKUSYU Kl KA KOUGYO Co., Ltd.) wth warn ng,

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

obtain a | owwater-content enulsion containing 35.7%

by weight a fat ingredient, 4525% 20 by wei ght of

non-fat solids (non-fat mlk solids were 10.3% and

18. 8% by wei ght of water. The | ow water-content

enmul si on thus obtai ned and whi ppi ng cream (trade nane,

"WebWel P 950" manufactured by Fuji QG| Conpany,

Limted) were mxed at a pr o]y .80, and :

whi pped with a vertical 25 n?ggﬁﬁ%gktgéﬁﬁgﬁégtggN- parative
X e 4 Xample 5

aBBv&28¢4dF¥bed whi ppi ng cream f's such a t§pe that it 4

i ShgemalaPFgbddédybymainly taking neltabibity in the s

nmoheRe| nedepsASNder ati on, and nainly conposed of

végermblleusstigreptibidg tgood mejtability ig the nmouth

wktbhwebek sepathfeéeln, though the shape retention and

unsurgepllbblkity to water sepabation are 5lightly 3

i pbati eastberagnafter, it is rgferred to as a 3

'm@&@gbmgigge§ﬁ1eﬁg!h@wﬂﬂ ty in“the nouth®conscious
y o DY I

of the above-described whipping cream (neltability in

the nouth conscious type) was whipped wth a vertical .

m xer Hhthwrelpettaddi tthen pafoduaitioeolcmtsss |dkethoogespective
15 Conparative Exanple 7 Only 100% by wei ght of

whhpppRd cream, (thadercamet "'of OAHIHR 30 vardindmel eir 2dwas

by Fuji G| Conpany, Limted) which was used in

Chnpheat ey¥ecbhxpapkd Wiwhs tMuseped Bxddnie 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 consciocus 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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vertical m xer and w thout addition of a

chocol ate-l1i ke 20 food. The above-descri bed whi ppi ng
creamis such a type that it is generally used by
mainly taking thermal stability in shape retention
and thermal unsusceptibility toewater separation into
consideration, and it has good thermal 25 stability in
shape retention and thermal unsusceptibility 28 to

wat er separation, though mlky flavor and body taste
apeodekitghtnl ytieptepifor dieraziledfd-drikesdmetd.nes, it is
referred to as a "whipping cream (thernal

unsuscapt shiolvint ynt Tahdteers,5sapdratmidk gangkimgussugar and
type)". Table 5 Exanple Conparative Conparative

3exappkengExgmpl Bafo<borrmdrat iprodict0/Vemd SiMaraNd . HiEWSS-77
Whol e m | k powder Sugar27.1 Vegetable oil and fat31.8

Fﬂhéﬁh@ﬁ@t@@@d@b?é’c@‘%gﬂ odui ¢nfhsHIali liGdd)3-dPlbgetable fat
concentrated mlk type food 10.0

were formulated. Namely, whoie milk powder (manufactured
by YOTSUBA Inc.), sugar, vegetable fat (trade name, “MELANO
NEWSS-7” manufactured by Fuji 0il Company, Limited, SUS
content was 79.2%) were mixed with water warmed to 30°C,
fructose and glucose liquid sugar (trade name, “HIGH FRACT
M 757 manufactured by Nihon Cornstarch 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 stirred at 3,000 rpm
with a homomixer (“T.K.HOMODISPER” manufactured by TOKUSYU
KIKA KOUGYO 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 so0lids (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” manufactured by HOBART JAPAN
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Water Enulsifier0.2 <Fornul ation of final product>
20.0 O Wenul sion Whi pping cream (neltability

i n80. 0100. 0 the nouth conscious type) 100.0 Wi ppi ng
cream (shape retention conscious type) Wth respect to
the respective whi pping cream gfius obtai ned, the

wor kability, thermal stability in shape retention,
thermal unsusceptibility to water separation, 10 mlKky
flavor, body taste, neltability in the nmouth and cost
wWBrB.eéval uated by the sinilar evaluation nethods as in
Exanple 1. The results are shown in Table 6. 29 Table

