nmentioned that, . hg%

WATER- I N-O L TYPE EMULSI FYI NG COVPCOSI TION TO BE ROLLED I N 5 BACKGROUND OF
THE INVENTION Field of the Invention The present invention relates to a
water-in-oil type emulsifier conposition to be rolled in, nore
particularly, to a water-in-oil type enulsifier conposition to be rolled
in, 10 suitable for production of |ayered and risen wheat foods, such as

el Sl e Pt e S Db

Rel ated Art 15 The properties of hﬁ-oil type enul sifier composition
to be rolled in, which is used to produce | ayered and risen wheat foods,
such as Dani sh pastries or pies, are far different fromthat required for
use of filling and kneadi ng. Taking the exanple of the production of

Dani sh pastries, during a rolling-in procedure, a dough, cooled to about

O C, ks stretched with apWIQEROUNTS @FETHEINRENVTIER a fol ded | ayer.
Typically, in the 20 rolling-in procedure, the dough becones soft with a

rise of tenperature. As aresult, a retard is obtained to regulate the
har dness -of . Also, in order to allow the water-in-oil type
enulsifig?ﬂ%%ﬁ%%gﬁﬁggﬂnto be rolled in everywhere, and baked products to

be provi ded Wict frefipitivientibn rdiited td 8Y¥Rit&rinidil fype leflidifi@dcdiypdsiRnoReseAt Or
that the i)eggh shoul d have certain strength_ in extensibility and
el asti ci t/leqiin,moyetnsrisatasiyutosa watsr-imoil smerpmuje Bercompesitignta batolled inyer ed
and njseR.; f - SU 1S p i IR es, . ...whi [ e.produced
by ué? ngg%%ﬁ:?oro g‘?tlr?zlnt e%f rl?t@?zgfrd gssenwaa??’égrt-ﬁ)ﬁg%iﬁuehtaéﬁggﬁ%@g%" ?%lr
conposi t pastri¢sp abé layerddeshd fisabsbhbattfebds padeacadetvith phe destibedehtdrtinshiioul d be
represent the image of the store. However, for butter
or fer nBRPSTUHHFSOMPONULRse of unskilled handling with rigidity |ikely
varying with 30 tenperature, or in case of intending to produce wth the
equi pnents for mass production |ine and the |ike, nonuniformty occurs in
t he i nnePebaiptins obRelated Arbked products, so the texture of |ightness and

britt] eness.dnherent tq pies and ni sh stries are significant 1
darmdba. ne e REUSs THEYEnPecihany cHuBBE Soreiivn R eLrtE o idhe
comodi t § vs8d td RS BuceaRFbr&liddiscAwteal 15804, QDA DALisH SasHBAR): bak! Seltht _
industry. In addition, since butter and fernented butter arfe expensive in

t hensel véiieranh om thet wauiredafov ase afplélliog and kherglingre Talsiigable prasaple 0§ thexpensi ve
when t hef{roﬁ{l&ioﬂsgt%anish pastries, during a rolling-in procedure, a dough, cooled to about
0C, is stretched with a warpping seater to provide a folded layer. Typically, in fhe
20  rolling-in procedure, the dough becomes soft with a rise of temperature. As a result, a
retard is obtained to regulate the hardness of the dough. Also, in order to allow the
water-in-oil type emulsifier composition to be rolled in everywhere, and baked products
to be provided with beautiful inner layers, it is required by the operator that the dough
should have certain strength in extensibility and elasticity at low temperature.
25 In recent years,' the authentic layered and risen wheat foods, such as Danish
~ pastries or pies, which are produced by using butter or fermented butter as water-in-oil
type emulsifier composition to be rolled in absolutely, are very popular, and it should be
mentioned that, they represent the image of the store. However, for butter or
fermented butter, in case of unskilled handling with rigidity likely varying. with
30 temperature, or in case of intending to produce with the equipments for mass production
line and the like, nonuniformity occurs in the inner layers of the baked products, so the

texture of lightness and brittleness inherent to pies and Danish pastries are significantly



5 1n view of the issues described above, in order to industrially provide

| ayered and risen wheat foods with excellent flavor of butter and
fermented butter, the so-called conpound type of water-in-oil type

emul sifier conposition to be rolled in is used, which is butter, fernented
butter, butter oil, fernmented butter oil, fractionated butter oil and so
on, m xegdyhd edish] Rt | HeBNe 'i1§’ca§é§lih%lﬁhl?gl}e. ek BEHRW SRy R eri al .
10 However, Tn order toinpart the” optimum handling properties to the

pr evi ouslost ampbutte arfprenenfedvimitier isiunwoikable/inendustitysi fn eiditonypmsé bittan t 0 be

rolled in he qi nd fats.with poor oral dissolytion and high, rising
mel ting Pl g RULE e s InghPRSQYes. (e s dindvaees Uk e As o
result, bilRdPRdREts dx er%mr@heglhﬁe)leﬁ@\(@éd.features of butter, fernented
butter, butter oil, Ternmented butter oil and fractionated butter oil in the

15 nexi mum I ew off thiossuesidaserghadgabione, ioraderdp swhisuially préédd laygredraddj ui cy
texture Qf th ked oduct s oduc i th.the ter-in-qil type
erul si fi Ié‘?'enc‘grﬁr%%sf)?ﬁ?so‘ﬁ%j efiﬁ&}epﬁgllrag%rsg_ﬁgﬁ{%i ar?& %W%AI??FE{’B% rng’eo?o_'é%f’dphase
can't becashimdepe bifesfertindis giper @hulkifi¢e Rbinpositied @ bet BB hL M W&, conpound
type of water-in-oil type enulsifier conposition to be rolled in. In
pat ent dWHishdhPualtsrofermented hefegabytise oilnfermpnted butterendl, fiaetionatedrhutisr p¥act i on
obt ai ned f -] j 3 Y [ S S I tent. document ati on
2, a oi I%Imgsr?df Igg%%&ggﬁnﬂf)g{g})@:{%%%{%%%% efﬂél? ﬁlﬁ‘!éf: iﬁlrﬁlo %q?g%séé%‘g%g,alc haracteri zed
by cant ai ni kpwesterin xddrangiopaei ki apiiiniat Barldliag hropdrifesd &t thevpiRup t he
oils and fats described is obtained by mxing fat A° wth 1odine val ue
of |less ?W@gtﬂ?’f‘cpfc‘ﬁﬁgrl’?’tq}]eﬁ’ﬁ)e eppsiferLomposifien o bardisd Rukserls gnd nor e
~ than 18 L S\l o . ; it aci ds,
and fat %%nq\?\{dtl %b@godriq}r)\gﬁ%% 8@1 %9 s%—lg{nﬁgirj\élg%gg?\lﬁ?%%%gﬁdtyu%%?ta? %?{t ;t(/% aci ds
wi t h cartberediblerbids and fdtessAd haesulid teostgedt $b ryeoticeflavarfegtrestdfobatterl | t he
ConSt  Uembeal W2 L Rl p UL Sy WA (Bg 319001 10
pl asts ¢ hkignAD dnfiehihGR AR ELERe ofad disstios ?&nngmﬁa?ﬁﬂcg&é dfpthat in
the oil phase were conprised 5-90 wt % of one or 30 nore kinds of oils and
fats (A)Dbased euroéerts rsedueicd kwitlat thandtater-teoil owpt esdsifiert lempofitiamdwitmor e t han

