WATER-IN-OIL TYPE EMULSION COMPOSITION TO BE ROLLED IN BACKGROUND OF THE
INVENTION 5 Field of the Invention The present invention relates to a water-in-oil type emulsion
composition to be rolled in, more particularly, to a water-in-oil type emulsion composition to be rolled
in, suitable for production of layered and risen wheat foods, such as pies and Danish 10 pastries, and
layered and risen wheat foods produced with the described water-in-oil type emulsion composition.
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which is 15 used to produce layered and risen wheat foods, such as Danish pastries or pies, are far
different from that required for use of filling and kd&éding. Taking the example of the production of
Danish pastries, during a rolling-in procedure, a dough, cooled to about 0°C, is stretched with a
warpping seater to provide a folded layer. Typically, in the rolling-in procedure, the dough becomes
soft with a rise of temperature. A3ATBSHHO RO etaildiE dvtaliieditoNegulate the hardness of the
dough, Also, in order to allow the water-in-oil type emulsion composition to be rolled in. everywhere,
and baSked products to be provided with beautiful inner layers, it is required by the operator that the
dough shdtilddeiécertaintisttength in extensibility and elasticity at low temperature. In recent years,
the authentic Ia¥f)red and risen \theat Eo ds, such as Daggf ﬁ)%sgin%is%n?go ieg%wgrilcpo re produced
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absolutely raled/erypopubar;ienidsityshoald ger-mentigped:thatsitheyorepoegent thédmaiel afithe store.
However, for. buttetor g%’lﬁﬂe{}%?q oki“tfﬁ%ré% CaRE r?fe‘%%”%‘ﬂ'e'%%j. fb%'&‘sj“%gc‘ﬁ”tﬁ‘s rs';g'eds't% lkeby,varying with
temperature, or in case of intending to’produce with the ‘equipnients for mass production 30 line and
the like, nopastifermity deperslinitterismenagr réoof ther bdiked protiudts, dsedhlecdextiee ofdightness and

brittleness inheé nﬁ%é?o i&% nodSi nish pastries are significantly | damaged. As a result, there are

type . o .
many casegql)n W the value of the commodity is lost, and butter or fermented butter is unworkable
in industry. In addition, since butter

Description of Related Art
The properties of a water-in-oil type emulsion composition to be rolied in, which is
15 wused to produce layered and risen wheat foods, such as Danish pastries or pies, are far
different from that required for use of {illing and kneading. Taking the example of the
production of Danish pastries, during a roliing-in procedure, a dough, cooled to about
0°C, is stretched with a warpping seater to provide a folded layer. Typically, in the
rolling-in procedure, the dough becomes soft with a rise of temperature. As a result, a
20  retard ts obtained to regulate the hardness of the dough. Also, in order to allow the
water-in-oil type emulsion composition to be rolled in everywhere, and baked products
to be provided with beautiful inner layers, it is required by the operator that the dough
should have certain strength in extensibility and elasticity at low temperature.
In recent years, the authentic layered and risen wheat foods, such as Danish pastries or
25  pies, which are produced by using butter or fermented butier as water-in-oil type
emulsion composition to be rolled in absolutely, are very popular, and it should be
mentioned that, they represent the image of the store. However, for butter or
fermented butter, in case of unskilled handling with rigidity likely varying with
temperature, or in case of intending to produce with the equipments for mass production
30 line and the like, nonuniformity occurs in the inner layers of the baked products, so the

texture of lightness and brittleness inherent to pies and Danish pastries are significantly



and fermented butter are expensive in themselves, there is a disadvantage of making the baked
products expensive when they are used. 5 In view of the issues described above, in order to
industrially provide layered and risen wheat foods with excellent flavor of butter and fermented bultter,
the so-called compound type of water-in-oil type emulsion composition to be rolled in is used, which
is butter, fermented butter, butter oil, fermented butter oil, fractionated butter oil and so on, mixed with

edible oils anslfata. emulsiosandaepusmEaw fMaeialwhichenevandmorderdaimpat the optimum
handling properties to the previous compound type of water-in-oil type emulsion composition to be

rolled in, thSDil&SHP et WRHHEET O PGS SoRMSHIERE ARy meit Bt SRSHIOLHY used as

part of thegdillengilgsiiatsaRerpasitG thermehisaite, exert the Havar ieatbees aldutiemefermented
butter, butter oil, fermented butter oil and. fractionated butter oil in the 15 maximum limit without

damaging %ﬁﬂ%&ﬁﬁ@ﬁ%&ﬁﬁ&‘ﬁﬂm@%‘iﬁﬂe of the baked products produced with the

water-in-oil typaemelsioneoMpesitinaenibd insseasedrsingomelingipringRvalenhase£and be
achieved. There are several inventions about the previous compound type of water-in-oil type
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stearine fragfippoabteingd diywfrastionating b uiier fan issdigoased. inpatantdrcunentaian, a oils and
z}g-)d by containing ester exchanged-oils and fats

fats composition to be rolled in is disclosed, characteri
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less than lénandsednstituetibitatiysasidsanitbreaihion awinheeofnevedaesdidB comprising more than 80
wt% of all the Zﬁéconstituentf ttg acids, and‘i)at B, with iogine value of less than 20 and constituent
fatty abids with CAPSS RN UmBERbr RITHER 15 BHEIN GO BEIRSE o4 oA 21 BEV e istituent

fatty acids,dsngpwigight patisf of dat-Adfai Bypd 0RO 1 thesi perfesbing llandenhesids exghange. In
patent documentation 3, a plastic.oils and fats composition is disclosed, characterized in that in the oil
phase Wergaésom’ﬁ i$6d'52 %ﬁ%) Brionea¢ %bgﬂ]gﬁégﬁi BORE Bh A FaTAOEAY B AR milk fat and
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15 maximum limit without damaging the oral dissolution feeling and juicy texture of the
baked products produced with the water-in-oil type emulsion composition with
increased rising melting point of oil phase can’t be achieved.