6 ExanpFéeCaivpareaticse rCorpamatippe ridFxargere iGEBxami ea 7type that
Wor kabi lity443 Thermal stability in 535 shape

retensi genérel gl usRsUBgeplaiibilly thala3hy e MRLEIN ity in the
separ ati on

mouth into consideration, and mainly composed of vegetable
fat. It has good meltability in the mouth with cool
mouthfeel, though the shape retention and unsusceptibility
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 370”7 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 to water
separation into consideration, and it has good thermal

stability in shape retention and thermal unsusceptibility
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M| ky flavor and body tasted443 Meltability in the

nmout h553 As for production costs of the respective

whi pped cream the product of Conparative Exanple 7

was hi gher than 5 the products of Exanple 3 and

Conparative Exanple 6. Al though whi pping creamto be

used by mainly taking neltability in the nouth into

consi deration had essentially weak shape retention

and unsusceptibility to water separation, as seen

f tonwEtamplse pd rartd oo nidwcardhy eniBxdanpl lv@r cand by etaste are
6, the whipping creamhaving neltability in the nouth
eqlabhta vt Haifeafi ctrhe Melrtedbidfitter,i redrmetimmgh it is referred
consci ous type whi ppi ng cream having shape retention

afd agnNguSeeRtdiing ordat Walteirmsgpaduoreeiled L1ty to water
those of the shape retention conscious type whi pping
CEeaRradRdnhavmeibngaagd)ast e such as mlky flavor

and body taste was obtained by using the

| ewe-wat er - content enul sion of the present invention.

Exanpl e 4 According to a conventional nethod, a .
chocol ate-like 20 food was pr oEkRIEd-SHyCPBRFHIATAVENOmparative

whol e milk powder and 30 sugar as Jhown F¥pmpdsi & 7 Example 7
TKEofmlafsiech wasO¥@guuElsiientat (trade nane " MELANO
HEBOQS" milar gpobuadetrer manuf acturedlby Fuji O
Cgupamy, Limted) containing mang7ttans isoners
( gegegabalt Yiacimey i ng 18 carboensat ons and one
deubleoS hondg1tikans ispmers are 55%) or nore) was
us@gar Then, the chocol ate-1ike f 68d obt ai ned by t he
aboy¥etrd destidrhed-epanald afpeas pillgv ri zed and added to
r

ardofi Xxed w th water which was d at 30C, a
3wkeked concentrated 10.0

Emulsifier 0.2
<Formulation of f£inal product>

0/W emulsion 20.0

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

80.0 100.0

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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mlk (trade nane, "PROBEST 400F" manufactured by Fuji
Gl 10 Conpany, Limted), reducing starch syrup (trade
nane, "Amaneal" manufactured by TOM Cheni cal

I ndustry Co., Ltd.) and an emulsifier according to
the fornmulations of Table 1. Th® above-descri bed

m xture was stirred at 3,000 rpm wth a honom xer

("T. K HOMODI SPER' manuf actured by TOKUSYU 15 KI KA
KOUGYO Co., Ltd.) while warm ng, maintained at 65C for
el @ubes and then cooled to obtain a | ow water-

content enul sion containing 27. 1% by ht of a f
|ngred|ent 48. O@bby melght §a B éygwg '%&V?n mparatlve

hus obtalﬁ%d and 3
whiEppay Ekelm éblipéBed of vegetable fat (4rade nane,
"$IRGFEREr @0enanf act ured by Fuji .G | Conpany, Limited)
vErermad xegsascappibpoitiyon of 80: 20 and i pped with
acverdtenl sephxeti GhHOBART M XER- N- 50" manuf act ured by
HOBART f1ARPAN 25d Kod€y) tadte The above-descridped whi pping 3

Qiepnah 51 geperal theonpaundi ng tgpe whi ppi ng cream 3

rd 506, Sgample 7
1WQ¥¥%W@%@FEr content enuIS|on

(i. e, creamto wiich Vegetable fat has been added),
and contains 20%of mlk fat, and has average
wor kabi lity and shape retention and S relatively good
mel t abh$ i f9ri predeckbanhcoshsugh mhick yesbleprdiveamdiipped
body taste are slightly inferior. Hereinafter, it is
refeamedthe msotwnippifnfonpeantimed Exanidte 7 was higher than
conpoundi ng type)". Exanple 5 10 According to the sane
netnepradutbat odesrampéd BnanBxamplpardtiase Example 6.
chocol ate-1i ke food was produced except that

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
good taste such as milky flavor and body taste was obtained
by using the low-water-content emulsion of the present
invention.

