" ABSTRACT Provided are a nethod for producing frozen fresh creamto.
be whi pped which can be frozen for storage, which is conparable to
refrigerated fresh creamin 5 properties of creamafter thawed, and which

i s conparable to whi pped cream prepared by whi pping refrigerated fresh
creamin qualities such as snoothness and nelt-in-the-nouth when forned

i nto whi pped cream frozen fresh creamto be whi pped produced by the nethod
for producing frozen fresh creamtéﬂ%rmpﬁbed; whi pped cream produced from
the frozen fresh creamto be whi pped: and a nmethod 10 for producing the

whi pped cream A nethod for producing frozen fresh creamto be whipped, the
nmet hod inclgﬂi ng: gool ing fresh cream. wherein in the cooling, the fresh
creamis cool B1fed ar¢ arpet & ppdusinedroresnieshsaean tothenyhipredowhod t o
-5C for 8 m nutes,or shorter; frozen fresh creamto be_ whj pped produced by

t he rre?arfbéeffb(?zeﬁ‘rfGHﬁ&qrﬁ@e’lgilfcr}blzsé%?ml?%%%?%F‘éﬁ%ﬁr%gﬁrﬁ@mﬁbéﬁéa%ppped cream
produced fromthe fro 0_be whi pped; and_a nmethod for

pr odu Cpﬁﬁ)@g’ﬁl@s Fff@éazag]eé&%}ggv%@%%%ngvﬁlch 1s comparable to whipped cream
prepared by whipping refrigerated fresh cream in qualities such as smoothness and
melt-in-the-mouth when formed into whipped cream; frozen fresh cream to be
whipped produced by the method for producing frozen fresh cream to be whipped;
whipped cream produced from the frozen fresh cream to be whipped; and a' method
10  for producing the whipped cream.
A method for producing frozen fresh cream to be whipped, the method
including: cooling fresh cream, wherein in the cooling, the fresh cream is cooled to a
temperature of —-5°C or lower and is changed from 0°C to .—5°C for 8 minutes or
shorter; frozen fresh cream to be whipped produced by the method for producing
15  frozen fresh cream to be whipped; Whippéd cream produced from the frozen fresh

cream to be whipped; and a method for producing the whipped cream.
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