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(54) Title: OIL-IN-WATER EMULSION
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(57) Abstract: The present invention addresses the problem of providing an oil-in-water emulsion in which the contained
amounts of trans fatty acids are sufficiently reduced, but flavors such as a milky sensation or a sensation of richness can
be strongly felt. The problem can be solved by an oil-in-water emulsion in which a specific triglyceride is contained at
a high level in a plant oil or fat even when the contained amounts of trans fatty acids with respect to lipids are at most 2
wt%, the unsaponifiable matter index determined from the fatty acid compositional makeup and the iodine value of oil
and fat is at least a specific numeral value, and a diglyceride is contained at a high level.
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