20 wt% of _triglycerli hav. a, constituent .fatty acid being H (saturated
fatty al{:lfllga%t lwgﬁﬂgﬂﬂﬁg%I?Olh@?aéeFﬂbﬁgel%c)hleé{fzé'_t he 2-position, wherein the

wei ght rat i That atdw@verdl inbiioad db&it e ﬁpé&riohgc&?odna iR At&dinSal Bpe t O
satisfy the formula [fat and oil (A)]/[fat an oil"(B)] is greafer than or

equal t clsifiergarerasttiondn pe gelladha. | Hy piientolosvaeriatiohb mbegrEnesviioh enough
00 00 by HieCotlftine R0 WBrobetla By HEIHAP AL i ¥istBSed! ' lnd! 1 T21S
‘documentation 2, a oils and fats composition to be rolled in is disclosed, characterized
by containing ester exchanged-oils and fats C and milk fat, wherein the oils and fats C
described is obtained by mixing fat A, with iodine value of less than 10 and constituent
fatty acids with éarbon number of more than 18 comprising more than 80 wi% of all the
25 constituent fatty acids, and fat B, with iodine value of less than 20 and constituent fatty
acids with carbon mumber of less than 14 comprising more than 60 wt% of all the
constituent fatty acids, in a weight ratio of fat A/fat B = 10/90-90/10, then performing
random ester exchange. In patent documentation 3, a plastic oils and fats composition
is disclosed, characterized in that in the oil phase were comprised 5-90 wt% of one or
30 more kinds of cils and fats (A) selected from milk fat and fractionated oil thereof, and
more than 20 wt% of triglyceride having a constituent fatty acid being H (saturated fatty

acid with carbon number more than 16) at the 2-position, wherein the weight ratio of the



5 Patent docunentation 1: JP2000- 166469A Patent docunmentation 2:

JP2002- 253117A Patent docunentation 3: JP2003-3194A SUWARY OF THE

| NVENTI ON 10 Accordingly, an object of the present invention is to provide
a water-in-oil type enulsifier conposition to be rolled in, which is used
for producing |ayered and risen wheat foods, such as pies and Dani sh

pastri es fugand 818 {0 (BFid r@icl 8 tay{oesaiﬁe@»ﬁfls hufly g%teagd'ggg@gi/&%ﬁﬂdat S,

such as butter, fernented butter, butter and

~ fract i onaildB)bagrester dian oneqid i O.B3amagi ng t he same, is excellent in handling

properties, ;15 and ca roduce baked .pr d%;:ts. wi th beautiful inner |ayers.
As a result OFVFiE qnﬁpogntgf" \}%V??Ifﬂ% an?fga VESE At i© %F.st,o failu??a‘:é’ been
found t hahve te juiBy RktiréipRividel BP SRRl A tb BeREIHRING Lxbfkgcont ai ni ng
particular oils and fats in the oil phase, and in case of the conposition

havi n§ a parRatenydegumaniitiog 1aBP200Ac 66669, thus the issues described above

can be solv e. prese j i is achieved. 20 Nanely, in the
first aspec?%g?fn?pﬁ%&%rmeaglgﬁ?' %%ﬂé’z;ﬁgﬁ.iﬂ]t is directed to providing a
wat er - i n- oi |Patenp do@mbngitibh & JExDoR3IbgAon to be rolled in conprising 20-40

w%of mlk-origin fat, 20-35 wt% of a fat occurring as liquid oil at 20C
and 20-45 wt % of hardened palmoil. In the second aspect of the present

“invention, it is directed el h-oil type emulsifier
.s‘Lﬂ\ANPAlQ*}‘.diigi‘ﬁgﬁy‘r@lﬁl;dg

conposition to be rolled in accordin 25 aspect, wherein, in
the flatty aciasrdimgigtdnt ehjesigpftthe praedieineehtioal i1t0igrovid @awiter-mcdiliype( St eari c

acid + el ai gi%aaci d) = 0.4%. lT the third as(i)ect of the_ present invention,
it is dPPESHEE cOBPPTaeR & Ry rellsdatne rhich isiysed Jorerradvging fayeredamdpdsent i on to
be rol | egi C i : bl _ esent
inventi oﬁ:hbi\}ﬁf(é?&eéf ﬂ&?hﬁg%}%s%nﬂg%n ];lr%ll I%Ftrrlfg% E’pég?%%]ﬁgfﬂic%ﬁ}lﬁgﬁggémg{m%ﬂg 0%

wat er - i nmalklorigyp éats rautls iaf ibetterc Gomesietlibomtet, bubter oib feaderited BOttérsoif, raath 28C t o

35C. In the.fourth aspect..of the present inventign, it is directed to

pr ovi di o iAo IWIWB':e‘tl 3¢ fieetmco h%@??ﬁ?lﬁdnthﬁﬂ‘ﬁ@grﬁpp%eﬁm
accorgi ngnd @nPyduce BEkeA prédidWitd beAful i T8lR. t he content of oil is from
85 Wmt%to 95 W% In the fifth 3 aspect of the present invention, it is

di rect ed t oAsraogbult eigtht anfersék sivdy of the prastrganventwel s hasitties owrdethply educed

with the -k 0> Qi | epu sifier conpositign 1o he rolled jin .
descri begﬁgﬁ%‘éﬂ %gcc 8?%?%%0? gau? %@E%&&%W@FW@H&]CBF{T _Oﬁs %‘?Eﬁs 1in_ﬁ‘i“c')f”lI type
enul si f i pliase,CiMAGS ichdeQdT the colpitdh BRbng MkGRuRARsRB &N P6int, Uhsyihbext ure
inherent, to a m|k-origin fats such as butter,
issues described above can be solved, and the present invention is achieved.
20 Namely, in the first aspect of the present invention, it is directed to providing a
water-in-oil type emulsifier composition to be rolled in comprising 20-40 wt% of

milk-origin fat, 20-35 wt% of a fat occurring as liquid oil at 20°C, and 20-45 wt% of
hardened palm oil. In the second aspect of the present invention, it is directed to
providing a water-in-oil type emulsifier composition to be rolled in according to the first

25" aspect, wherein, in the fatty acids constituting the hardened palm oil, stearic acid/
(stearic acid + elaidic acid) =0.40. In the third aspect of the present invention, it is

_ directed to providing a water-in-oil type emulsifier composition to be rolled in
according to the first or the second aspect of the present invention, wherein the rising
melting point of oil phase of the water-in-oil type emulsifier composition to be rolled in