There are several inventions about the previous compound type of water-in-oil type
emulsion composition to be rolled in. In patent documentation 1, a margarine, which

20 uses the stearine fraction obtained by fractionating butter fat, is disclosed. In patent
documentation 2, a oils and fats composition to be rolled in is disclosed, characterized
by containing ester exchanged-oils and fats C and milk fat, wherein the oils and fats C
described is obtained by mixing fat A, with iodine value of less than 10 and constituent
fatty acids with carbon number of more than 18 comprising more than 80 wt% of all the

25  constituent fatty acids, and fat B, with iodine value of less than 20 and constituent fatty
acids with carbon number of less than 14 comprising more than 60 wt% of all the
constituent fatty acids, in a weight ratio of fat A/fat B = 10/90-90/10, then performing
random ester exchange. In patent documentation 3, a plastic oils and fats composition
is disclosed, characterized in that in the oil phase were comprised 5-90 wt% of one or

30  more kinds of oils and fats (A) selected from milk fat and fractionated oil thereof, and
more than 20 wt% of triglyceride having a constituent fatty acid being H (saturated fatty

acid with carbon number more than 16) at the 2-position, wherein the weight ratio of the



oil (B)] is greater than or equal to 0.2. However, any of the inventions described above is not enough
due to failure to have the juicy texture provided by the milk-origin fats to be sufficiently exerted. 5
Patent documentation 1: JP2000-166469A Patent documentation 2: JP2002-253117A Patent
documentation 3: JP2003-3194A SUMMARY OF THE INVENTION 10 Accordingly, an object of the
present invention is to provide a water-in-oil type emulsion composition to be rolled in, which is used
for producifigslayérads and 1s@) wheai dools) suahasdietharfdrDanigapasdias,(safi|énriel the juicy
texture inhglrre & Irggi&lé-(%ﬁi%ﬁno;aetsﬁiut%%azs butter, fermented butter, butter oil, fermented butter oil,
and fractionated butter oil without aamaglng' the same, is excellent in handling properties, 15 and can
produce bakedlprodivets avithdiehatifuN éintiendadexsibid ahesulisohdthenotarisive:stoldyibirthe present

inventors, ilt has, been fo%égliguthat a afggtgr-{'

. -0il .type.composition to be rolled in containing particular
oils and fat%ai‘ﬁettf?g Bﬂ%hase]fe X Yircase oﬂetﬁqe}l%é%l gglltgiésngﬂg)\%ﬁ%&ﬁb%ﬁ%l%err}%llhg melting point,

thus thie issueddescribechaintatdodn HE800&00&Fhthe present invention is achieved. 20 Namely, in

the first aspect gf the present inventjon,, it.is.directed to providing a water-in-oil type emulsion
composition to Eaet?rcl) I f%%“cﬁ?}gﬁgﬁ‘s’%g@gofﬁdv%ﬁ% E?Amilk-origin fat, 20-35 wt% of a fat occurring as
liquid oil at 20CP@ruk 20<abwvitbiof TralBeiiEdidakv oil. In the second aspect of the present invention, it
is directed to providing a water-in-oil type emulsion composition to be rolled in according to the first 25
aspect, wherein, in the fatty acids constituting the hardened palm oil, stearic acid/ (stearic acid +
elaidic acid) <0.40. In the third aspechdMAR Freose iinvEMiaN,[itG3N directed to providing a water-in-oil

type q[pulsion c&gﬁ%ﬁ%ﬂ@ taonbeProllfegfi@h%ccordir}]g‘ to the first or the sgcond e}ggleq_to cﬂf Ehe present
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invention, wherein the risitig me tfng point ot'6i phase O the watef-in-oil type emulsion ¢Bmposition to

be rolled ireisflom 302Gt B5C.bin thikefbimthvadsgect ofstide forgseduinueitipercit isndirgsted to
herein e Lot S ke W SORRAn et L LR e o Beom tis
directed torpribvidign|&3teredcnes rinstenyieatdoeddhutter, butter oil, fermented butter oil, and
fractionated butter oil without damaging the same, is excellent in handling properties,
15 and can produce baked products with beautiful mner layers.

As a result of the intensive study of the present inventors, it has been found that, a
water-in-oil type composition to be rolled in containing particular oils and fats in the oil
phase, and in case of the composition having a particular rising melting point, thus the
issues described above can be solved, and the present invention is achieved. .

20 Namely, in the first aspect of the present invention, it is directed to providing a
water-in-0il type emulsion composition to be rolled in comprising 20-40 wt% of

milk-origin fat, 20-35 wt% of a fat occurring as liquid oil at 20°C, and 20-45 wt% of

hardened palm oil. In the second aspect of the present invention, it is directed to

providing a water-in-oil type emulsion composition to be rolled in according to the first

o]
A

aSpect, wherein, in the fatty acids constituting the hardened palm oil, stearic acid/
{stearic acid + elaidic acid) =0.40. In the third aspect of the present invention, if is
directed to providing a water-in-oil type emulsion composition to be rolled in according
to the first or the second aspect of the present invention, wherein the rising melting
point of oil phase of the water-in-oil type emulsion composition to be rolled in is from
30 28°C 10 35°C. In the fourth aspect of the present invention, it is directed to providing
a water-in-oil type emulsion composition to be rolled in according to any one of claims

1 to 3, wherein the content of oil is from 85wi% to 95wt%. in the fifth

L)



which are produced with the water-in-oil type emulsion composition to be rolled in described above.
According to the present invention, a water-in-oil type emulsion composition is 5 provided, which can
enrich the juicy texture inherent to a milk-origin fats such as butter, fermented butter, butter oll,
fermented butter oil and fractionated butter oil without damaging the same, can produce layered and
risen wheat foods, such as Danish pastries and pies, is excellent in handling properties, can produce
baked produptsiwithiteqaasiol imretitayerss dldtisite peavidierstopd dhanhbathetheiesegaidg general
description Land Qleefollroa/ N9 detgllﬁd description a[Ve exemlll:r[) ary, and are, |ntend§d to rovide further

explanatlon 0% e invenuon as C alme Eé}&: RSI\?IB é:B]ﬁﬂ@l%ﬁWS(i el'ﬁ%} lﬂnd fats

material usézhdnithe abater-in-oil type emuIS|on composition to be rolled in according to the present

invention mclud fglr_({a%(arpool I%eta,ple oils and fats such co za oil soéybean oil, sunflower seed

oil, cottonseed 0|F eanut 0|I r| ran oi Ve(%rn ol ‘é’g 10\1/vér o] ygf uS’k p%?(%%méngﬁ Sesame oil,
P

eveniny prmmgéahlIwbwllm:mlIemtréatbujtecymmeteﬁhmmommlk-m@mtﬁmteli;uandmtfexernel oil;
animal 0|Is gg ?ga%%t uch mlltif%te, bee(}fgtb d f| 0|I %nd train o AI aI neQ |n omblnatlon or
olls

er Ol tionate cr ] (ﬂ}'
the processe an alnedb "har enlng, rac ioha Ing, an caster exchanglng e oils and

fats descrildethabogehd B@Wﬁt@nm@h@m@m&dlsmmm pdsitiofotdheudiled nasbarainieio the
present in m wt0 |Ik -0r 5 wt% fat cum as 25
liquid oll ax§§ ?& é%if%mvlgtr}%%ﬁ gr?e {n r\l/%en t egé%né,v d?lﬁgse%lltg l}s described

above doegmt:rde:emﬂwe requwements the j JUIcy texture provided by milk- orlgln fats Would be impaired,

and the handiing gr e e B o S e RS R enr o 30

beautiful inner layers. he m or|g|n ats Inc ermen §tter oil, 30
fermented @ﬁlﬁ@%ﬂlewm@m%@@m@dﬂm prdd&me@mm@mqnewdﬂﬁmhef thelpravedures including
hardenlng,tﬁgﬁ{%ﬁ%grbsacnglﬁggter exchange, from butter oil and 4 fermented butter oil. The
water-in-oil type emulsion composition to be rolled in according to the present