Example 4

According to a conventional method, a chocolate-like

focd was produced by formulating wheole milk powder and
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the vegetable fat was replaced with vegetable fat

contai ning many SUS (trade nane, "MELANO NEWSS7",
manufactured by Fuji O Conpany, Limted) and the 15
resulting food was whi pped by the sanme operation to
obtain a whipped product. Exafple 6 According to the
sanme manner as that described in Exanple 4, a

chocol ate-1i ke food was produced except that 20 the
vegetabl e fat was replaced with vegetable fat

cOHial Myl aki Vebyel ar geThfDOAE BFeSUBagndcaatiedde fat
a nelting point relatively |ower than that of the fat
uslethde naEBQNMEBLANDt HhdeORAmehardEbBAL2E” manufactured by
manuf actured by Fuji GO Conpany, Limted), and the

rigsid t0ing Goucamas bibrpped) byobaihéngamengpéranison siomers
obtai n a whi pped product. 32 Conparative Exanple 8
Crenyorid) 0P4 thyy wee Ddié  odvinhg ppB ngatbheanptoaspasedont double
vegetabl e fat ("LEGERE 20" manufactured by Fuji Ol

CGumBnysrarld M ¢ @A r vasrwhg ppedr wbhed wakt ngal.m xer
and wi t hout 5addition of the | ow water-content

enul sitien,Tabhe dh&xapteExanpl ebxampbeatagpangt twe 4bove-
56 Exanple 8 <Formul ati on of chocol ate-1|i ke food>

Wl @ MHd&K cg%ﬂédﬂiéﬁﬁaé 2iPepi PHaENASadada 245aAd mixed
MELANO H1000S 36. 3" MELANO NEWBS7™ 36. 3

with water which was warmed at 30°C, a 3-fold concentraﬁed
milk (trade name, “PROBEST 400F” manufactured by Fuji 0il
Company, Limited}, reducing starch syrup (trade name,
“Amameal” manufactured by TOWA Chemical Industry Co., Ltd.)
and an enmulsifier according to the formulations of Table 1.

The above-described mixture was stirred at 3,000 ropm
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 obtained and
whipping cream composed of vegetable fat (trade name,
“LEGERE 20”7 manufactured by Fuji 0il Company, Limited) were
mixed at a proportion of 80:20 and whipped with a vertical
mixer {“HOBART MIXER-N-507 manufactured by HOBART JAPAN

K.K.).
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MELBA 2636. 3 <Fornul ati on of O W enul si on>
Above-described 65 65 0 65 0 0. . . chocolate-I|ike
food 10.0 Reduci ng starch syrup 10.0 10.0 Water 15.0
15.015.0 3-Fold concentrated m |k 10.0 10.010.0 type
food Emul sifier 0.2 0.20.2 <FoPiul ation of fina
product > O W enul si on80. 080. 080. 0 20 Wi ppi ng cream
(medi um mi | k20. 020. 00 100 O fat conpoundi ng cream
Wth respect to the respective whipping creamthus
obt ai nddi¢ FReVRTIeIFTiRgd Winepweg seadimi iy panshape
10 retention, thernmal unsusceptibility to water
s&FAPAUNsHNY R Whimwing buosan ast ee andcneamabbdl whych
in the nouth were

vegetable fat has been added), and contains 20% of milk fat,

and has average workability and shape retention and
relatively good meltability in the mouth, though milky
flavor and body taste are slightly inferior. Hereinafter,
it is referred to as “whipping cream (medium fat
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 choéolate—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 peint relatively lower than that of the fat used in
Example 5 (trade name, “MELBA 26", manufactured by Fuji 0il
Company, Limited), and the resulting food was whipped by

the same operation to obtain a whipped product.
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eval uated by the simlar evaluation nethods as in
Exanple 1. The results are shown in Table 8. e 33

Tabl e 8Exanpl e Exanpl e Exanpl e Conparati ve 456Exanpl e

8 Workability4444 Thermal stability in3543 shape
retention 3543 Thermal unsuscepkibility to water
separation 5554 M1 ky flavor Body taste4443

