wo 2023/100847 A 1| AI] N0 0 K000 OO OO

) FEFBAFWICE DV T LRI -EREERE

(19) A BIRT A HEHAES > 0 O 010 O 0
EREHBR R
S0 00 = WO 2023/100847 AL
202356 A 8H(08.06.2023) WIPO PCT
(51) ERRRFEr 41 SK, SL, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ,
A23D 9/00 (2006.01) A23G 9/32 (2006.01) UA, UG, US, UZ, VC, VN, WS, ZA, ZM, ZW.
D ERHEES : PCT/AP2022/043893  (84) 5 E (FTDBWIRY . £TOEMADLER
(22) ERSHEER 2022411 829H(29.11.2022) s A ATEE) : ARIPO (BW, CV, GH, GM.KE, LR, LS,
o i MW, MZ, NA, RW, SD, SL, ST, SZ, TZ, UG, ZM,
25 EfHEDSEE - BAAGE ZW), 2 —5 7 (AM, AZ, BY, KG, KZ, RU, TJ,
(26) EREABIDEE : AACE TM), 3—Hw /X (AL, AT, BE, BG, CH, CY, CZ,

DE, DK, EE, ES, FL FR, GB, GR, HR, HU, IE, IS,
IT, LT, LU, LV, MC, ME, MK, MT, NL, NO, PL, PT,
RO, RS, SE, SI, SK, SM, TR), OAPI (BF, BJ, CF,
(7D AP ZBR<<2TOREEICOWT) AT CG. CL CM, GA, GN, GQ, GW, KM, ML, MR, NE,

B Y I — 7T KR S FUIOIL SN, TD, TG).

HOLDINGS INC.) [JP/IP]; T5988540 AR IT R

B {E ST 1 &ith Osaka (JP). WA NEESE -

(1) HEEA UP coWTOHR): Aosbmttax — ERFEERS (RKE215%0))
(FUJI OIL CO., LTD.) [JP/IP]; T5988540 AR
W RAEEFHEEHE 1 &M Osaka (JP).

(72) & : K ¥ 5 K (NAGAFUCHI, Junta);
T3002436 ZIMB O EHASLVWTHBOA 4
TEH3IHM TZ&HMmkAs4 D EH
TRERFE >4 —MA Ibaraki (JP).

@D IHEE(RTDRWRY, £TORBEOENR
ENTEE) 1 AE, AG, AL, AM, AO, AT, AU, AZ,
BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,
CL, CN, CO, CR, CU, CV, CZ, DE, DJ, DK, DM, DO,
DZ. EC. EE, EG, ES, FI. GB, GD, GE, GH, GM, GT,
HN, HR, HU, ID, IL, IN, 1Q, IR, IS, IT, IM, JO, JP,
KE, KG, KH, KN, KP, KR, KW, KZ, LA, LC, LK,
LR,LS,LU, LY, MA, MD, MG, MK, MN, MW, MX,
MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH,
PL, PT, QA, RO, RS, RU, RW, SA, SC, SD, SE, SG,

(30) BktET—4
YRR 2021-195564 20215128 1H(01.12.2021)  JP

(54) Title: OIL AND FAT FOR FROZEN DESSERT MIX
(54) BB : BEI v 7 AR

(57) Abstract: The present invention addresses the problem of providing novel oil and fat which can impart a good balance
of a favorable melt-in-the-mouth sensation of frozen dessert, a refreshing feeling in the latter stage, and a rich feeling. It
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impart a good balance of a favorable melt-in-the-mouth sensation in frozen dessert, a refreshing feeling, and a rich feeling.
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