DESCRIPTION OF EMBODIMENTS
15 The oils and fats material used in the water-in-oil type emulsion compaosition to be
rolied in according to the present invention include, for example, vegetable oils and fats,
such as colza oil, soybean oil, sunflower seed oil, cottonseed oil, peanut oil, rice bran oil,
corn otl, safflower oil, olive oil, kapok seed oil, sesame oil, evening primrose oil, palm
oil, shea butter, sal butter, cacao butter, coconut oi_l, and palm kernel oil; animal oils and
20 fats, such as milk fat, beef fat, lard, fish oil, and train oil, alone or in combination, or the
processed oils and fats obtained by hardening, fractionating, and easter exchanging the
oils and fats described above.
The water-in-oil type emulsion composition to be rolled in according to the present
invention must comprise 20-40 wt% of milk-origin fat, 20-35 wt% of a fat occurring as

25 liquid oil at 20°C, and 25-45 wt% of hardened palm oil. When the content of the oils

and fats described above doesn’t meet the requirements, the juicy texture provided by

milk-origin fats would be impaired, and the handling properties would be poor when
rolling in, so it is hard to give the baked products with beautiful inner layers.

The milk-origin fats include, for example, butter, fermented butter, butter oil,

30 fermented butter oil, or processed butter oil produced through one or more of the

procedures including hardening, fractionation, and easter exchange, from butter oil and



invention must comprise a fat occurring as liquid oil at 20'C. Generally, the a fat occurring as liquid oil
at 20C is the one with SFC less than 5, which is determined 5 according to AOCS Official Method, fifth
Edition, Cd16-81, at 20C, for example, colza oil, soybean oil, sunflower seed oil, cottonseed oil,
peanut oil, rice bran oil, corn oil, safflower oil, olive oil, kapok seed oil, sesame oil, evening primrose
oil, alone or in combination, or the processed oils and fats obtained by hardening, fractionating, and
easier exclianging:dheseoidd.and fats. 10 The hardened palm oil contained in the water-in-oil type
emulsion comp?ﬁitiontto_.b(::-r lled in a c.ordinqgt}}) the &:\?s nt invention, for.exam%g, may be obtained
by fractionating PATFISH, Bl HAPEGHING e EBRE RS L Do £ SEH5R, o P i acis
constitutingnihentils andfaisraeseribety thectatiaohstéarinlacid 40 {stearicGagidat elaidic agid) is
preferably 0.40 or less than 0.40, more preferably 0.25 or less 15 than 0.25. The larger values are not
preferable C§G& B has péBtith Bt di8<elitidhe fartimg Bf Bié oirssafatats whirinipalrearirsdtexture of
the layered and risen w, S C using the -|N-Qi e emulsion.composition to be
rolled |5(re1 cgcrﬁgﬂsli%%t&éqgﬁs% g}%%%@%éﬁﬁﬁﬁ@%@hg@é%&g %(%%Bo’ffere@éﬁmdﬁ%‘s(éoo%athe
water-in-oibiyperebeuisisinn 2RCoMmpPositORY baralirednacgesdinglo the:prrseolljn@atian is form
28C to 35C, preferahly 29-33 i The content Jower than lower limit is pot preferable, since in this
case, the Wa P—‘m%f?‘lk‘/ﬁg?g%ﬁﬂ iSAPCEMBESiftn SHEHINF BeeoMEn S PRRISCHSe Ms GH¥) % Wst, and in
the handlingpiisipetites cegraged:ciieal csiieridhighesthamneuppehliriiihdatpiedanable, sace the juicy
texture provided by milk-origin fats would.hard to 25 achieve in the baked products in this case. The
content of BiF&Ft %ﬁ’l@ﬁﬁ?}bﬁﬁﬁg &n composition to be rolled in according to the present
invention is prefarabiydeomighlio 98 wiltaihbe eomientlewai-dhamptowanlinit isonginiaierable, since it

is hard to gchie e juicy texture provided by the milk-origin fats. The content higher than upper limit
is not prefg?;\élt}l‘%i:13 %g#(% ?ﬁgoééngpfﬂ'o Fiae" eatﬁdﬁvg%tﬂ%’e ése’féafmﬁgirgba%g’gn %?ﬁ?ﬁcgng%n emulsion
is optionallfradidedtinto ghienwste eid- il ipenemiksienitethpesitieniageasding-dotbe. presert invention.

The emulsions include, for example, sucrose fatty, 5 acid ester, glycerin fatty acid ester, polyglycerin
fatty acid e%%f, %% g? 88%111tmg Qne oils an%i fgts descr(i:be(f the rgi}g of stearic acid to ?steguc
acid + elaidic acid) is preferably 0.40 or less than 0.40, more preferably 0.25 or less

15 than 0.25. The larger values are not preferable, due to the poor in oral dissolution
feeling of the oils and fats and impaired juicy fexture of the lavered and risen wheat
foods produced by using the water-in-oil type emulsion composition to be rolled in
comprising the oils and fats described.

The rising melting point of the oil phase of the water-in-oil type emulsion

20 composition to be rolled in according to the present invention is form 28°C to 35C,
preferably 29-33°C.  The content lower than lower limit is not preferable, since in this
case, the water-in-oil type emulsion composition would become soft, thus the viscosity
15 lost, and in the handling properties degraded. The content higher than upper limit is
not preferable, since the juicy texture provided by milk-origin fats would hard to

25 achieve in the baked products in this case.

