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(57) Abstract: The present invention enables the distribution, at ambient temperature, of a processed food that is processed
using an extruder, while reducing a thermal history which a material to be processed undergoes. When a processed food
processed using an extruder 2 is filled and packaged under an aseptic environment, a heat insulating conduit 3 capable of
controlling the temperature to a predetermined sterilization temperature is connected to a discharge port of a barrel part of
the extruder 2, and the processed food is sterilized according to a residence time when the processed food discharged from
the extruder 2 flows through the heat insulating conduit 3. In addition, when the processed food is filled and packaged
using the extruder, the processing conditions are adjusted so that the water activity of the processed food discharged from
the extruder becomes less than 0.94, the processed food discharged from the extruder is filled and packaged in a container
capable of being hermetically sealed at a temperature of 65-99°C, and the oxygen concentration in the container in which
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the processed food has been filled and packaged is adjusted to 1% or less.
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