30 is from 28°C to 35C. In the fourth aspect of the present invention, it is directed to
providing a water-in-oil type emulsifier composition to be rolled in according to any

one of claims 1 to 3, wherein the content of oil is from 85wt% to 95wt%. In the fifth



fermented butter, butter oil, fernented butter oil and fractionated butter
oil without damaging the sane, can produce | ayered and risen wheat foods,
such as Dani sh pastries and pies, is excellent in handling properties, can
produce baked products with beautiful inner layers. 10 It is to be
understood that both the foregoing general description and the foll ow ng

detail ed it I . ' rther
expl anat e R Ol R S iect N R S SRR P RS 35 The
oils andWim:hs%rmmﬁupal withettic iwatdrHie-olatype cinmlsdfidr doyp@sition | ts itei retled dnposi ti on

to be r II in according to the present invention include, for exanple,
veget abl oSE éia:?ﬂ fats, such as colza oil, soybean oil, sunflower seed
oi |, cottongesesditgl to tﬁ@%%é%ntqln{fentfohcﬁ vst%lrt&fin%'lll e GRSt oorrﬁ:@glfnbﬂ‘i‘@r oi |,
olive oil, kapok seed oil, sesane oil, eveni ng prinrose ol palm oil,

shea Sut previdedayhighy eaneenrich dosivicy textere inkapes tua nolld-ongmtﬁitpaicitnakbmhei oi | :

ani nal o f c sh._oi | and
train oi e%‘rﬁerﬁg(ﬂg %err Bhf o?r]g' %8??%%3 IbB‘itert i angeiiaccgggaéea& EP&? %deV ithopt’

obt ai nedddmyaglhar tﬁe@mg,caﬁ pesdub® Rigkied Gnd #B&h ﬁﬁé&t%ocﬁxﬁf&ﬁ@gmﬁmh%ﬁn& l's and
fats descrjbed above. The water-in-oil type emul si tier conposition to be

rolled i# dpieso iTegllens 1 handlipg esasttiasneparrpdieeraked prodpots veéthdautifuli % of
m | k-orij &15%}8 20-35 % of a fat 25 occurring as liquid oil at 20C, and
25-45 wt % of ‘hardened pal moil. Wen the content of the oils and. fats

- descwi bed altay® stoaskhrstooderhit Holitethedtresiapesacal dder tidinCa){ld theRlildiengddr ovi ded
by mlk-origin fats would belrrpalred and t he handl i ng pro&ﬂrtles vvould
be poor q())ﬂ‘?éﬁ rsPqripign e excmplary; %n%érredmle@d‘éﬁ tpepropide Hurtlesy fléqns opj

beaut i’ f%mdv@ﬂ‘?&ndzlsfl‘ll’a‘?ﬁl%d 30 The mlk-origin fats include, for exanpl e,
‘butter, fernmented butter, butter oil, fernmented butter oil, or processed

butter oil produced through one or nore of the procedures |ncluding

har deni ng, fractionation m butter oil and 4
fermented butter oil. QWWQF%M%tgﬂ er conposition to be
~rolligd i n apgosih 4 thie rﬁaji’(ﬁ]al BERSE Me Wﬂ&eﬁtdlp@'g%ﬁhbm&n?&ﬁoﬁ Rpgoceurring

as liquid oil at 20C. Generally, the a currin urd 0|I at 20C
i s the opldedintascgiingte tis nressnt Byenlondhclids, &ateammp}wede@t@mmndg‘atso AQCS

soybean “Shr S bibeatil ShfoeoRrENLeBlioBHF ookl P pidethor an of 1
~corn oi lepm oil, safflower oil, olive oil, kapok seed oil, sesame oil, evening primrose oil, palm
oil, shea butter, sal butter, cacao butter, coconut oil, and palm kemel oil; animal oils and
20 fats, such as milk fat, beef fat, lard, fish oil, and train oil, alone or in combination, or the
processed oils and fats obtained by hardening, fractionating, and easter exchanging the

oils and fats described above.

The water-in-oil type emulsifier composition to be rolled in according to the
_ present invention must comprise 20-40 wt% of milk-origin fat, 20-35 wt% of a fat
25 occurring as liquid oil at 20°C, and 25-45 wt% of hardened palm oil. When the

content of the oils and fats described above doesn’t meet the requirements, the juicy
texture provided by milk-origin fats would be impaired, and the handling properties
would be poor when rolling in, so it is hard to give the baked products with beautiful
inner layers.

30 The milk-origin fats include, for example, butter, fermented butter, butter oil,
fermented butter oil, or processed butter oil produced through one or more of the

| procedures including hardening, fractionation, and easter exchange, from butter oil and



safflower oil, olive oil, kapok seed oil, sesane oil, evening prinrose oil,
al one or in conbination, or the processed oils and fats obtained by
hardeni ng, fractionating, and easier exchanging these oils and fats. 10
The hardened palmoil contained in the water-in-oil type emulsifier
conposition to be rolled in according to the present invention, for

exanpl e, fBnRA RREA,Ned by fractionating pal moil, and hardening the
resulted low nelting point fraction. In the fatty acids constituting the
oi I s and f atkredestrilbed, typhemmddifier ofmpésétion to deiwlitd if Siceading toathed +

| ai di id) .i r ef bl 0.40 | th .0. 40, f | 0. 25

Coos 15 PRt gmeution st Betjaric/uh BeEReE folaus aildt Ab e, CHIE. ORS noor +n
| di | i | J frnb il i i.r.ed i ui t.ext

of “the 1 1okl b BT F20C % s e SEC IR B PR detir B o1 | ©

type enmubsifiigs «& RSO N MALE fd) ¢<ﬁ§%ﬁ T d16XIPh z%r@gfog E;gar%,sco%d fats

described. The rising nmelting point o g or | phase o‘f er-1n-oil
type enubgj §dydean 8f), apmMeast kéedroil, @oltbnsead ogdpédhuf 6B 0fEH Bantdd, khe s esent
invention is form28C to 35C, preferably 29-33C. T’h_e content |ower than
lower | i Bafflower A obbveepibrkappk see pidesesame Ieills evendng primesevail, edoriercrginl  t ype

: | sifi (o f . th ' ity ..1s |qgst, d
Ththe nErPRTRS do 8P oMU R AR B doah By b factindy BRdobnh B 1

not pr ef exsedrlegchabipgingahésb@ils uhd fatd, ext ure provided by milk-origin fats would
hard to 25 achieve in the baked (g_roducts in this case. The content of oil
of th wat eriedagioned palan ehoondmpedin Be MR8 ypOemalsifist prrapesifiondecor di ng