The content of oil of the water-in-0il type emulsion composition to be rolled in
according to the present invention is preferably from 85 to 95 wt%. The content lower
than lower limit is not preferable, since it is hard to achieve the juicy texture provided
by the milk-origin fats. The content higher than upper limit is not preferable, since the

30 appropriate handling properties is impaired when rolling in. |

An emulsion is optionally added into the water-in-oil type emulsion composition

according to the present invention. The emulsions include, for example, sucrose fatty



‘condensation ricinoleic acid ester, sorbitan fatty acid ester, polyoxyethylene sorbitan fatty acid ester,
propylene glycol fatty acid ester, and organic acid monoglycerides, such as, acetic acid
monoglyceride, tartaric acid monoglyceride, acetic acid tartaric acid 5 mixed monoglyceride, citric acid
monoglyceride, diacetyl tartaric acid monoglyceride, lactic acid monoglyceride, succinylated
monoglyceride, and malic acid monoglyceride, and calcium stearoyl lactylate, sodium stearoyl
lactylate, amddlecitiein aly@numérarecicld additioptdytiieamaterfatyy andiddditare saéggiybeclabove,
oil-soluble components, . such as, pigment, antioxid and flavor, and water-soluble components,
cuch a5, O R SR e b o
particularhfaggtrictionsti, thepy o gtigooiethoscof tyewanérdrepiictype srmubsionaatenesition to be
rolled in acgording to,the present invontion, and ihe, compariien ean bs,pradiced 2 cammon
manner by pre-emulsﬁ]ylng an oif phasé with” a water phase, then quenching and kneading with a
guenchingmzachimensgbivasdts Redectidr otatbreantt CombiphatertaTiheoif phasezls dondulated by
optionally addin d diss Iving{dis ersing. oil-soluble components, such as pi t joxidant, and
fnvor, nto R s S L R e
dissolving/gispeising water sokutieatampbnentsasoch agyiailk and leptibmadtablesatgtesaccharides and
inorganic salts,,in er.or, ‘ r |aye ] nwhee ds S, ing. to the
present inventi%rrll %ﬁr(é},%%r’g\}%éﬁé ytfy}g%tlgoﬁxg?/?/%g %%L%sﬁ{%%%%éﬁcﬁin%%}% gg%h@%ﬁ%%%%g wheat
flour to be shir, @ ghigivemt.plativrgdiie.veateflinvoil apdevamusibibsomposition therdons.folldwed by

doug The s s WA 0 el 25 patries,
croissant and pTé};.rEmbadimgﬁﬁtslaﬂh’erm@é_éhm rimﬁﬁonmﬂlk@@des_cﬂb@ddﬁ ﬂm@r‘@&ﬂ@t&ﬁl-ﬁﬁkough
oresent O T e e B e Ayt B o 30 e
examples apsipasicidonawéighto@igedrime atahexamplentr30y partsroflsuiterg 37 pambast atbened palm
oil A (prodgcg\%@y Eﬁ&&%? n@ltéﬂgq[?l%lﬁ}@h@lg and kneading with a quenching machine, such as
15 Perfecter, Votator, and Combinator. The oil phase is formulated by optionally adding
and dissolving/dispersing oil-soluble components, such as pigment, antioxidant, and
flavor, into the melting oils and fats. The water phase is formulated by adding and
dissolving/dispersing water-soluble components, such as milk and optional table salt,
saccharides and inorganic salts, into water or warm watet.
20 The layered and risen wheat foods according to the present invention are provided
by the following steps: firstly, stretching a dough comprising wheat flour to be thin, and
then, placing the water-in-oil type emulsion composition thereon, followed by folding
and stretching to be thin again, repeating the steps described above, finally, baking the
dough. The specific exampies of the layered and risen wheat foods include Danish
25 pastries, croissant and pies.
Embodiments
The present invention will be described in more detai! through exemplification of
the embodiments according to the present invention. However, the spirit of the present
invention is not limited by the following embodiment. In addition, percent and parts in
30 the examples are based on weight.

Experimental example 1

30 parts of butter, 37 parts of hardened palm oil A (produced by fractionating palm



oil and hardening the resulted. fraction with low melting point; the rising melting point of 38C, stearic
acid/(stearic acid + elaidic acid) = 0.17), and 28 parts of melted material of soybean oil were mixed
with a solution of 1 part of table salt dissolved in 4 parts of water at 50 C and agitated to pre-emulsify,
and quenched and kneaded with 5 Combinator quenching machine, to obtain the water-in-oil type
emulsion composition to be roll in of the Experimental example 1 with good constitution. The rising
melting paiiitasfidibphasecofithecpbtaihfrdonienenith¢ilvwy pe s isiort.chmpositionakigd ‘Bt addition,
the milk-origi s contained in the water-in-oil,type.emulsion co sition is 25 wi%. Moreover, the
content of %qillglg%ftfesﬁg & ra-lf:r%-g(/)@tﬁl%éc & ﬁ”II% Ingiicg)]r{i1 Igé%ﬁb@%oﬁ@’l%@g %}féygﬁ&%ﬁ%sﬁﬁ é\él graele

summarized b fabie dilbxperimestialakamplatbi wias petfofmettisaactiordardewithirpefimental
example 1, except for 45 parts in place of 30 parts of butter, 31 parts in place of 37 parts of hardened

palm oil A ¥ehatts TH plackior SEAFE & sBibem sily2 8hariisighiet e84 Haidsk withr, and 0.5
15 pargs incﬂiﬁﬁ%ﬁ%@ﬁé@%ﬁ%ﬁ@%@,%B@{éﬁﬂ%ﬂ&a&ﬁ%@m@@ﬂty& ehiaindhe watskinRl, type

emulsion composition to be rolled. in of Experimental example 2 with good constitution. The rising
melting poltt tslbippiages dhtheriohtalireerwaae-ih-bilhypeo & RS iedmpbhRisaiRe 3neding addition,
the milk-origii{gie aeRialleds B enRIE RIS SOuIan ComRoslionais 38312, Mgreover, the
content of oll in 20 the water-in-oil type emulsion composition is 90 wt%. These results are
summarizeddini¢abtbclmBkpeipiefial exsnplié B theas perfowricdia auobidancewithtExperimental
example 1,except far43 parts .of hardened palm.oil B (the rising melting point of 35¢., stearic
acid/(stearlgcgzigd/% + 058 §|\Eﬁ{: gléé)oggﬂ% adr?ldalaé%a\?]té%f Igo?/%g}é%em tosti)g 10#0&%3%3 i rlgplace of 37
parts ©f haPdenéd paliresilrasalisl 28 pantsaoizsdyibdanoil.(total of 65 parts) in Experimental example 1,

