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&\ (57) Abstract: A whipped cream which is excellent in the stability of qualities, i.c., showing stable hardness and suffering from

I no water-liberation when stored in a whipped state for a long time, shows little difference in hardness in a refrigerated state and at

N\& 20°C, and has favorable handling properties; and a whipped cream having a high keeping stability when stored at 20°C. It is found

w= out that an oil-in-water type emulsion containing 0.1 to 0.2% by weight (based on the oil-in-water type emulsion) of gellan gum, a

& demulsifier and a stable emulsifier as emulsifiers, wherein the total amount of the emulsifiers is from 0.2 to 1.0% by weight based

O on the oil-in-water type emulsion and the ratio of the stable emulsifier to the demulsifier is 0.8-2.0:1, a whipped cream obtained by
whipping this water-in-o0il type emulsion and a process for producing the same, can be provided.

g [RER]



denmul sifier and a stable enulsifier as enulsifiers, wherein the total
anmount of the enulsifiers is from0.2 to 1.0% by wei ght based on the

Gemi S trer 10 s 0 0 amrtyesontar oot o UM ANTRAS By e EAE
W—mmmmm

wat er - im-oi
provi ded.

57 EM:

AEHOBMIL, "4 v 7 LERETCEHABEREETD
BWEBEELTEBY»OBKLDEELAVREREMNI
Bh, ELHEBTOEISL20CTOESDENLRD A
WEENICEBNTAA vy 7EHL 7Y — L EiRMEgET 5 L4
W, ¥ 20CTORTFIZBVWTHEEDICENTZAA v
TEHRT YV — A ERETHEILICH D,

RERIT, P=F 0 T huXKPHEEILILHICH LT, 0.
01~0. 2EHEE%EHL., Bo# LA & L TREALA
EUOZEHAIAZzEHE L, GtE&MHKPHME I /micxt
LT, 0.2~1.0EEB% T, AL 1icx LEEL
EFZ0. 8~2. 0FFTLHKIPMBEA|D K VKT
WA ZEB L TRAD, "y TEHT Y —LHIF W
WINnNbOREELZRETE I LB bro T,



