
(i2) mwu ft iz s-5 ivx m £ titz s issaj n 
d9) mm 

IHMMi 
(43) m&'&m a 

2013 ^ 10 ^ 3 0(03.10.2013) WIPOIPCT 

(10) 

WO 2013/146181 A1 

A23L 1/06 (2006.01) 

PCT/JP2013/05 6422 

2013 ^3^8 0(08.03.2013) 

(51) 
A23L 1/29 (2006.01) 
A23L 1/05 (2006.01) 

(21) 

(22) 

(25) 

(26) @(8&M©Wl§: 

(30) fiBfcfif1'— £: 
4#Jg| 2012-079923 2012 ^ 3 ^ 30 0(30.03.2012) JP 

(71) ttiJiA: ^5e^ttAiIII^XJi(OTSUKA PHAR­
MACEUTICAL FACTORY, INC.) [JP/JP]; T 7728601 
ISftffiRlPlrfTMBra^ftJS 1 1 5 Tokushi­
ma (JP). 

(72) 3IH I5.(EM)(), Naoyuki); f 7728601 
ftftWP^mMnra^ftJS 1 1 5 ttagstt 
A M- §k X ±§ |*| Tokushima (JP). 7K M f P til 
(MIZUKAI, Kazuya); T7728601 tllllftPlP6! rfTtS# 

1 1 5 tt5££a*S!J[3iiiSrt 
Tokushima (JP). 

(74) ftHA: ULl Ba M—^(YAVIADA, Iichiro cl al.); 
T 5300005 6 - 2 - 4 
0 1 |Jg Osaka (JP). 

(8i) Jt^ia (^(D&i^gy, 
IS ̂  nj f b): AE, AG, AL, AM, AO, AT, AU, AZ, BA, 
BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN, 
CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES, 
FI, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN, 
IS, JP, KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK, LR, 
LS, LT, LU, LY, MA, MD, ME, MG, MK, MN, MW, MX, 
MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, 
PL, PT, QA, RO, RS, RU, RW, SC, SD, SE, SG, SK, SL, 
SM, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG, 
US, UZ, VC, VN, ZA, ZM, ZW. 

(84) (asrofci^isy > ±T(Dmm(Dfcm% 
11^ nlfb): ARIPO (BW, GH, GM, KE, LR, LS, MW, 
MZ, NA, RW, SD, SL, SZ, TZ, UG, ZM, ZW), 3. — =j V 
7 (AM, AZ, BY, KG, KZ, RU, TJ, TM), 3 — • V / ^ 
(AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR, 
GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT, 
NL, NO, PL, PT, RO, RS, SE, SI, SK, SM, TR), OAPI 
(BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW, ML, MR, 
NE, SN, TD, TG). 

- mmmi 21 ^(3)) 

00 
i-H 

•t 

i-H 
o 
CJ 

o 
& 

(54) Title: EMULSIFIED FOOD PRODUCT COMPOSITION 
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(57) Abstract: The purpose of the present invention is to provide an emulsified food product composition having good fluidity and 
emulsiflcation stability, even when subjected to heat sterilization treatment, with which gastroesophageal reflux can be prevented by 
gelling upon entering the stomach. By adding a gelling agent for gelling in the acidic region, at least one emulsion stabilizer selected 
from the group consisting of gum arabic and gum ghatti, and a divalent metal salt to the emulsified food product composition com -
prising a lipid, it is possible to realize the property of gelling upon entering the stomach and obtain good fluidity and emulsiflcation 
stability, even if a heat sterilization treatment is used. 
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