0 obtain the water-in-oi e emulsion composition to be rolled in of Experimental example 3 wi
to obtain th 1me|n3$ si0 tion to be rolled in of E tal le 3 with

good constitution: T he rlsmge}r(r{ilg? Ing point of oil phase of the obtained water-in-oil type emulsion
composition is B2€as padditied, ithectasti3®:devite &frmmmeitikat entaiméd in eheepidior4n-pilrtype
o SRR 58 A oo, e USRIl £ sn
parts in place of 28 parts of soybean oil, 2.5 parts in place of 4 parts of water, and 0.5
15 parts in place of 1 part of table salt in Experimental example 1, to obtain the water-in-oil
type emulsion composition to be rolled in of Experimental example 2 with good
constitution. The rising melting point of oil phase of the obtained water-in-oil type
emulsion composition is 31°C. In addition, the milk-origin fats contained in the
water-in-oil type emulsion composition are 38 wt%. Moreover, the content of oil in
20 the water-in-oil type emulsion composition is 90 wt%. These results are summarized
in table 1.
Experimental example 3
It was performed in accordance with Experimental exampie 1, except for 43 parts
of hardened palm oil B (the rising melting point of 35°C, stearic acid/(stearic acid +
25 elaidic acid) =0.14) and 22 parts of soybean oil (total of 65 parts) in place of 37 parts of
hardened palm oil A and 28 parts of soybean oil (total of 65 parts) in Experimental
example 1, to obtain the water-in-oil type emulsion composition to be rolled in of
Experimental example 3 with good constitution. The rising melting point of oil phase of
the obtained water-in-oil type emulsion compoéition is 32°C. In addition, the fast
30 derived from milk contained in the water-in-oil type emulsion composition are 25 wt%.

Moreover, the content of oil in the water-in-oil type emulsion composition s 90 wt%.

These results are summarized in table 1.



7 Experimental example 4 It was performed in accordance with Experimental example 1, except for 33
parts of hardened palm oil C (the rising melting point of 40C, stearic acid/(stearic acid - elaidic acid)
=0.30) and 32 parts of soybean oil (total of 65 parts) in place of 37 parts of 5 hardened palm oil A and
28 parts of soybean oil (total of 65 parts) in Experimental example 1, to obtain the water-in-oil type
emulsion composition to be rolled in of Experimental example 4 with good constitution. The rising
melting point offoipprmsstadetenphtdined water-in-oil type emulsion composition is 34C. In addition,
the milk-origin j g -1N-0i AulSi itjon.ar 1% Moreover,
Ihe content of 01 s el SR, SRl
summarized imetdbted pilne folrfu(de anduesuisaf Bxperimehts | tedraresditnearizedid table 1.
Table 1: Experimental E rim | Experimental Experimental_example | example 2 example 3
example 4 BUHEF 38 4o 0 SR BN o BTG R At DA B €01 S i o pal
oil C 38 Sayhrandoth 24128 32d \Matesrd 25 bvbdableisaibthl 0o 451 pMeiting Poptitaondd 31 32 34
Content of all Wt%o) 90 90,90.90. 15 Com%ag)rgti\_/e e>|g)er'mental examgle 1 It was ﬁ)gr ormed in
accordanc& Wi xbe??m%%?é?et}zgn%gﬁf e eB/PFo 534S Cﬁﬂﬁg%l ‘Bt 3% Bar® Hdéned palm oil
A, and 40 pagisrimplade-f23iparteidi goybheansibiiviExpEhienesital exanmgledintadbibiphike
water-in-oil gﬁg ecl)'%ulsion compasition to be ro!fled in of Comparative erimental example 1 with
good consfituffSh CPHENSH &G Miditing BoiBESFpAASRHRR dbtained wate ATy g8%mulsion 8

milk-origin fats contained in the water-in-oil type emulsion composition are 25 wt%.
10 Moreover, the content of oil in the water-in-oil type emulsion composition is 90 wt%.
These results are summarized in table 1.

The formulae and results of Experiments I to 4 are summarized in table 1.

Table 1:
Experimental[Experimental ExperimentalIExperimental
example 1 example 2 example 3 example 4
Butter 30 45 30 30
Hardened paim oil A 37 31 - -
Hardened paim o B - - 43 -
Hardened palm oil C - - - 33 .
Soybean oil 28 21 22 32
Water 4 2.5 4 4
Table salt 1 0.5 i 1
Melting point ('C) 31 31 32 34
Content of oil (wt%) 90 9 90 99
15 Comparative experimental example 1

It was performed in accordance with Experimental example 1, except for 25 parts
in place of 37 parts of hardened palm oil A, and 40 parts in place of 28 parts of soybean
oil in Experimental example 1, to obtain the water-in-oil type emulston composition to
be rolled in of Comparative Experimental example 1 with good constitution. The

20  rising melting point of oil phase of the obtained water-in-oil type emulsion



composition is 28C. In addition, the milk-origin fats contained in the water-in-oil type emulsion
composition are 25 wt%. Moreover, the content of oil in the water-in-oil type emulsion composition is
90 wt%. These results are summarized in table 2. 5 Comparative experimental example 2 It was
performed in accordance with Experimental example 1, except for 50 parts in place of 37 parts of
hardened palm oil A and 15 parts in place of 28 parts of soybean oil in Experimental example 1, to
obtain the wwetepsitioil tpp2Semuldiondbisiiomid-oeigollddtin ohGompadrntive experimeiltal example
2 with good confsntitltﬁtion. The 10 rising rmel?’fgg wr@t of!&icl) ?phase of the obtaipec%wafer-in- il type

emulsion ctgﬁﬁepo& TOH 1S §%?§P?r?‘388itﬁ%ﬁ, e milk-origin S Eont8in et e Watdr-iHiof pre

emulsion ecampasitidtgre &huldin Meneovieinihe 80ntet. of Dildse theswlatars notitypaedmulsion
compositiotnllgifls 0 wt%. These results are summarized in table 2. Comparative experimental example 3
15 It was pg Srmed in accordance with Experimental example 1, except for 37 parts of hardened
palm dil D (the fisingamekingxpetihefitabeaatehsrit acid/(stearic acid + elaidic acid) =0.67) in place of

37 parts of har(iigened alm oil A.in Expe |menta{h§ﬁ<grg ele%ftetl?é)ptag}éqg gvatert-llgg)}og(%%%semulsmn

I
.. was pet ormfe 11l aCCorgance wi 1 . xcgp ..
composition to be rolled in of Comparative experimental examplée 3'with’good-constitution. The rising

melting point;26cofodib plpass of Haedehtdipebhvwatex-imdil ypetemuidion cdhBpEsitiaT 31265 In
addition, thelmiI%-orie?in fagzsﬂcontaiqedliqth%wat%g-ir%o'l Ityi%g elngulsion cpm osition are 25 wt%.
Moreover, the Content of ol i the Water-holl type emutsion Composiion 18 00 Wids. TRese results are
summarizédg inciddslei? . €othpapatiter expgrimentaklie xamphée422 5vitlwgsque donstegtiismaccdrelance with

Experimental example 1, except f %é,? apts of hardened colza il (the rising meltin int of 35 C),
20 palte of OO e s S e R PR oo
Experimentaéxample alidiacebtdia thigkwaieisifaci| dypaianilisichecampositicin tepbenalisidin of

Comparative experimental example 4 with good constitution. The. rising melting point of oil phase 30

of the obtafEPHRIRIFIGH fype'eiulsiORTESHEpoLiioRIBisRicOIndhdRtidhe i Ftitk-6Hg HiRsts
contained ghifig; watiPooHiBIR S0NHSION CRIPASHINR e R WidGz& in table 2.

