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(57) Abstract: It is intended to provide a foaming cream, which has a high emulsion stability as a foaming cream, is excellent in
handling properties, foamability and appearance when hopped, has good shape retention properties and a high resistance against
water liberation, and is similar in meltability in mouth, milky feeling and texture to milk fat upon taking in spite of originating in
vegetable fats; and a fat composition for a foaming cream to be used for obtaining the foaming cream as described above. It is also
intended to provide the fat composition as described above wherein the content of trans-type unsaturated fatty acids is minimized.
A fat composition for a foaming cream comprising fat A, which is an oil prepared by ester-exchange between a palm-based fat and
a laurine-based fat, and a laurine-based fat and in which the ratio [fat A/(fat A + laurine-based fat)] ranges from 0.1 to 0.95; and a
foaming cream prepared by using the fat composition, non-fat milk solids and water.
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