P PhESEM SRR foSHRr SERTROVentibRMT ekl Ay %e HifufANEE"! 1 OVer

t han | owner IS not “prete Ince it is chieve j uicy

" texture prdidndéng phiyn bhieamd hirderingithe featlted Mhemehitggninthirgiien. t hatheupper

limt is_.not ef erabl.e, since t 0 a opriate hand|ing properties is

i npai r_edfwe%P of YR .ﬂ_leAﬂ‘(fseﬁ‘ij{] §%t§f ngﬁ@ié& F10at] Sfeastychsd b (eatife |
wat er - i Na@ll L ERee 8] & SroREathP BROSAL leQNthaR O, 418 g&a*eﬁabg BHEEMss
invention. The enulsitTiers include, for exanple, sucrose fatty 5 acid
estets gihpodrin Rt largeeivdlues tagy potpplefagiyceduentof thietpooadn erad stissojution

| ygl | d t] i cinol.ei id est bi fatt i d
coter, ” pRrins pE ARSI B on S S oS e i, FRhES YR8 1ar ty
acid estgods pRsliueed B ieinaCthe WRENELHIC Bl A%ulsiHHIC BompBssiticRCR b rdelidn

nmonogl yceride, tartaric acid nonoglyceride, acetic acid tartaric acid 5
m xed novfERsRs theeils and fatcdesetitednonogl yceri de, diacetyl tartaric acid

monoglycer i gge ﬁ%i%é%ﬁg@ﬁip%ir{@&oﬂ{ey&ﬁ”ﬂh%@e oTUHE kAR TPCEhYfadde. and

mal i ¢ aci d nonog
20  composttion to be rolled in according to the present invention is form 28°C to 35C,

preferably 29-33°C. The content lower than lower limit is not preferable, since in this

case, the water-in-oil type emulsifier composition would become soft, thus the viscosity
is lost, and in the handling properties degraded. The content higher than upper limit is
not preferable, since the juicy texture provided by milk-origin fats would hard to
25  achieve in the baked products in this case.
| The content of oil of the water-in-oil type emulsifier composition to be rolled in
according to the present invention is preferably from 85 to 95 wi%. The content lower
than lower limit is not preferable, since it is hard to achieve the juicy texture provided
by the milk-origin fats. The content higher than upper limit is not preferable, since the
30  appropriate handling properties is impaired when rolling in.
An emulsifier is optionally added into the water-in-oil type emulsifier composition

according to the present invention. The emulsifiers include, for example, sucrose fatty



and cal cium stearoyl |actylate, sodiumstearoyl lactylate, and lecithin are
.enunerated. In addition to the nmaterials and additives described above,

oi | -sol ubl e conponents, ' such as, pignment, antioxidant, and flavor, and

wat er - sol ubl e conponents, such as, table 1o salt, saccharides, mlk
powder, and fernmented mlk, are optionally used. There is no particularly

restrictachh ester,t BB cpA0dlaY | 8id NBHEO hAdflyRBNWGAES -l Qkter, bYIRElyesm] sifier
conposition to be rolled in according to the present invention, and the
conposi tPBHISHIPTHECIHPISHUREE opter ssogkitarotatieasitk esteyy pplvexpsthylens sothifaman oi |

phase w chi ead] i uenchi ng
machi ne,fa&%ﬁd ‘g%&ﬁéroggféﬁ gajg&ﬂ{}g? gﬁoe:g{,eﬂgaﬁggg%% %g# %r%?x\gl%%r@?g Sp?r1hase i's

f or mul atasdadwyicoqid emaloklyceaditt, nartarindeidi memdglydegideli et el t@takic Seidibl e
conponents, .such as pjgnent, antioxidant, and flavor, into the nmelting
~oi | s andfed &on?alacweeﬁl%%ag MEbrRTifarderehy) taticryidmgnoglycende,

di ssol viingi.di i =.S; BJ%E?% ] - apti onal
tabl e sé?]tg{cchg%gﬁ%@%fg@&%ﬁaﬁk%gggﬂl Cc sa ?gésﬁnﬁﬁgﬁ&a%zdr {Hgklg 1 ?%&\i\bt er. 20
The | ayenédalemeh stemeyl ladigate, famihas stkangl Hichdate,antl Recithiresre ehurharatedt | on ar e

i ded the. fol L.owing .steps: first|y, stretchir ugh i si
Wheat 1 ourttdiondn e malisls ERE paditb Sed i TGt cHoToRLls PRI Byl i 11 er
CONposi kiéag Bﬁgamﬂ,antiekih&%vggndo%mﬁ&} s QatcARSuE %Sltnfbbliléﬁl%, fsgcrpé‘shw‘iﬁr@h again,

repeating the steps descri above, finally, baking the ough. e
spedff i galévasnbhudesomilkpewiday end termaoted inskkn axermgéibndllyogied.i ncl ude Dani sh 25

| . pastri es, ol ssant and pi.es. Enpodinments .The pregent invention wll be
descri bed i eﬁ%r‘sen%lé)ta%cflﬁflp{rrgﬁ%‘ﬁg%& ‘ﬂglﬁ ﬂoélﬁ?til(ﬁﬁmgﬁl_oajt#e 8 U HENL

accor di et niifiGePe@BSRtidnN6eHY 1olBd i RVRYELg té BR: Sibddht tnvehtidd)@n@r@sent

invention is not limted bﬁ the foll ow ng enbodinent. In addition, percent

and par femppsitigopcanhie pediesd éxa gerameaseannenbyerecimulsifsipgan oid phase véthanpl e 1

- 30 part it d 0 i produced b
fracti o%a?ifitrelg%%ggmth% &Bﬁicglﬁlcg %%@3@%?@@8 t‘ﬁlgljl ;Q egld%’chﬁé&f ?%gl?lfl%ns‘ﬁyﬂt # 1 ow
el 45 ngPpdediér, Votaeorf ikl Ogmbibior.NgTRObi phasefis I&Ehulsb@ By ioptidsdll/ {®ligar i ¢ aci d
+ elaidic %‘(],:ﬁid :(g 17).,, and 28 parts of nelted material of soybean oil
vere ni #& dselying/dgering mlspeluble, spmpenenis sueh ¢ nigments srti@ddant andart s of

vater afapfdCias %@%eﬁtﬁfgeﬁlst Qldaf"a?s% e"ﬁ'{gzs\;vcfiﬁér Pﬁ%@ 9465050 %sz}dif}p Wi th

Conbi nat or 5 quenching “machi ne, to obtain wat er -1 n- oi emul sifier
conposi tisseiving/dspersolg water-safiblehenipopents,nerchads mitlanpld epliond!tthblgeal,
constit lsje'{ci«::ﬁar}ide-srtalgd {r;o?éaglgc sgﬁls,tixiltg%é%gri or}twa?;n g;tler.

20 The layered and risen wheat foods according to the present invention are provided
by the following steps: firstly, stretching a dough comprising wheat flour to be thin, and
then, placing the water-in-oil type emulsifier composition thereon, followed by folding
and stretching to be thin again, repeating the steps described above, finally, baking the
dough. The specific examples of the layered and risen wheat foods include Danish

25  pastries, croissant and pies.

