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(57) Abstract: The present invention addresses the problem of providing: a powdery oil or fat containing a highly unsat-
urated fatty acid, which is prevented from the formation of an off-flavor associated with oxidation over time; a method
for producing the powdery oil or fat; and a method for preventing the formation of an off-flavor associated with oxida-
tion over time in a powdery oil or fat containing a highly unsaturated fatty acid. It is found that, in the production of a
powdery oil or fat containing a highly unsaturated fatty acid, when a specific plant-derived protein material is dissolved
in an aqueous phase that is an outermost layer of a W/O/W double-emulsified state and then the emulsion solution in the
double-emulsified state is spray-dried, a powdery oil or fat containing a highly unsaturated fatty acid which is prevented
from the formation of an off-flavor associated with oxidation over time can be produced. This finding leads to the accom-
plishment of the present invention.
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