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(57) Abstract: The present invention addresses the problem of providing a vegetable whipped cream that contains a seed
paste such as an almond paste without milk ingredients and that has good flavor and physical properties. This oil-in-water
type emulsion is prepared by blending 1-10 wt% of a seed paste with 1-12 wt% of hardened palm kernel oil having an
elevated melting point of 33-40 © C and 2.5-12 wt% of a definite transesterified fat or oil. The transesterified fat or oil
contains palm oil and/or a fat or oil obtained by processing palm oil as a fat/oil source and, in the constituting fatty acids
thereof, the content of saturated fatty acid(s) having 16-18 carbon atoms is 15-65 wt% and the total content of saturated
fatty acid(s) having 6-10 carbon atoms and unsaturated fatty acid(s) having 18 carbon atoms is 20-60 wt%. Preferably,
these materials are blended so as to give a weight ratio [the transesterified fat or oil : the seed paste] of 0.8 or greater.
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