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(57) Abstract: The present invention addresses the problem of providing a vegetable-based oil and fat that does not
necessitate unique equipment for producing an oil-in-water emulsion and can be used as a substitute for an emulsifier
usable in oil-in-water emulsions using a simple method. As a specific solution, blending a shea butter fraction obtained by
fractionating shea butter under specific conditions into a discretionary oil and fat makes it possible to provide a substitute
for the function of an emulsifier in an oil-in-water emulsion. Additionally, in an oil-in-water emulsion obtained using
this method, it is possible to minimize changes in physical properties not only immediately after creation of the emulsion
but also over time.
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