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(54) Title: WATER-IN-OIL EMULSIFIED COMPOSITION

(54) HRIADBF : HPKEICHERY

(57) Abstract: The present invention addresses the problem of providing a water-in-oil emulsified composition having
improved workability in a freezing range. This water-in-oil emulsified composition contains, as constituent fatty acids,
7-29 wt% of lauric acid and 7-19 wt% of palmitic acid, the weight ratio of stearic acid/lauric acid being 0.1-1.6, and has
a hardness of 500-1500 gf at -18 ° C. The water-in-oil emulsified composition according to the present invention, when
delivered or stored in a frozen state, can be directly and easily cut into pieces in any shape without requiring an operation

such as thawing or temperature adjustment.
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