Meltability in the nouth4554 As seen from Table 8, al

of thermal stability in_ shape retention, thernal
unsuscepiPBretiyet Bxwimcdie B separation, nmilky flavor,
body taste and neltability in the nouth of Exanple 5
usi ng Phevveég§ebablye wiedtghdo mifaiwhiipg iman o r &S, cdinangpr@ of
4 using the vegetable oil containing many trans

i vogetablandaExdpESEREUKIOTY b feegrirmdd & afuji 0il Company,
containing relatively many SUS and having a slightly

| et £46) nebki R ippedt wikan of Rairtised ol @mie Wwithout
t he chocolate- |ike foods are equal to or superior to

t haget 0bnCorpanat I ¥a-wixamplend %l Renting ohi ppi ng
cream (nmedium m |l k fat

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
MELANO H10008 36.3
MELANO NEWSS? 36.3
MELBA 26 36.3
<Formulaticn 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
type food 10.0 10.0 10.0
Emulsifier 0.2 0.2 0.2
<Formulation of final product>
O/W emulsion 80.0 80.0 80.0

Whipping cream {medium milk
fat compounding cream)

20.0 20.0 20.

<

100.0

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 the similar evaluation methods as in Example 1.

The results are shown in Table 8.
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compoundi ng type) alone. Exanple 7 15 According to a

conventi onal nethod, chocol ate was produced by

formul ati ng cacao mass, cocoa powder, cocoa butter

sugar, lecithin and vanillin as shown in Table 9.

Then, the chocol ate was pul veri3Zed and the pul veri zed

product together with maltose (trade nane, -

" SUNMALT- SHI RO" 20 manufactured by HAYASHI BARA Co.,

Ltd.) were added to and 34 mxed with fresh cream

(f'e&d€ Fame "H GH FRESH NM'  manufactured by Fuji O
Conpany, Lim ted) mhich was pvaf, 9 £§h3ﬂ§;E¥§t [ Comparative
sweet ened gl ucose liquid sugar4§? agenﬁ%ne Example 8

FRACK MG S nmufactored—by N—hpn—Cornsiarch—5
C%&%%ﬁ.ﬁ‘§%21§g¢ an.enulsifierg(trade %ane, “’yoro 4
S%%are %ﬁﬁg 76Y mdhuf act ur ed by M tsubi shi Theni cal 3
Fgg&? Cﬁl, NY&Y according to the formulation in
TabFéTg L RS UshGPEiddddrished nPxture was stirrdd at 3
3-0003t8H SEPER 2% Uedhoni xer (" T. K. HOMODI SPER"
nifhdkacflp@@hy TOKUSYU 10 KIKA KOUGY¥D Co., Lid.) 4
wRPHE masiEeng, mai ntai ned at 66C for 3D minutes and 3
t Mentebdllad vt dnolthal moantlhtow wad er - corg ent emas si on 4

containing 22.1% by weight of a fat 1 ngredient, 50.2%
by wei ght of solids and 27.5% by wei ght of water. 15
The Iogémater-content enmul si on thus obtai ned and

whi ppi 11§ EFERM EEMp3&dd cofd veylet 451 ehyermak rslerb hhivey in
"LEGERE 20" manufactured by Fuji QO Conpany, Limted)
WERBPRi X8deht19hpr P6rTadn UsIs RS idnid M ppediatteh a
vertical mxer ("HOBART M XER-N-50" manufactured by
HEBRRT2JAPAN m2d kK. Klpvor, body taste and meltability in the
mouth of Example 5 using the vegetable fat containing many
SUS, Example 4 using the vegetable oil containing many
trans isomers, and Example 6 using the vegetable fat
containing relatively many SUS and having a slightly lower
melting point than that used in Example % in the chocolate-
like foods are equal to or superior to those of Comparative
Example 8 using the whipping cream (medium milk fat
dompounding 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 toc and
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Conparative Exanple 9 Only 100% by wei ght of whi pping
cream for chocolate cream (trade nanme, " GANACHE
TOPPI NG DABEL" manufactured by Fuji G Conpany,
Limted) was whipped with a vertical 25 mixer. 35 The
whi ppi ng cream for chocol ate cBdamis that prepared
by addi ng cacao solids and is cream capabl e of
preparing chocol ate creamonly by whi pping. Table 9
npl e Conparative 7 Exanple 9 <Fornul ation of

cﬁé@ﬂdbﬂgﬂhI&?q&knﬁr3§mx&ﬁ?ﬁé% nane "Il pefdelM?. 4

Cocoa butter 11.1 Sugar 45.1 Lecithin 0.5 Vanillin
omeuirstivn et ian B 00V efigonpams, hbbieedesehripbdwas warmed
chocol ate-li ke food 50.0 Fresh cream 10.0 Maltose

