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By neans .of a method of producing a fat and oil conposition conprising the
steps of nelting a fat and oil or enulsion conprising fat and oil and
crystallizing the above- nentioned fat and oil by cooling to produce a fat
and oil conposition in paste fornlor pl astic forn1 t he above-nenti oned
nolten fat and oil or enul ABSTRA HE D3 RE| is pressurized under
force at a pressure of 10 to 150 MPa during the above- nenti oned
crystallization in the production of fat and oil conpositions such as fat

and oil processed foods, etc., and as a result, the crystallization speed
of the fat andyoi meahs 68rkadl methodr eagedpraddcingst acr ¥atal hndat bdd can
be prevented, which has been inpossible in the past. Thus,
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efficiency of the production process in terns of time and energy can be

expect edemulsion comprising fat and oil and crystallizing the above-
mentioned fat and oil by cooling to produce a fat and oil
composition in paste form or plastic form, the above-mentioned
molten fat and oil or emulsion comprising fat and oil is
pressurized under force at a pressure of 10 to 150 MPa during
the above-mentioned crystallization in the production of fat
and oll compositions such as fat and oil processed foods, etc.,
and as a result, the crystallization speed of the fat and oil
is markedly increased and post-crystallization can Dbe
prevented, which has been impossible in the past. Thus,
improvement in quality of the fat and oil processed food and

improved efficiency of the production process in terms of time

and energy can be expected.
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