
The water-in-oil emulsion composition for bakery of the present invention
comprises from 30 to 70% by weight of an oil and fat phase containing a fat
showing a SFC of 30 or above, 20 or above and 10 or above, respectively, at
10[err]C, 20[err]C and 30[err]C and from 70 to 30% by weight of an aqueous
phase containing a hydrated emulsifier and contains a mono- glyceride
containing from 5 to 100% by mole of trans- monoenoic acid(s) in the
constituting fatty acids and a sizing agent.    