1@c0 308aretvaned, gkueesenkidquyildcasgar] ikhid SMfer 2rdde name,

Emul sifier 0.2 <Formul ation of final product> QW

eNHISHFRNMITOM T ateeanfiactured by Nihon Cornstarch
Corporation) and an emulsifier (trade name, “RYQOTO Sugar
Ester 5570 manufactured by Mitsubishi Chemical Foods Co.,
Ltd.) according to the formulation in Table 9.

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 cooied 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

Fuji 01l Company, Limited) was whipped with a vertical

mixer.




(medium m |l k fat conmpoundi ng type) Wi pping cream

( GANACHE TOPPI NG DABEL) 5 50.0 50.0 100.0 Wth
respect to the respective whipping creamthus

obt ai ned, the workability, thermal stability in shape
retention, thermal unsusceptibBkity to water
separation, mlky flavor, chocol ate feeing, body
taste and neltability 10 in the nouth were eval uated
by eval uati on net hods described below. The results
are shdWwe iwhiPablngy 10 eanEviad mathore et dotr Sn Chwcthate
feeling : The strength of chocol ate flavor upon eating
abtrepawteidp fivn g ddbrama e aCorgudriad s vand abd ecAdAEx@aphlel 8 of
Wor kabi lity45 Thermal stability in shape retention54
Theemal iwis d$erpRilidtd idnednd o endbd wepssatd on 54

M I ky flavor Chocol ate feeling53 Body taste53

Table 2
Example Comparative
7 Example 9
<Formulation of chocolate-like food>
Cacao mass 41.4
Cocoa powder ' 2.4
Cocoa butter 11.1
Sugar 45,1
Lecithin 0.5
Vanillin 0.03
<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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Meltability in the nouth53 5 As seen from Exanple 7

and Conparative Exanple 9 in Table 10, tasty

chocol ate cream having good m |l ky flavor, body taste,
good neltability in the nmouth and rich chocol ate
feeling was obtai ned by m xi ng3ghe | ow wat er- content
emul si on havi ng a hi gher anmount of chocolate with 10
whi ppi ng cream followed by whipping as conpared with
whi ppi ng cream whose non-fat solids were limted,

t her ebghokiofiattien  etehldl remouritheofs toearepth ngf echeotldioe bElavor
formul ated. Exanple 8 According a conventional nethod
ofipohoealtdthe BT tprodicidpdmg.a white chocol ate-1|i ke

food was produced by formulating whole mlk powder,
spgBle tenpering type hard butter (trade name "MELANO
NEWSS- 5" manufactured by Fuji GO Conpany, _Limted) )
as vegetable fat and lecithin as showﬁxﬁﬁp#%bl%PmEP;?Zlge
alfagdaPélafd nixed with fresh cream (tradé nane, 375

" FhernaRESHINV L Fanut sdtapcedehgntdpr O | Bonpany, 4
LThered]l unamuseeptdldddtya t3- fwdtbwoncent gated milk,

t gppafabdoft rade nanme "PROBEST 400F" manuf actured by
FMiLxQ Fl18ompany, Linmted), water and an enulsifier4
(thadelnase reeRYQEO Sugar 5 Ester 5570" pgamnufact urgd
b¥odt sdhkghi Chem cal Foods Co., Ltd., HLBS) 3

ageordsneety th the fRrp ation in Table 1. The 3
("T. K. HOMODI SPER' nanufaétured by TOKUSYU Kl KA KOUGYO
Co., Ltd.) while warm ng, naintained at 65C for 30
m nut e8sardenl @ rome kxeogled 1t @rabtGinpare et HxxampIde® in
emul si on thus obtai ned and water were m xed at a
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, followed by whipping as compared with
whipping cream whose non-fat solids were limited, thereby
limiting the amount of cacaoc 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 “MELANO 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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proportion of 90:10 and whi pped using a vertical m xer
("HOBART M XER N-50" manufactured by HOBART JAPAN

