ABSTRACT OF THE DI SCLOSURE PROCESS FOR PREPARI NG LI QUID CREAM In order to
devel op a fat conposition for portion cream having high emulsion stability
and high flavor stability even stored in a wi de tenperature range, there
are provided a process for preparing liquid cream conprising adding a | ow
melting point fraction of palm kernel oil, wherein SFC (solid fat content)
at 5[err]C of the lownelting point fraction of palmkernel oil is 30%to
50% the low nelting point fraction of palmkernel oil contains an organic
acid, a coABSTRACT IQF FHEDISELOSURE he | ow nelting point fraction of
pal mkernel oil is 2 to 28 ppm and this organic acid is at |east one
menber selected from the group consisting of ascorbic acid, erythorbic
acid and malic acid; apRFCESFFOR PREPARANG LIQUM CREAM Cream
conprising a low nelting point fraction of palmKkernel oil containing an
organi c aci d.

In order to develop a fat composition for portion
cream having high emulsion stability and high flavor
5 stability even stored in a wide temperature range, there

are provided a process for preparing liquid cream
comprising adding a low melting point fracticn of palm
kernel oil, Qherein SFC (solid fat content) at 5°C of the
low melting point fraction of palm kernel oil is 30% to 50%,

10 the low melting point fraction of palm kernel oil contains
an organic acid, a content of the organic acid in the low
melting point fraction of palm kernel oil is 2 to 28 ppm,
and thié organic acid is at least one member selected from
the group consisting of ascorbic acid, erythorbic acid and

15 malic acid; as well as a fat composition for liquid cream
comprising a low melting point fraction of palm kernel oil

containing an organic acid.



