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(57) Abstract: The present invention addresses the problem of providing a water-in-oil emulsion which has a water
separation suppression effect and a desired hardness even if the aqueous phase ratio is high and emulsifying agents other
than lecithin and water-soluble dietary fibers are not substantially contained therein. The problem is solved by using a
liquid fat or oil for water-in-oil emulsions, the liquid fat or oil having a specific constituent fatty acid composition, a
diglyceride content and a triglyceride content within certain ranges, so as to provide a water-in-oil emulsion with a water
separation suppression effect and a desired hardness.
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