Comparative experimental example 3
15 It was performed in accordance with Experimental example 1, except for 37 parts
of hardened palm oil D (the rising melting point of 36°C, stearic acid/(stearic acid +
elaidic acid) =0.67) in place of 37 parts of hardened paim oil A in Experimental
example 1, to obtain the water-in-oil type emulsion composition to be rolied in of
Comparative experimental example 3 with good constitution.  The rising melting point
20 of oil phase of the obtained water-in-oil type emulsion composition is 31°C. In
addition, the milk-origin fats confained in the water-in-oil type emulsion composition
are 25 wt%. Moreover, the content of oil in the water-in-oil type emulsion
composition is 90 wt%. These results are summarized in tabie 2.
Comparative experimental example 4
25 It was performed in accordance with Experimental example 1, except for 45 parts
of hardened colza oil (the rising melting point of 35°C), 20 parts of soybean oil in place
of 37 parts of hardened palm oil A, and 28 parts of soybean oil in Experimental example
I, to obtain the water-in-oil fype emulision composition to be rolled in of Comparative
experimental example 4 with good constitution. The rising melting point of oil phase
30 of the obtained water-in-oil type emulsion composition is 31°C. In addition, the

milk-origin fats contained in the water-in-oil type emulsion composition are 25 wit%.



Moreover, the content of oil in the water-in-oil type emulsion composition is 90 wt%. These results are
summarized in table 2. Comparative experimental example 5 It was performed in accordance with
Experimental example 1, except for 33 parts 5 in place of 37 parts of hardened palm oil A, 25 parts in
place of 28 parts of soybean oil, and 11 parts in place of 4 parts of water in Experimental example 1,
to obtain the water-in-oil type emulsion composition to be rolled in of Comparative experlmental
example SMitaysodisopetitenion Tharnitingraertingr o OEBIF s EWRMRE ToBtATNEY Witer-in-oil type

emulsion Cﬂ{g&ol%gm& I8 3L G, 20ditipn, khe,milk-origin 10 fats contained in the water-in-oil type

emulsion composition are 25 wt%. Moreover, the content of oil in the water-in-oil type emulsion
composition is @Bmm@tﬂvﬁeﬂé@eféggﬁéﬁb?é@@}ﬁﬁanzed in table 2. Comparative experimental example

6 ltwas pefform%wﬁ%qr%@ﬁ? With-Rxperimanial example) laxeert for.3enats s33,akpalm oil Ain

place of hardened palm oil (the rising melting point of 38'C) in Experimental example 1, to obtain the

water-in- oﬁﬁ@é@%ﬁﬁﬂgl@ﬁmé@%ﬁq@%@ @dﬂlléd?ﬁ Bﬁ@dﬁ@%l@@@(ﬁ@ﬁﬁﬁﬁ@f%tﬁﬂle 6, which
is unwanteg dug g M&H&f@a&et@mr five censtitetion enddnsidficient sxigpsibitty ofhgrising melting

point of oil phase of the obtained wa er in-oil type emulsion composition is 33'C. In addition, the 20
milk-origin'iatscarealiripeiT g i eromRsIFpR Enifsiohcdorn S ORI RSBCTISBer, the

content of gil} #ﬁe WRIRK &Hhty&%ﬁm}ﬂéi?n CAEPQSIHONISIBAMIinT BesGIresils /e gummarized

in table 2. The formulae a results of Comparative experimental examples 1 to 6 are summarized in

table 2 25 dtibiecd Gaisparative Gopmpdriaivemmaphativedompaiatild ©onibaratieCsHiparative
experimental experimental XRer mental erimental ex tal 1 example
e S eTAg B o S T e et paim

i
2example exampe example examp
These

25 50 - 33the content of oil in the water-in-oil type emulsion composition is 83 wt%.
results are summarized in table 2.

Comparative experimental example 6

It was performed in accordance with Experimental example 1, except for 37 parts

15 of palm oil A in place of hardened palm oil (the rising melting point of 38°C) in

Experimental example 1, to obtain the water-in-oil type emulsion composition to be

rolled in of Comparative experimental example 6, which is unwanted due to with the

deteriorative constitution and insufficient extensibility. The rising melting point of oil

phase of the obtained water-in-oil type emulsion composition is 33°C.  In addition, the

milk-origin fats contained in the water-in-oil type emulsion composition are 25 wi%.
Moreover, the content of oil in the water-in-oil type emulsion composition is 90 wt%.
These results are summarized in table 2.

The formulae and results of Comparative experimental examples 1 to 6 are
summarized m table 2

25 Table 2

example |

experimentaliexperimental

example 2

ComparativefCom parativeiCOmparative

experimental

example 3

Comparative
oxperimental

example 4

Comparative
experimental

example 5

Comparative
experimental

example 6

Butter

30

30

30

30

30

130

{Palm oil

37

Hardened paim

oil A

25

50

33




oil A 10 Hardened palm - - 37 oil D Hardened colza - 45 - oil Soybean oil 40 15 28 20 25 28 water 4 4
44114 Tablesalt111111 Melting point 28 35 31 31 31 33 (Q) Content of o0il 90 90 90 90 83 90
(wt%) Then, the croissant was baked with the formulae in table 3 and production conditions in table 4
by using the water-in-oil type emulsion composition to be rolled in, and the handling properties when
rolling in, the_ inner layers, flavor and juicy texture of 5 the baked products were evaluated. Table 3

Embodi- Epabagi&Emiofli- Embodii Compa- G mpa- Cnga— Compp- Compa-jment ment ment ment
rative rativig;fgtive rativejrative 1284 1 2 3 415 .Strong flour 100 10p 100 100 100 100 100 100 100
Granulate¢-8-8-8-8-8-8-8-8-8—sugarFable-sa-i-9-1-9-4-0-4--0-3..0-4-9:4-.0-4-0-4-O-Defated-milk
Hardened colza 2
oil
Soybean oil 4() 15 28 26 25 28
water 4 4 4 4 11 4
Table salt 1 1 1 i 1 |
Melting  poin
28 35 31 31 31 33
()
IContent of oil
96 90 90 90 33 90
(wit%)

Then, the croissant was baked with the formulae in table 3 and production
conditions in table 4 by using the water-in-oil type emulsion composition to be rolled in,
and the handling properties when rolling in, the inner layers, flavor and juicy texture of

5 the baked products were evaluated.

