ABSTRACT Di scl osed are a heated soy sauce/ sugar m xture
obt ai ned by heating a m xed aqueous solution of soy sauce and a sugar
and having an absorbance of 0.05 to 0.40 at 430 urn neasured as a 0.1
w W% aqueous dilution and a fat and oil food product obtained by
adding fat and oil to the heated soy sauce/sugar m xture and

emul sifying or dissolving the fat and oil in the fat and. oil food
product. The heated soy sauce/sugar m xture is useful as a substitute

for an enulsifier or a surfactant.AE% g‘ use of the heated soy
sauce/ sugar m xture, a fat and oil 8 foduct that does not under go

reduction in enul sifying action with pH change or by heat is obtained
with no use of ap, enul sion stabilizer or a surfactant. The fat and
oi | food product P8Rt ¥ 2 hgatcdhpry Bre/Ngeranistiab bytand by ihtitad womixed
di ssol ved sjgofs aiheiod @@SoyQbicdider §QxChk ihQﬂﬁé’M absorbance of 0.05 to .40 at
430 nm measured as a 0.1 w/w% aqueous dilution and a fat and oil food product
obtained by adding fat and oil to the heated soy sauce/sugar mixture and emulsifying or
dissolving the fat and oil in the fat and oil food product. The heated s0y saucefsugar
mixture is useful as a substitute for an emulsifier or a surfactant. By the use of the
heated soy sauce/sugar mixture, a fat and oil food product that does not undergo
reduction in emulsifying action with pH change or by heat is obtained with no use of an
emulsion stabilizer or a surfactant.  The fat and oil food product contains fat and oil in

a stably emulsified or dissolved state and does not undergo oiling-off,
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