Embodiments

The present invention will be described in more detail through exemplification of
the embodiments according to the present invention. However, the spirit of the present
invention is not limited by the following embodiment. In addition, percent and parts in

30 the examples are based on weight. |

- Experimental example 1

30 parts of butter, 37 parts of hardened palm oil A (produced by fractionating palm



phase of the obtained water-in-oil type enulsifier conposition is 31C. In
addition, the mlk-origin fats contained in the water-in-oil type

enul sifier conpositionis 25 w% Mreover, the content of oil in the
water-in-oil type emulsifier conpositionis 90 % 10 These results are
summarized in table 1. Experinmental exanple 2 It was performed in

accor danedl ahdtHardexper theeaiufibd @4and Rith loenede paiht; 4B ﬂﬁh%snehiiﬂg pdiace of 30
parts of butter, 31 parts in place of 37 parts of hardene galmml A 21

parts i nopPake ssrrioacigstearicafcidsbyloahinacid) = 0475 apd 28 paitn opingbed whtedalpart s of
water, and 0.5 15 parts.in place of. 1 part of_ table salt in Experinental
exanpl e P S?@E%PQR’YFT? ng?ﬁa‘ggﬁ-aisﬁﬁ@iop Ogtlylﬁét rtableispit disselyed gt Bf%gnoﬁ o be
rolled i rj : - WM j i . i.sin
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conposi t iqaenching3h&chited) t@dBiatn 08 waidtSn Will thp® Einisiidr Q:bﬁlﬁgﬁﬂbﬁitdlﬁéi rdiDint he
water-in-qil type enulsifier conposition are 38 wt%. reover, the content
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of 65 parts) in.Experinental,. le 1, to obtain the water-in-oil type
enul g?fi éﬁlesz%ﬁ%%tgia% Yppegiasd i %Eﬁ?e in of Experinental exanple 3 with good
constituti omExpéhiRechtabéfaghpi®lting point of oil phase of the obtained

water-in-oil type enmulsifier conposition is 32C. In addition, the fast 30
derived fr ot We$ Rerégmediin ededrdanch avithaExperinrentil lexappls leentepit foretS pastsposi ti on

are 25 o he, content .of ;oil .d,n the ter-in-ail typ
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poi nt3 of Partsan phace &f | ar ¢ff tpblasalidn Fxperamental exampled],do gbtewn thegvagmyingild 32
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emulsifier composition is 31°C. In addition, the milk-origin fats contained in the

water-in-oil type emulsifier composition are 38 wt%. Moreover, the content of oil in
20  the water-in-oil type emulsifier composition is 90 wt%. These results are summarized
in table 1.
Experimental example 3
It was performed in accordance with Experimental example 1, except for 43 parts

of hardened palm oil B (the rising melting point of 35°C, stearic acid/(stearic acid +

25 elaidic acid) =0.14) and 22 parts of soybean oil (total of 65 parts) in place of 37 parts of
hardened palm oil A and 28 parts of soybean oil (total of 65 parts) in Experimental
example 1, to obtain the water-in-0il type emulsifier composition to be rolled in of
Experimental example 3 with good constitution. The rising melting point of oil phase of
the obtained water-in-oil type emulsifier composition is 32°C. In addition, the fast

30  derived from milk contained in the water-in-oil type emulsifier composition are 25 wt%.
‘Moreover, the content of oil in the water-in-oil type emulsifier composition is 90 wt%.

These results are summarized in table 1.




Experinmental exanple 4 with good constitution. The rising nelting point of
oil phase of the obtained water-in-oil type emulsifier conposition is 34C.
In addition, the mlk-origin fats contained in the water-in-oil type
enul sifier conposition are 25 wt% 10 Moreover, the content of oil in the
water-in-oil type emulsifier conpositionis 90 % These results are
summari zed Empetrimdsmalkxaﬁpbzlf ornul ae and results of Experinents 1 to 4 are
sumari zed kn t abl Tabl e, 1: Experi nental Experinental Experi nental
Experi ment a EQI%W«'@C%W& arpeamenial grinie 4, exsptiior 33ads 30 30
Har dene al m oi

2" PEE pafn 20 CRPBIRES B NG b BT prchle el RERRE L™, °)
Mel ti ng @itiitacldd)=03D) 3dd 32 pads oﬁ@?b&ﬁitoﬂo(ftotﬁll of dvhal d) RD1RR F87Hdrts &P
Conpar at i ve experinental exanple It was performed in accordance with
Experdi netrdgned palmodl A anéx%gep@ﬂsr of S%@ewamlitotalnofp%@éﬂsaflni‘zxppamestabf
har dened, | n f 28 atso ban oil in
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Conposi tE}m&nmn@Deﬂﬁn[ﬂ@m\ﬁ@h 'gdibd)éonaimﬁam atTheen@(@ﬁfeltmrﬁoaqht @ﬁalrmia@e I with

- good constltutlon The rising nelting point of oil phase of the obtained
wat er - i rfoP Q%@edeﬂﬁlt%mwér typg %@H@ﬁ@ £918POSIHo §C34 n  daciddition, thee

m | k-ori nfats ontlnd r-in-oi type enul sifi nposi tion
e 26 S OB ern iR nfe arfferdt ot 4 Fobhifir {mepsio ore 21 Y

enul g f iMbreo PRI dohRAt bBoidth Me%atélftlﬁﬁﬁl fyBS einlifsifdr SofpBHEbLA ZE6h v, tabl e 2.
5 Conparative experinental exanple 2 It was performed in accordance with

Exper i meeas resyltsipe summagzesiptiatiol. 50 parts in place of 37 parts of
har dened pa’hﬁ@ l%rrhufb‘e %n&i res?llté3 S¢ éxperlme é 84Oafre gllnﬂ%glrl%e igftabig ¥.bean

Table 1:
|Experimenta1[Experimental Experimental|Experimental
example 1 example 2 example 3 example 4

Butter 30 45 30 30
Hardened palm oil A 37 31 - —
Hardened palm oil B - - 43 -
Hardened palm oil C - - — 33
Soybean oil 28 21 22 32
Water 4 2.5 4 4

Table salt 1 0.5 1 1
Meiting point ('C) 31 31 32 34
Content of oil (wt%) 920 99 90 90

15
Comparative experimental example 1
1t was performed in accordance with Experimental example 1, except for 25 parts
in place of 37 parts of hardened palm oil A, and 40 parts in place of 28 parts of soybean
oil in Experimental example 1, to obtain the water-in-oil type emulsifier composition to
20 be rolled in of Comparative Experimental example 1 with good constitution. The

rising melting point of oil phase of the obtained water-in-oil type emulsifier



oil in Experinental exanple 1, to obtain the water-in-oil type enulsifier
conposition to be rolled in of Conparative experinental exanple 2 with
good constitution. The 10 rising nmelting point of oil phase of the obtained
water-in-oil type emulsifier conpositionis 35C. In addition, the
mlk-origin fats contained in the water-in-oil type emulsifier conposition
are 25 Wednphhiswyens°Ct han cRBiRA! tRf mPlklorigh ERE codf@ingll ih ThOatd:XRSil

enul sifier conposition is 90 wt% These results are sunmarized in table 2.
15 Conpatytel emubifxer compisitionexenpbewdol t Megop&r fths readtehn odcgidridatee with
Experi ment al  ex le 1, except for 37 parts of hardened palmaqil D (the

ri sing w@fafqrﬁa-ogé ergplsHistcompeulion: 1s5¢d West dhgsedests gre swamanigRdcinaci d)
=0.67) impyplace of 37 parts of hardened palmoil A in Experinental exanple
1, to obtain the water-in-oil type enulsifier conposition to be rolled in
of 205 Conparaimpeaatexcpapenmeattalexexalgl e 3 with good constitution. The rising
mel ting poi rﬁ of rgal hase of the qgbfai ned ter-in-oil tﬁ)e emul sifier
conposi t i on F ¥agpegorme] in 2cATiane wi RROENGY isg APl e £x¢Bh o Walftin ¢ he
wat er - i _nirpjgﬂacé Y57 SR FihhiRhe IROS] W AR 153aRs 2P pMEdDf MPPEAVG soyhdaf_cont ent
of oil in the water-in-oil type enulsifier COFYDIC))SItIOI’l Is 90 Wt % These
resul t s afén Expstimentddxamplealh teoltainbe Gatgpan-atlitye: engeificrrenmpdsitexaopl e 4 |1t
was perf iR a rdance with Experinental . exgnmple,l, cept for 45
parto° obt Efer i SGRRaRe"HkemERE! cRRLR 2 RATGeR SR 36 pares
of saybe#Bingi elthgPlpaf® o0foil3 phERS of e BBRHARAICWRAINLAI typh, cAREiZS parts
of soybean oil in Experinmental exanple 1, to obtain the water-in-oil type
emul si f i epmpesgasist 300 t on Bddition,| e hilk-ofigBofatsn centhived 30 thex patarieailal