Table 3
Embodi- | Embodi-| Embodi-| Embodi-] Compa- [ Compa- |Compa- | Compa- | Compa-
ment ment ment ment rative rative rative rative rative
1 2 3 4 1 2 3 4 5
Strong flour 160 160 100 160 160 100 100 160 100
Granulated s g g g 8 g 5 < 5
sugar
Table salt 1.9 1.9 1.9 1.9 1.9 1.9 1.9 1.9 1.9
Defatted milk 3 3 ; 3 3 3 3 3 3
powder
Whole egg 8 8 8 8 8 8 8 8 8
Shortening 5 5 5 5 3 5 5 5 5
yeast 3 3 3 3 3 3 3 3 3
yeast food 0.1 0.1 0.1 0.1 0.1 G.1 0.1 6.1 0.1
Water 51 51 51 51 51 51 51 51 51
Water-in-oil
type emulsion
composition fo
be rolted in 60 - - - - - - - -
from
Experimental
example 1

[y



333333333 powder Wholeegg888888888 Shortening555555555 yeast3333333
3 3yeastfood0.10.10.10.10.10.10.16.10.1 Water515151515151515151 Water-in-oil type

emulsion composition to
emulsion composition to be rolled in - 60

emulsion_composition to be rolled in - - 60

be rolled in 60 from Experimental example | 11 Water-in-oil type

----- from Experimental example 2 Water-in-oil type

from Experimenta

example 3 Water-in-oil type

emulsion

Water-in-oil
type emulsion
cemposition fo

be rolled in
from
Experimental

example 2

60

Water-in-oil
type emuision
cemposition to

be rolled in

from
Experimental

example 3

60

Water-in-oil
type emulsion
composition to

be rolled in

from
Experimental

example 4

60

Water-in-oil
type emulsion
composition to

be rolled in

from

Comparative
experimental

example 1

60

Water-in-oil
type emulsion
composition te

be rolled in

fram

Comparative

experimental

example 2

60

Water-in-oil
type emulsion
composition to

be rolled in

from




composition to be rolledin---60 - - - - - from Experimental example 4 Water-in-oil type emulsion

composition to be rolled in 60 - - - - from Comparative experimental example | Water-in-oil type
emulsion composition to be rolled in 60 - - from Comparative experimental example 2 Water-in-oil
type emulsion compositionto - - - - - - 60 - - be rolled in from 12 Comparative experimental example 3

Comparative
experimental

example 3

Water-in-oil
type emulsion
composition to

be rolled in
from

Comparative

experimental

example 4

Water-in-oil
type emulsion
composition to

be rolled in

from B h - B - B a 60
Coemparaftive
experimental
example 3
Table 4
Mixing 5 min at low speed; 5 min at moderate speed
Kneading temperature 27°C
floor 28°C; humidity 75%; 60 min
Retard -18°C; 60 min
Tacking in twice by 3-fold
Retard =7°C; 60 min
Tucking in Onee by 3-fold
Retard -7°C; 45 min
Molding dough with 4 mm in thickness; 55 g
Oven 36°C; humidity 75%; 60 min
Baking 214°C; 17 min

i3




Water-in-oil type emulsion composition to be rolled in -- - - - - 60 from Comparative experimental
example 4 Water-in-oil type emulsion composition to be rolled in 60 from Comparative experimental
example 5 Table 4 Mixing 5 min at low speed; 5 min at moderate speed Kneading temperature 27C
floor 28C; humidity 75%; 60 min Retard -18C; 60 min Tucking in twice by 3-fold Retard -7C; 60 min
Tucking in Once by 3-fold Retard -7C; 45 min Molding dough with 4 mm in thickness; 55 g Oven 30C;
humidity 75%; é@np@diBeiking 210C; 17 min 13 Embodiment 1 With the formula of Embodiment 1 in

table 3, materiayg;, GXGERt IRF NS MRt 1 in table 3, materials, except for the water-in-oil

type emulsion composition to be rolled in from Experimental example 1 were agitated

well; then fermented in a storage with 75% humidity, at 28°C for 60 min; and then

placed in a freezer at -18°C to retard for 60 min. The water-in-oil type emulsion

Lh

composition to be rolled in from Experimental example 1 was tucked in, and folded
twice by 3-fold with a reverse seater, then retarded for 60 min in the freezer at -7°C;
folded once by 3-fold with the reverse seat, then retarded for 45 min in the freezer at -7
‘C; and then, the dough was stretched to 4 mm in thickness by the reverse seater; 53 g
10 of the dough was molded: and fermented for 60 min in the storage with 75% humidity
at 30°C, and then baked in an oven at 210°C in the storage for 17 min to obtain the
croissant of Embodiment 1. The handling properties when rolling in and the inner
layers of the baked products were evaluated as good. The results are summarized in
table 5.
15 Embodiment 2-4 and Comparative 1-5
With the formulae of Embodiment 2-4 and Comparative 1-5 in table 3, the same
processing was carried out as Embodiment 1. The evaluations are as follows: the
handling properties when rolling in and the inner lavers of the baked products of
Embodiment 2-4 and Comparative 4-5 are good; however, for Comparative 1 and 3, the
20 handling properties when rolling in and the inner layers of the baked products are poor,
since the shrinkage can be observed when rolling in and the inner layers of the baked
products have fine apertures; and in Comparative 2, the handling properties when
rolling in and the inner layers of the baked products are poor, since rupture can be
observed when rolling in and the inner layers of the baked products are nonuniform.
25 These results are summarized in table 5.
The croissants from Embodiment 1-4 and Comparative 1-6 were tasted afier
baking for 1 day. The evaluated results on flavor and juicy texture are shown in tabie 5.
In Embodiment 1-4 and Comparative 1, good flavor of butter and outstanding juicy

texture may be achieved. In contrast, in Comparative 2 and 4, since the juicy texture is