K. K). Exanple 9 15 The enul si on obtained i n Exanple

8 and strawberry puree (TAKA Foods | ndustry Co.,

Ltd.) were m xed at a proportBen of 60:40 and whi pped

wth a vertical mxer ("HOBART M XER N- 50"

manuf act ured by HOBART JAPAN K K.). Exanple 10 20 The

enmul sion obtained in Exanple 8 and m |k were m xed at
a"PLGPoFRESH &} "7Ma3M fand wiwidoed Rt @i Veldnmaly, Limited)
m xer ("HOBART M XER N-SO' manuf actured by HOBART

JARANeK. Ko) 30388, TabberdlExasntenkbxafphie mEXaBh®e8IHdd (trade
<Fornul ati on of chocol ate-li ke food> 15.9 Wiole mlk

poatier “SRQOBE3E. 7 0VEUe mabhe aeith rand Jatmb ¥ deciddipth 3,
Above-descri bed chocol ate-li ke food70.0 Fresh

cLeamrtddy, 3whekd conceant kaiadimild tradoadhd, “RYOTO Sugar
Water 9.0 Liqueurl.0 Enmulsifier0.2 <Formulation of
fE8akrpESHLet Ranufactured by Mitsubishi Chemical Foods Co.,
Ltd., HLBS) accordance with the formulation in Table 11.

The mixture was stirred at 3,000 rpm with a homomixer
("T.K.HOMODISPER” manufactured by TOKUSYU KIKA KOUGYC Co.,
Ltd.) while warming, maintained at 65°C for 30 minutes and
then cooled to obtain an emulsion.

The emulsion thus obtained and water were mixed at a
proportion of 90:10 and whipped using a vertical mixer
("HOBART MIXER N-507 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-50” 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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90. 060. 070. 0 Above-descri bed O Wenul si on Water10.0
Strawberry puree40.0 M1 k30.0 The whi pped f at
conmposition obtained in Exanple 8 was a very |ight
and fresh foamfood with good neltability in 5 the
nmout h. Further, the whi pped faB8conposition of Exanple
9 was a fresh foamfood wth strong strawberry fl avor
and the whipped fat conposition of Exanple 10 was a
food with pleasant mlky flavor and |ight nouthfeel.
Alebde fllese compositions were new whi pped products
whose nout hfeel and 10 neltability | t he nough

different froma product obtained b aliple Example

\Aﬁprr\/ 10

A O CExEpTE & cand fi F%dised in Exanple 10 as
sU@ﬁlﬁaﬁlﬁFtPPQdﬁﬁ'pplng capability. 15.Exanple 11 39
AEBER8I ng to a conventional method, wh3Be7chocol ate
Wi s gpebileediBy ahodr figltat i ng whol e m | kdpodwder, cocoa
buetéthias vegetable fat and lecithin ag.3hown in

Tabdeskieana ibear abb &diarg-vare | fddu as shown 1 n Table
1lfre$hecwBiblne 5 chocol ate was pul veri zeg and the

Pul¥e1d Z&sh AadMGled hAgE! t&?beV“fBdeeget'@bbe fat (trade
NRReer PALM ACE 10", nmanufactured by Fgub al

Cpt ¥r Limted) were added to and mxed with a
3: 8 gggentrat ed mlk (trade nane "PROBEST 400F"
et e—bBYV LH- O GOy~ a '-n' 0 warned
al’ #at 8P, CfeddlfigPE OINER5 Syrup (trade name
ove- descrlbed o/ emu151on 60.0 70.0
Water 10.0
Strawberry puree 40.0
Milk ‘ 30.0

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
9 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
capability.

Example 11
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"Amaneal " manuf actured by TOM Chem cal |ndustry Co.,

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

Ester S570" nmanufactured by M tsubishi Chem cal Foods
Co., Ltd.) according to the fornmulation in Table 11.