exanple 4 with d constjtution, The rising nelting point of oil phase of
the obt aryﬁsde%ﬁ&%r | SPRROSIOY p@re et %P e MUEMEsiths santert 9f coil |ip Badi ti on,
the mlimuREGb ¢ L&GSbst T - i@l Siffisidd
conposition are 2 Még?@i@%@k/breg\i/tiebﬁﬁ?ﬁ‘é‘@%ﬂﬁmzﬁsgﬁs&gﬁ%ﬁi nt %llzfv?/lg?{e]r-i n- oi |
type enutabldd.er conposition is 90 wt% These results are sumari zed in

table 2. Conparative experinental exanple 5 It was perfornmed in accordance
vm'th?sExperi mpélfa“é'ﬁﬁﬁ%elg@n ﬁ@%?@%‘?&or 33 parts 5 in place of 37 parts of

har dened palifived performe® iPaédobddnBe Wiﬁ%{éﬁﬁﬁ%ﬁtapéﬁéﬁpleﬁ, SRXPERR 391 darts and 11
parts in place of 4 parts of water in perinmental” exanple 1, to obtain the

wat er - i nolohardenedepabim ik Df (teg risiogpodiing pnint of B6'G,olt¢aed dond/feaGormorlr at i ve
experi merit %l ) ) . ) .

elaidic acid) =0.67) in place of 37 parts of hardened palm oil A in Experimental

example 1, to obtain the water-in-oil type emulsifier composition to be rolled in of

20  Comparative experimental example 3 with good constitution. The rising melting point

of oil phase of the obtained water-in-oil type emulsifier composition is 31°C. In
addition, the milk-origin fats contained in the water-in-oil type emulsifier composition
are 25 wt%. Moreover, the content of oil in the water-in-oil type emulsifier
composition is 90 wt%. These results are summarized in table 2.
25 Comparative experimental example 4
It was performed in accordance with Experimental example 1, except for 45 parts
of hardened colza il (the rising melting point of 35°C), 20 parts of soybean oil in place
of 37 parts of hardened palm oil A, and 28 parts of sbybean oil in Experimental example
1, to obtain the water-in-oil type emulsifier composition to be rolled in of Comparative
30  expenimental example 4 with good constitution. The rising melting point of oil phase
of the obtained water-in-oil type emulsifier composition is 31°C. In addition, the

milk-origin fats contained in the water-in-oil type emulsifier composition are 25 wt%.



exanple 5 with good constitution. The rising nelting point of oil phase of
the obtained water-in-oil type emulsifier conposition is 31C In addition,
the mlk-origin 10 fats contained in the water-in-oil type emulsifier
conposition are 25 wt% Moreover, the content of oil in the water-in-oil
type enulsifier conposition is 83 wt% These results are summarized in
tabl e 2. Moestwar, 8d atedX PEbil e tHeakatexiarg| g;]/aé ehlul @& RHPOSIEIR G M waxcor dance
wi th Experinental exanple 1, except for parts 15 of palmoil A in place
of har deﬂ@aeﬁéphw@|su@m@z¢4@itﬁ@e%e|u ng point of 38C) in Experinental
exanple 1, ' -1 n-0il type enulsifier conposition to be
rolled in o@%@%ﬁ?gﬁﬂ\%@%&&f nI'(tggI exanple 6, which is unwanted due to
with the détvess merftivdirconstdahed with Bxperimesttlf Eafiphnl, extgndt BB bhity. The
rising nelting int of oil _phase _of the obtained water-in-oil type
~emulsifi 18@3%98&632?@%# hagdenge pajoy, off i 25i R3S pBlagthief 41 Pattsefisgyhean ils

contal Neghd! i bikes #RbAks R 2Ophrtd ¥P Faflilih HrlpefineSAMBRINIE Y] 8 dbrar tet %
Moreover, the content of oiT In the water-1n-oll type emulsifier

conposi twatar-ingoib Gypevinialsifbe sempaiidn ® b eolked imauf| Gedpdratiteaddperi@entihe
fornmul ae_and,results of Co rative, experinental exanple to are
Sunmar | SR DRI BRSSPI Cop AR TR RSB PALET CSaPALTVe
Conpar at db¢8n&ORRRE-albiY §pERIRAI AL dfpoSiiBR 4 FBOL aln SXRES, TROLAL-oFERer | ment al
experinmental experinental experinental exanple 1 exanpl'e 2 exanple 3

xanploe 4agxenairedSn ekawplesiBoiBifcesmadafidOcorho3Riodtra05 wWied. MMbleover; - - -

.37 ardeﬂ'ed pal 5 50.33 - 10 oil_A Hardened palm- 37 - oil D Hardened
col za 5 the content of oil in the water-in-oil type emulsifier composition is 83 wt%. These

‘results are summarized in table 2.

Comparative experimental example 6
It was performed in accordance with Experimental example 1, except for 37 parts
15 of palm oil A in place of hardened palm oil (the rising melting point of 38°C) in
‘Experimental example 1, to obtain the water-in-oil type emulsifier composition to be
rolled in of Comparative experimental example 6, which is unwanted due to with the
deteﬁorative constitution and insufficient extensibility. The rising melting point of oil
phase of the obtained water-in-oil type emulsifier composition is 33°C. In addition,
20  the milk-origin fats contained in the water-in-oil type emulsifier composition are 25
wt%. Moreover, the content of oil in the water-in-oil type emulsifier composition is 90
wt%. These results are summarized in table 2. |
The formulae and results of Comparative experimental examples 1 to 6 are

- summarized in table 2

25 Table2
|Comparative ComparativeIComparativé ComparativefComparativefComparative,
experimentalfexperimentallexperimentallexperimentallexperimentalfexperimentaf
[example 1 [|example2  |example 3 xample 4 xample 5 [|example 6
[Butter 30 30 30 30 30 30
Palm oil — — - - - 37
[Hardened palmIZS Is0 — - 33 -

