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ABSTRACT Disclosed is a foamable oil-in-water

emul sion which has excellent feeling in the nouth,
neltability in the nouth, and flavor and taste when

whi pped into a whip cream and al so has hi gh enul si on
stabil'ity and whi ppi ng propert¥2 The foanable

oi l-in-water enul sion conprises an oil-and-fat

conponent, a non-fat nilk solid and water, in which

the content of S2L-type triglyceride (wherein S neans
stearic acid and pal mticaABsTRa@nd L neans linoleic

acid) in the oil-and-fat conponent is 0.8 to 18% and
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represents the percentage of the oil-and-fat
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10 to 45), and the content of S2L-type triglyceride
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several percent or |ess, and the SFC of the oil-
Q?Q-%%Focﬁ%%éﬁﬁﬁh eahl1s Wt Ritading tvangRl ehiYd ity Property.
a err]C

The foamable ocil-in-water emulsion comprises an oil-and-fat

component, a non-fat milk solid and water, in which the
content of S2L-type triglyceride {(wherein S means stearic
acid and palmitic acid and L means lincleic acid) in the
oil-and-fat component is 0.8 to 18% and is smaller than
8/900x (X-45)2+8 (wherein X represents the percentage of the
oil-and-fat component, provided that it falls within the
range of 10 to 45), and the content of S2L-type
triglyceride in the focamable oil-in-water emulsion is as
small as several percent or less, and the SFC of the oil-
and-fat component falls within the range of 50 to 95 at

l10°cC.



