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ABSTRACT A whi ppi ng cream which retains mlKky

flavor/body taste and material properties and conbi nes

i nconsi stent functions, i.e., good neltability in the

nmouth and thermal stability in shape
retention/unsusceptibility to 4@mter separation, is

obtai ned by a relatively easy nethod. An O Wenul sion

for whipping creans (referred to as

"l owwat er-content enulsion”) is provided. Wen added

to a whi pping cream the REERANL not only can

enhance m | ky flavor and body taste but al so enabl es

t he crkawihhippiegonctebs gbodh melkteabisl miy kvh filleromiddy taste
with thermal stability in shape

r eh@ntabar iasuseepeirhikkst gntiocwabénesefarcatrisdrstent functions

i.e., good meltability in the mouth and thermal stability
in shape retention/unsusceptibility to water separation, is
cbtained by a relatively easy method. An O/W emulsion for
whipping creams (referred to as “low-water-content
emulsion”) is provided. When added to a whipping cream,
the emulsion not only can enhance milky flavor and body
taste but also enables the cream to reconcile good
meltability in the mouth with thermal stability in shape

retention/unsusceptibility to water separation.
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