10



oi | Soybean oil 40 15 18 0 25 8 water 4 4 4 4 11 Table salt 111111
Melting point 8 35 31 31 31 33 (C Content of oil 90 90 90 0 3 0 (W%
‘Then, the croissant was baked with the fornmulae in table 3 and production
conditions in table 4 by using the water-in-oil type enulsifier conposition
to be rolled in, and the handling properties when rolling in, the inner

| ayers, fhavor and[jurcy texture of the|PakKed products Wer e evaljuat ed.
Tabl e 3 Erbedi Enbodi-— Empodi- Endbodi - Codfpa-.— Conjja- Conpd- Conpad Conpa-
ment nenfladeaesd R rative|rative fative rdtive rative 1434123345
Strong fl@w 100 1p0 100 1 100 100 100 @Ganulatqd 8 8 818 8 8 8
8 8 sug ~9—1-Q 1.0 1.0 1. 9 thefatted mlk 3
3333 er W .8 8 8 §,8 8 8 §_ Shortgning 5345555
555 ypast 3 3 313 3 3 3|3 3 yeagt food 1010¢.10.149.120.129.20.1
0.1 Wt pr—5+—5+5t-5+—5+—5%1+5+-54 14—Vt gr——et-—type—efut-sHeq
Soybean oil 10 5 P3 20 25 2
water 4 4 4 4 11 4
|Table salt 1 1 1 It 1 1
[Melting point]
. 28 35 31 31 31 33
(C)
|Content of oil
90 00 ?ﬂ 83 90
(wt%o)
Then, the croissant was baked with the formulae in table 3 and production
conditions in table 4 by using the water-in-oil type emulsifier composition to be rolled
in, and the handling properties when rolling in, the inner layers, flavor and juicy texture
5  of'the baked products were evaluated.
Table 3
Embodi- | Embodi- | Embodi- | Embodi-| Compa- | Compa- [Compa- | Compa- | Compa-
ment ment ment ment rative rative rative rative rative
1 2 3 4 1 2 3 4 5
Strong flour 100 100 | 100 160 100 100 100 100 100
Granulated :
8 8 8 8 8 8 8 8 8
sagar :
Table salt 1.9 1.9 1.9 1.9 1.9 1.9 19 1.9 1.9
Defatted milk
' 3 3 3 K] 3 3 3 3 3
powder .
‘Whole egg 8 8 8 8 - 8 8 8 8 8
Shortening 5 5 5 5 5 5 5 5 5
yeast 3 3 3 3 3 3 3 3 3
yeast food 0.1 0.1 0.1 6.1 0.1 0.1 0.1 0.1 0.1
Water 51 51 . 51 51 51 51 51 51 -1 |
Water-in-oil
‘ e emulsifi .
: type emulsifier 60 _ . . . - . . . “ .
composition to ‘
be rolled in

11



conposition to be rolled in 11 from Experinmental exanple 1 Water-in-oil

type emulsifier conpositionto berolled in60- - - - - - - from
Experimental exanple 2 Water-in-oil type emulsifier conposition to be
rolled in - - 60 - - - - - - fromExperinental exanple 3 Water-in-oil
type enulsifier conpositionto be rolledin- - - 60 - - - - - from
Experi frent abm exgnple B Watler -1 nfoi | ype ejul siflier ¢onposftion fo be
rol | ed| iphiddmi- 60 - | - - |[Conpanfative

example 1

Water-in-oil

type emulsifier

composition to

be rolled in - 60 — — — - —
from

Experimental

example 2

‘Water-in-oil
type emulsifier
composition to |

be rolled in - - 60 — — —

from
Experimental

example 3

Water-in-oil
type emulsifier
composition to

be rolled in - - - 60 - - - - -

from
Experimental

example 4

Water-in-oil
type emulsifier
composition to

be rolled in

from

Comparative

experimental

example 1

Water-int-oil
type emulsifier
composition to

be rolled in

from

Comparative

experimental

example 2

Water-in-oil

type emulsifier

12



experinmental exanple 1 Water-in-oil type enulsifier conposition to be
rolled in from- - - - - 60 - - - Conparative experinental exanple 2
Water-in-oil 1 60 type emulsifier 12 conposition to be rolled in from
Conparative experinental exanple 3 Water-in-oil type enulsifier
conposition to be rolled in from- - - - - - - 60 - Conparative
exper i fe@hphkitor@xdnpl e § VATEr-irn-[oir  Jype efiulsiiy er qonposition fo be
-~ rolledlingmom-1- - -|- - -|- 60| Conparative
from
Comparative
experimental
example 3

Water-in-oil
type emulsifier
composition to

be rolled in

frem - B B B B B B 60 B
Comparative
experimental
example 4
Water-in-oil
type emulsifier
composition to
be rolled in
- = - - - - - - 60
from
Comparative
experimental
example 5
Table 4
Mixing 5 min at low speed; 5 min at moderate speed
Kneading temperature 27°C
floor 28°C ; humidity 75%; 60 min
Retard ' -18°C; 60 min
Tucking in twice by 3-fold
Retard -7°C; 60 min
Tucking in Once by 3-fold
Retard -7°C; 45 min
Molding - dough with 4 mm in thickness; 55 g
Oven 30°C ; humidity 75%; 60 min

i3



experinmental exanple 5 Table 4 Mxing 5 min at |ow speed; 5 mn at
noder at e speed Kneading tenperature 27C floor 28 C, humdity 75% 60 mn
Retard -18C, 60 mn Tucking in twice by 3-fold Retard -7C, 60 mn Tucking
in Once by 3-fold Retard -7C; 45 min Ml ding dough with 4 nmin thickness;
55 g Oven 30C, humdity 75% 60 mn 13 Baking 210'C, 17 mn Enbodi nent |
Wth tHe tornula oﬁa]g;gbodl ment T [ntable 3, ngfyellidlg, €xcept 1or [he
water-ijn-oil__type emul sifier conposition to be rolled in fromExperinental
exanple 1 were agitated 5 well; then fernmented in a storage with 75%

hum dity, a]%fpé8 > for 60 mn; and then placed in a freezer at -18C to retard
for 60 mn. adiggnbt - i n- oi | type emulsifier conposition to be rolled in
from Experi t I 1%, - f0 ' - 3-.fold with
a reverse s(eﬁz}litille‘r"?!‘,3 fﬁghwé%%?%eéﬁf% bl%%h@%a Ség}?cr%gte@é?ﬂeg‘tgat-g l%18; i f ol ded
once by t8pd ehudlsifiet bormpesitieviertmaocledin frofadixpeatmente dxdngie 45vere agitamed he

freezer at, 10 -7C and .then, the dough was stretched to 4 mmin thickness
by tHRe r%%rtg%n f%%%ﬁeg B Yorage V‘f*ﬂb7g‘5’ub‘wl\ﬂ§¥= #otifedior SAdmms ardibey for 60

mn in the st.orage wt % humi di, t t 30C,.and .then.baked in _.an oven at
Jn0c 1o Rsaf of BEet of -BCRREY dhr Prmifne TR R B sment 1
The handlyj ; iy | IREBoFO iﬁ.%gﬂ. a%}qn i e e baked
products V\Mé)rgselagf\?gﬁ?l?gtrgge as 88%%15‘ e érﬂgaé:,lu tstp?rele %%ﬁ%%%dgﬁeﬂﬁﬁﬁdn%qg]t abl e 5.
Enbodi néwiceZbyd3-dold witnpaeatrseveeator, Sthdi tétaddaé fHro60niinén dfe fadrednneT; 2- 4 and

