ROLL-IN EMULSIFIED OIL AND FAT COMPOSITION

ABSTRACT

The present invention addresses the problem of providing a Roll-in emulsified oil and fat
composition and a croissant pastry using the Roll-in emulsified oil and fat composition,
wherein the composition substantially does not contain trans-fatty acid in its components and
the composition has an excellent extensibility and the baked croissant is juicy. The inventors
of the present invention found that the Roll-in emulsified oil and fat composition obtained by
blending a specific amount of SOS (2-oleo,-1,3-distearin) and a large amount of liquid oil
shows excellent extensibility when preparing pastry such as croissant, and presents very
much juiciness after baking. The inventors further found that when the above composition
was used, even if a small amount of milk fat is blended, the strong milk taste can still be
obtained on behalf of blending a large amount of liquid oil. Based on the above findings, the
problem is solved by the inventors.
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