STABLE EMULSI FI ED COVPCOSI TI ONS AND FOODS CONTAI NI NG THE SAVE The
present invention provides a stable emulsified conposition which includes
an -active ingredient which is at |east one selected fromthe group

consi sting of docosahex- aenoic acid, eicosapentaenoic acid and a
derivative there- of, or a natural oil containing the above; an emulsifier
In an anmount sufficient to enulsiTy ab |east the active ingre- dient; an
antioxidant; and a hydrophilic medium The enul- sifier is a polyglycerln
fatty acid e%?%ﬁr4ﬁ§MQﬁgTN@BDéﬁClesu@$ nmore and 12 to 20 carbon atons in the

fatty acid al ongogh ﬂn&%}‘etéﬁlhbﬂﬁbsqfrxéﬁsemlmgbymmmmmtMEasm ester and
a sucrose fatty A& ﬁ)d: e hhawagﬁ %gclglom(’zj{)decsarab%r%a%lgrrgm #’u edfatty aci d

and/or a lecithin, rop rumis a.poly

wat er - cont ai &xﬁ@omﬂeﬁl %ti%, iaBfuges 004l a&an;@iiwg&adtlaﬁtsaﬁﬁeh is at
least one selected from the group consisting of docosahex-
aenoic acid, eicosapentaenoic acid and a derivative there-
of, or a natural oil containing the above; an emulsifier in
an amount sufficient to emulsify at least the active ingre-
dient; an antioxidant; and a hydrophilic medium. The emul-
sifier is a polyglycerin fatty acid ester having HLB of 10
or more and 12 to 20 carbon atoms in the fatty acid alone or
a combination of the polyglycerin fatty acid ester and a
sucrose fatty acid ester having 12 to 20 carbon atoms in the
fatty acid and/or a lecithin, and the hydrophilic medium is

a polyalcohol or a water-containing polyalcohol, and a food

containing the same.



