
Title: OIL-IN-WATER TYPE EMULSION AND WHIPPED CREAM   [err]  Abstract: A
whipped cream which is excellent in the stability of qualities, i.e.,
showing stable hardness and suffering from  no water-liberation when stored
in a whipped state for a long time, shows little difference in hardness in
a refrigerated state and at  20C, and has favorable handling properties;
and a whipped cream having a high keeping stability when stored at 20C. It
is found  



out that an oil-in-water type emulsion containing 0.1 to 0.2% by weight
(based on the oil-in-water type emulsion) of gellan gum, a demulsifier and
a stable emulsifier as emulsifiers, wherein the total amount of the
emulsifiers is from 0.2 to 1.0% by weight based  on the oil-in-water type
emulsion and the ratio of the stable emulsifier to the demulsifier is
0.8-2.0:1, a whipped cream obtained by  whipping this water-in-oil type
emulsion and a process for producing the same, can be provided. [err] [err]