type emulsion composition to be rolled in from Experimental example 1 were agitated well; then
fermented in a storage with 75% humidity, at 28C for 60 min; and then 5 placed in a freezer at -18C to
retard for 60 min. The water-in-oil type emulsion composition to be rolled in from Experimental
example 1 was tucked in, and folded twice by 3-fold with a reverse seater, then retarded for 60 min in
the freezer at -7C; folded once by 3-fold with the reverse seat, then retarded for 45 min in the freezer

at-7 C; adefipisnt.the aerudhiswrramiadndiheahniia ffrtsicknesedy iR evepsaisgatands. g 10 of the
dough was, maldediand fesmenieddonel mio k@gﬂ&éxg@g@mﬁﬁgf?&@ﬁy@ycﬂ&x ALdP And then
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results on flavor and juicy texture are shown in table 5. In Embodiment 1-4 and

nparative1-

were last

dafter bakmgfor-l day. The

Comparatjve 1, good flavor offbartienand gtsianding Aoy extirsihayrbe dchiceenatatsedtrast, in
Comparat vnaner L%ﬁ,ﬂ?i uktédli Uy textuye creTTt, the Tesuttisunwarjted; atthough the flavor
is good. Ir] 8ompara ive 3.and 5, although the flavor i3 goodx the jdicy texture i$ slightly deficient, so
the result Is not matistactory. Table 5
flavor O O O O O
Juicy texture © X N X AN
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15

@ : fairly good
C : good

& ; slightly good
X: poor

The present invention relates to a water-in-oil type emulsion composition to be

rolled in, more particularly, to a water-in-oil type emulsion composition to be rolled in,

suitable for production of layered and risen wheat foods, such as pies and Danish

pastries, and layered and risen wheat foods produced with it.

It will be apparent to those skilled in the art that various modifications and

variations can be made to the structure of the present invention without departing from

the scope or spirit of the invention.

In view of the foregoing, it is intended that the

present invention cover modifications and variations of this invention provided they fall

within the scope of the following claims and their equivalents.

15



Embodiment 1 Embodiment 2 Embodiment 3 Embodiment 4 Inner layers of baked products 0 0 0 O
flavor 0 0 0 O Juicy texture 0 0 0 0 5 Comparative 1 Comparative 2 Comparative 3 Comparative 4
Comparative 5 Inner layers of baked x x x 0 0 products flavor 00 0 0 0 Juicy texture (c) x0x0 o
fairly good o : good : slightly good x: poor 10 The present invention relates to a water-in-oil type
emulsion copgagitisioerelled. in, more particularly, to a water-in-oil type emulsion composition to
be rolled in, suitable for production of layered and risen wheat foods, such as pies and Danish

pastries, and layertd &hd ASEAME AV RS 0B HRIL COBRARNIE N RiP DL UsdarentiBetiiEs e Ekilled in the

art that varigpgpaedibgatiensisad? dayanationsmaarnieimaderio thesstristu e.ob thaprgsgnt invention
without departing from_the scope or_spirit of the invention. In view of the foregoing, it is intended that

the present'fidmibi e0vermbericansng AnlpidmatsriroPrihianAvaitich i SHREYRRS Bl within the
scope @f th%i?d@l@&"gaﬁ@imﬁm hell, fINAERi L 3MHAT 12 QLANER. 1954 A Vgﬁﬁa{é”-oi' type

emulsion compositioh to be rolled in, wherein the composition comprises 20-40 wt% of milk-origin fat,
20-35 wt% g&a}fgt(gggyrring as liquid oil at 20C and 25-45 wt% of hardened palm oil, and fatty acids
constituting the’5 hardened palm oil have a composition ratio of stearic acid / (stearic acid + elaidic

acid) < 0.40. 2. The watersineil fyRe e0HdISianicOMREINR iR Pe Bled IR ASCIRINEAID in

claims 1 , wherein the rising melting point of the oil phase of the water-in-oil type
emulsion composition is from 28°C to 35°C. 3. The water-in-oil type emulsion

10 composition to be rolled in as claimed in claims 1 , wherein the content of oil is from
85 to 95 wit%.
4. The water-in-oil type emulsion composition to be rolled in as claimed in
claim 2, wherein the content of oil is from 85 to 95 wt%.
5. Alayered and risen wheat food, wherein the food is produced by using the
15 water-in-oil type emulsion composition to be rolled in as claimed in any one of claims

110 4.

16



claims |, wherein the rising melting point of the oil phase of the water-in-oil type emulsion composition
is from 28C to 35C. 3. The water-in-oil type emulsion 10 composition to be rolled in as claimed in
claims |, wherein the content of oil is from 85 to 95 wt%. 4. The water-in-oil type emulsion
composition to be rolled in as claimed in claim 2, wherein the content of oil is from 85 to 95 wt%. 5. A
layered and risen wheat food, wherein the food is produced by using the 15 water-in-oil type emulsion

composition to be rolled in as clalme&ﬁSJMnE%F&ﬁ%?I%WEQ&@STRACT OF THE
DISCLOSURE It i iniepdadie,aipwias a walstinqil treSmulRian GamRosikon e beralled in is

which is used in producing layered and risen wheat foods, such as pies and Danish pastries, can

enrich the }9|@¢It@9<t1§ré8ﬁﬁqé1ré}w%uanﬁ|iﬁy@r@irﬁf&t§i§%iehva§aédﬁ@¢555f@#rﬁwé%s s Papisher oil,
fermented hudigr.oil.of fraclignated huiter ol withelt-gamaging: e Samernis exegIgnihandling

properties and can F’growde baked products having beautiful inner layers. Namely, a Iayered and risen

wheat ToodS1prepare iErudigea Wéiéﬂﬁl@?ﬁ?pb"é‘ﬁfu@l}oﬁ%&ﬁm t&WEToNedHRPHICh contains
from  20- 4959:@@%&99%9&@% erigindat; iram A3 S Rne il QE{%JBEQQ& dauus 10 oil at

20C and from 25-45% by weight of hardened palm oil; wherein the fatty acids cons tutlng the

hardened palingibhawiela corspdayton ralieToeistentiy aisd psteRee a&l@aﬂf@éﬁmwmd:b@ 40. 17

using a water-in-oil type emulsion composition to be rolled in which contains from
20-40% by weight of milk-origin fat, from 20-35% by weigh of a fat occurring as liguid
10 oil at 20°C and from 25-45% by weight of hardened palm oil; wherein the fatty acids
constituting the hardened palm oil have a composition ratio of stearic acid / (stearic acid

+ elaidic acid) = 0.40.
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