15 The above-descri bed m xture3®as stirred at 3,000

rpom with a honom xer ("T.K HOMODI SPER' manuf act ured

by TOKUSYU KI KA KOUGYO Co., Ltd.) while warm ng,

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

obt ai nAzdoawingt éo- acararergnsimnasl oretdord ai wikhge 3chgoplate
by weight of a fat 20 ingredient, 44.1% by wei ght of

nersf girosiolcieds byndorfmatl ai iy woblelsainek eed?d&8p bgocoa butter
wei ght) and 25.6% by weight of water. A soft ice

C B@amemfict abdrpEaed aofd Viegettahie fatsHdwmaden nbakle " Sokhd

M x Vanilla 800" manufactured by Fuji Q1 Conpany,

Lirsirked)a tang tReiabave-esfidiaedid oveed ert contrat wh2be
emul sion were nixed at a proportion of 80:20 and a

S%tocioq%t@w%rsegm%%i%@iw Wd oL et { 7 & & Ep BHEABL
freezer (Soft eam Freezer SSF-ML53PN, manufact ured

b)ﬁo%%‘& %rElw%Ct'hr e gebb1d-thy - Q&H@H@érhé’e ‘@ﬁﬂﬁ'ﬁcéolo"

i ce cream was prepare by using only 100% by

agﬂtf utr%% % VE% %irl ttecqn 5}3{0{&' agndﬁ;g&‘)m \g‘?fcte\r’]\%&aed to

ice C eam reezer Wt I on
Iovv-vvater- corg?ent £!

Fhsia Fafede Wi ar?pl S <(|-3C(r;orr}ﬁﬁ b‘ilfeaoi:%ezd B¢ : lt gt];_l'él'de name
Ch%%%%%%%>4%%%bemand%é% ured%%?%ﬁji 0il Company, Limited)

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 S570”
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 Vanilla 800" manufactured by Fuji 0il
Company, Limited) and the above-described low-water-content

emulsion were mixed at a proportion of B80:20 and a soft ice



Cocoa butter 29.2 Sugar 42.8 Lecithin 0.5 Vanillin
0.03 <Formul ation of O W enul si on> Above-descri bed
chocol ate 50.0 Vegetable oil and fat 10.0 3-Fold
concentrated mlk 20.0 Reducing starch syrup 10.0
Water 10.0 Emulsifier 0.2 <Fodful ation of final
product> O Wenulsion Soft creammx 10 20.0 80.0
100.0 Wth respect to the soft ice creamthus
obtai ned, mlky flavor, body taste and neltability in
t F& SRButa vt dimegl (it 2 9l ebes terea Eheerern(Soft
Tabl e 13. 41 Tabl e 13Exanpl e 11Conparati ve Exanple 10
MEFRATY IFEReeZ54 BEdyMidsiib3 mastu e tuzted iy thenyoul hé8tric
As seen from Exanple 11 and Conparative Exanple 10 in
Tabl-e Ixd.dl.l the milky flavor, body taste and
meltability

Comparative Example 10

5 A soft ice cream was prepared by using only 100% by
welght of the above-described soft ice cream mix with the
soft ice cream freezer without addition of the low-water-

content emulsion.

Table 12
Example 11 Comparative
Example 10
<Formulation of white chocolate>
Wheole 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 o0il and fat 10.0
3-Fold concentrated milk 20.0
Reducing starch syrup 10.0
Water 1C.0
Emulsifier 0.2
<Formulation of final product>
O/W emulsion 20.0
Soft cream mix 80.0 100.0

10

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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5in the mouth were remarkably inproved by addition of
the lowwater-content enulsion to obtain the soft ice
cream having high comrercial value, while cost is
slightly raised. Exanple 12 According to a
conventional manner, a white clacol ate- 10 |i ke food
was produced by formulating whole m |k powder, sugar,
tenpering type hard butter (trade name, "MELANO

NEWSS- 5" nanufactured by Fuji G| Conpany, Limted) as
végetlgbllé fat and lecithin as shown in Table 14, and
the white chocol ate-like fopd wa oP veeé%eqﬁiThe

