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(54) Title: OIL-IN-WATER EMULSION AND PRODUCTION METHOD THEREFOR
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(57) Abstract: The present invention addresses the problem of producing, without using a synthetic emulsifier and/or
organic solvent, an oil-in-water emulsion of not more than 100 nm which has excellent transparency, and applying the
oil-in-water emulsion to foods, beverages, and the like. Used is an oil-in-water emulsion produced by combining: 0.5-35
mass% of an oil-based material; a protein material having the properties described below, in an amount of 30-1,200 mass%
in terms of crude protein amount with respect to oil/fat materials; 1-80 mass% of an easily water soluble substance; and
5-70 mass% of water, wherein the diameter of emulsion particles is not more than 100 nm. The protein material has
properties such that, after 30 minutes of heating, at 80°C, an aqueous solution thereof with a crude protein amount of 20
mass%e, the viscosity measured at 25°C is not more than 10,000 mPa-s, and 0.22 M TCA solubilization rate is 30%-95%.
Thus, it is possible to impart strong depth of flavor to a food or beverage to which the present emulsion has been added.
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