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OIL/FAT COMPOSITION 

 

[ABSTRACT] 

  5 

The present invention addresses the problem of providing an edible oil or fat 

that is usable for any kind of food, has an improved oxidation stability, and exhibits a 

good flavor.  By stably dispersing a tea extract together with an acid in an oil or fat, the 

oxidation stability can be improved without increasing the formulation amount of the tea 

extract. 10 