- Conparative 1-5 in table 3, the sane processing was carried out as

Enbodi néplded onqthby dviglduwith shesreyerse seatf Blehowerdetdfor 4haxdlin tee feegsent i es when

_ rol |1|0 ng H¢ ,%ﬂﬁl tﬁe?a,ethle %Bﬁéh JW%QI seilrre%choeti tg) Qfei‘m?xe}g %910 re(s)sdl:lajyg Eh% rg\];erse seater; 55 g

of the dough was molded; and fermented for 60 min in the storage with 75% humidity

at 30°C, and then baked in an oven at 210°C in the storage for 17 min to obtain the

- croissant of Embodiment 1. The handling properties when rolling in and the inner |
layers of the baked products were evaluated as good. The results are summarized in
15 table 5.
Embodiment 2-4 and Comparative 1-5
‘With the formulae of Embodiment 2-4 and Comparative 1-5 in table 3, the same
processing was carried out as Embodiment 1. The evaluations are as follows: the
handling properties when rolling in and the inner layers of the baked products of
20 Embodiment 2-4 and Comparative 4-5 are good; however, for Comparative 1 and 3, the
handling properties when rolling in and the inner layers of the baked products are poor,
since the shrinkage can be observed when rolling in and the inner layers of the baked
products have fine apertures; and in Comparative 2, the handling properties when
rolling in and the inner layers of the baked products are poor, since rupture can be
25 observed when rolling in and the inner layers of the baked products are nonuniform.
These results are summarized in table 5.
The croissants from Embodiment 1-4 and Comparative 1-6 were tasted after
‘baking for 1 day. The evaluated results on flavor and juicy texture are shown in table 5.
In Embodiment 1-4 and Comparative 1, good flavor of butter and outstanding juicy

30 texture may be achieved. In contrast, in Comparative 2 and 4, since the juicy texture is

14



20 Enmbodi nent 2-4 and Conparative 4-5 are good; however, for Conparative 1
and 3, the handling properties when rolling in and the inner |ayers of the
baked products are poor, since the shrinkage can be observed when rolling
in and the inner |ayers of the baked products have fine apertures; and in
Conparative 2, the handling properties when rolling in and the inner

| ayers of the haked_ products_ar |nce ru e.can he 25 abserved
when r oldefigignt, thedpepl ttlF’némWﬁ’FfE‘il aﬂ'ﬁ%&bthﬁf aFWéS@&%@d“’{B 3% uni f orm
These r HE8E oS thel SR Hé‘ﬁe’i&ﬁ”&&tlfer&mlﬁml ment 1-4
and Corr%gdr{gdti@vgg?ag mred%aéeéglgﬁgtﬁrélsg ?ﬁg)p for 1 day. The eval uated
resul t s satisfidt@yor and juicy texture are shown in table 5. | n Enbodi nent
1-4 and,lgﬁ:g rative 1, good flavor of butter and outstanding juicy 30
texture (fn%e achieved. In contrast, in Conparative 2 and 4, since the
juicy texture is 14 deficient, the result is unwanted, although the flavor
is good,__1ln Conparative 3 and 5 although the flmmr Ls goodthe juicy
texturelis slightly defi cifBmbodingat HFrebodaent Exttdiment 3| saE!"‘B*fdamﬂb‘iy Table 5
5 Enbod ' Tt ' fodi eTT 4 Tnnek Tayerp of
baked p[YHLE¥Ls G P8 “f'flavor-0 Op 0 0" Juidy texturé Ca Qo Qo 0
Conparafirve 1 Ggpparative [2 Conpar gtivey3 Conparati ve 4 Conparative |nner

| ayers pf baked x x x 0. 0! nroductd flavar ® .0 0 0 0l Juicwtextue (c) x A
X A O] fai rlucygeme: O : good @ dlig@ly glyood©10 : poo@ The pf esent
I nvent i BA—etates—to—a—water—R—ott—type—emt-ster—conposrtTomto be

rolled in, nore particularly, to a water-in-oil type enulsifier conposition
to be rptteog—Tm,

IComparative 1|Comparative 2|Comparative 3|C0mparative 4|Comparative 5

Inner layers of baked
X X X O O
products
flavor O O O O O
Juicy texture © X A X JAY

© : fairly good
O * good
/\ ¢ oslightly good

10 X - poor

The present invention relates to a water-in-oil type emulsifier composition to be
rolled in, more particularly, to a water-in-oil type emulsifier composition to be rolled in,
suitable for production of layered and risen wheat foods, such as pies and Danish

15  pastries, and layered and risen wheat foods produced with it.

It will be apparent to thosc skilled in the art that various modifications and
variations can be made to the structure of the present invention without departing from
the scope or spirit of the invention. In view of the foregoing, it is intended that the
present invention cover modifications and variations of this invention provided they fall

20  within the scope of the following claims and their equivalents.
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suitable for production of layered and risen wheat foods, such as pies and
Dani sh 15 pastries, and | ayered and risen wheat foods produced with it. It
will be apparent to those skilled in the art that various nodifications and
variations can be nmade to the structure of the present invention w thout
departing from the scope or spirit of the invention. In view of the

f or egoi ngyH AT 1 BLiAnhansied that the present invention cover nodifications
and variations of this invention provided they fall 20 within the scope of
the foll owi nglcl Ai wetenidodl Hppa ceylsifvel @mppsitivd WHAT rolRdCIn) WEDEihShe 1. A

ter-in-oil t | si £, i.tion.ta b | l.ed in,. wherein th

Sonpos! ¢ FOMPRIHRTo<EisSh 2000k B B Rl Py F0-pS v Toet S RSERE 4 oy
OCCUT I i NG oillat 30T a8d bs.ab wAOG BIAMIRS: fEimn6iYe of har dened pal moil. 5 2.
The water-in-oil type enulsifier conposition to be rolled in as clainmed in
claim 1, wher2inThe watdnén-bittiye antldice eampoditién rObé silddaindas nddmeadlim oi |
have a onpositjon . ratiq of stearic acid / (stearic acid + elaidic acid) <
0.40. 3. MY InalBPSith- i fhe Y arids sqmﬁta}lme%rfé%é}aﬂe@ﬁdtwhseoﬂ oM¥Ed?i n as
clainmed |} | T8 . A risnng: el ag, pei nt of the oil
phase ofét e&&g{ng?t}%g?éotf%cta%/@f%ﬁegnﬁi s%f Flgfﬁlég%l& o??(%i@(gn is from28C to
35C. 4. The vt eThd Waklin-bi AgpeceithiSificl @pmPOTRGS td bORolled iAGs Pilned ih N as

clainmed in clains | to 3, erein the content of oil is from85 to 95 wt %
5. A | ayenristt o2, wherpinthe asing oodtingvpeineoithe lod fhasxol theprasehvioendl type usi ng
the water-in-oil type enmulsifier co%oosition to be rolled in as clainmed in
any Bhe epulgitigr sempasthiopys frem 3L to 35C.

4. The water-in-oil type emulsifier composition to be rolled in as claimed in
claims 1 to 3, wherein the content of ol is from 85 to 95 Wt%.

5. A layered and risen wheat food, wherein the food is produced by using the
water-in-oil type emulsifier composition to be rolled in as claimed in any one of claims

15 above,
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