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(57) Abstract: The objective of the present invention is to provide: a method for producing frozen whipping cream wherein the 
cream can be refrigerated, the creaminess of the cream after thawing is the same as refrigerated cream, and quality in terms of 
smoothness and melting in the mouth when made into whipped cream is the same as whipped cream made by whipping refrigerated 
cream; frozen whipping cream produced by the method; and whipped cream using the frozen whipping cream and a method for mak -
ing the same. The present invention is: a method for producing frozen whipping cream which includes a cooling step for cooling 
fresh cream, the fresh cream being passed from 0°C to -5°C in 8 minutes or less in the cooling step; frozen whipping cream produced 
by the method; whipped cream using the frozen whipping cream; and a method for making the same. 
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