ve Example 10
ﬁP&irade nane, "H GH FRESH NM' nanuf actfir ed
%
b 385 Conmpany, Limited) watned to 30C, a 3-fold
c ﬁnlgﬁbﬁ-%tl&y Ay fEhey Beutdod (trade name "PROBEST 3
400F" manuf act ur ed by Fuj i Ol Conmpany, Limted),
water, and an enulsifier (trade nane "RYOTO 20 Sugar
Ester 7 ctur tsuy Food .
Co. o LEY. e deln o ibasY o AR S Te 10 4n
S d rpm. honnnlxe A
f%&SM%&E ERP Rt AAa By bPéé’u%% SRk AN EFDALLLY
42 Ltd HLBS5) whi | rm.n mai nt ai ned_at, 65C
rop' 56 MPREPeUeERy e eoaed Ty DRI FAMRARE Gf the
nre enu sion thus obtained was whi pped with a vertica
QU g ?IﬁBﬁRiFtﬁ'P?ERmH- 560Uk Edre Fhsy 9dEaRIce cream
JAPAN 5 K. K.). Table 14Exanple 12 <Fornul ati on of
cha¥ondt Biphkeompegsies. yahwe! e whillle soederis 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
NEWSS-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 0il Company,
Limited), water, and an emulsifier (trade name, “RYOTO
Sugar Ester S5570” manufactured by Mitsubishi Chemical Foods
Cc., 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.,
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Sugar 38. 7 Vegetable oil and fat45.4 Above-descri bed
chocol ate-1i ke food70.0 Fresh creanil0.0 Water20.0
Emul sifier0.2 The whi pped fat conposition of Exanple
12 thus obtained was a very light fresh foam food
with good 10 neltability in tHde nouth. 43 CLAIMS 1.
An O Wenul sion conprising 10 to 50% by wei ght of a
fat ingredient, 10 to 50% by wei ght of water and 10 to
70% by wei ght of non-fat solids. 5 2. The O Wenul sion
a&tordi AR50 elhdilm Wandiersi ma imes piopoit | @FOffor 30
non-fat mlk solids or non-fat cacao solids to total
nBantigess@inidd$hieq Sood 80 %doyobvied ightan SemiThel & W
ermul sion according to claim1, wherein fat in the fat
i ngr edTéet eoaripriione $ haishaid ditderway Widiggd | woes i dlesertical
represented by SUS (S: saturated fatty acid, U
unsatur T EOBARIT Y IXERE N-E8e 01 B d Ay ISP ESBAR T JAPAN
The O Wenul sion according to claiml1, which is to be
5 uger.for addition to an aqueous conposition. 5. The
OLW enul si on according to claim4, wherein 15 the
agypodsigonposition is a mlk product. 6. The QW
ermul si on according to claim4, wherein the aqueous
conposition is a_whipping fat conpositi oBxafpléha2Q W
efilibsmohasdoor dinghbaothaiemlikemficeli s to be used by

wWihppengilk powder 15.9
Sugar 38.7
Vegetable il and fat 45,4
Above-described chocolate-like food 70.0
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

10 meltability in the mouth.
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20 8. A process for producing a diluted O Wemulsion,
whi ch conprises adding the O Wenul sion according to
claim 1 to an aqueous conposition. 9. The process
according to claim8, wherein the aqueous conposition
is a mlk product. 25 10. The @mocess according to
claim8, wherein the 44 aqueous conpositionis a
whi pping fat conposition. 11. A process for producing
a whi pped fat conposition, which conprises adding the
Q' Wenul sion according to cl &L&IME to an aqueous
conposi tion and whipping the resulting 5 mxture. 12.
A procéss faémn [§r/5teiuigs isprwtgedi § ahg cCOOPDsi 50®rby weight of
whi ch conpri ses whi pping the 0/ Wenul sion according to
ckhaifatlingredient, 10 to 50% by weight of water and 10 to
70% by weight of non-fat solids.

2. The C/W emulsion according to claim 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 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, which is
to be used for addition to an aqueous composition.

5. The O/W emulsion according to claim 4, wherein
the aqueous composition is a milk product.

6. The O/W emulsion according to claim 4, wherein
the aqueous composition is a whipping fat composition.

7. The O/W emulsion according to claim 1, which is
to be used by whipping.

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

9. The process according to cliaim 8, wherein the

agqueous composition is a milk product.

10. The process according to claim 8, wherein the
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aquecus composition is a whipping fat composition.

11. A process for producing a whipped fat composition,
which comprises adding the O/W emuision according to claim
1 Lo an aqueous composition and whipping the resﬁlting
mixture.

12. A process for producing a whipped fat composition,

which comprises whipping the O/W emulsion according to

claim 1.



