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ICE CREAM CONTAINING POLYUNSATURATED FATTY ACIDS 

 

[ABSTRACT] 

  

This invention addresses the problem of suppressing deterioration in the flavor of 5 

ice cream containing PUFAs over time. This invention was arrived at by discovering that in 

ice cream containing DHA and/or EPA, abnormal flavors which arise during 

low-temperature storage can be effectively suppressed when a water phase containing 

polyphenols is micro-dispersed at 500 nm or less in an oil or fat containing DHA and/or 

EPA. 10 


